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Every person who maliciously 
cuts, detaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
Museum or collection is guilty 
ft a misdemeanor. 
“* Penal Code of California 
: 1915, Section 623 
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Glacier Bay, Alaska. August. Visited by Drew Lapp, adventure expert #34 fi 


ikxplore. If you've got a travel dream, chances are we've lived it. Call us or o 
to our full-service website and our experts will help you plan your trip, book 


and find the gear you need. To get off the beaten path, this is where you stat 
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From the Editor 


By Rosalie Muller Wright 


Bare earth 
to beauty 


@ While 
readers are finishing up 
the summer’s harvest, and 


some Sunset 


pruning, mulching, and 
preparing gardens for the 
long winter’s nap, others are thinking about the spring 





TERRENCE McCARTHY 


and how the planning and effort they put into their gar- 
dens now will pay off with glorious landscaping then. 

Eighteen months ago, we asked readers to send us 
before and after photos of gardens that they had reno- 
vated and landscaped themselves. Respondents told us 
how they did it, how long it took, and in some cases, how 
much it cost. 

We were not prepared for the quality and quantity of 
the entries we received—more than 300 in all. Believe 
me, it was quite a task for senior editor Kathleen Brenzel 
and her garden staff to decide on just three examples for 
us to focus on in this issue. 

“Fall is the perfect time to execute major garden reno- 
vations,” Brenzel says. “The nurseries are loaded with 
good stock of trees and shrubs, and if you get them in the 
ground now, they'll have the fall rains to really give them 
a great start.” 

I hope the stories of these three makeovers will inspire 
you to cast a fresh eye on your own backyard, to decide 
what you can and can’t do by yourself and what you can 
afford to spend—and to get started on a plan that works 
for you. For even more fall planting ideas, see Sunset’s 
special fall Garden Guide publication at newsstands and 
nurseries this month. 

Oh, and if you submitted an entry and it’s not one 
of the three here, know that Brenzel and her staff found 
so many good ideas that they will pepper the garden sec- 
tion over the next year. Thanks to all who submitted pho- 
tos and stories. 


Subscribers have comprehensive access to articles on 
our website. If you subscribe at www.sunset.com, you'll 
receive a password for immediate on-line use. 
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New Stouffer's Family Bakes. ene aa ep 
Sa Chicken & Broccoli 
Introducing Chicken and Broccoli Pasta Bake. One of three new dishes [if IE) 


from Stouffer's. Topped with crispy seasoned bread crumbs, the delicious 


oven-baked taste is just like homemade. 


Nothing Comes Closer to Home” 


www.stouffers.com 
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Think of it as photography part 2. 


No film, no developing, keep only the pictures you want, 
delete the rest. Print them at home, without a 

computer, or even cables. Or send them to everyone 

you know everywhere in the world from your PC right now. 


Make them, share them, store them, smile. 
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Open Mouse 


etters from our readers 


A spectacular dessert 

My wife and I have been sub- 
scribers for about 10 years 
now and truly enjoy your 
magazine. My reason for writ- 
ing involves the recipe you 
recently printed for Straw- 
berry—Muscat Wine Terrine 
(May, page 230; shown at 
right). It was without doubt : 
the most spectacular dessert 
we’ve ever made—or eaten 


Seana 


for that matter! It was easy, in- 
credible in appearance, and 
delicious. 


Ed Davidson 
SAN Luis Osispo, CA 


Cooking up a storm in Arizona 

Just wanted to thank you for the great article “This 
Party’s Really Cooking” (June, page 110). We had two 
other couples over one evening and had a great time 
cooking up a storm. The menu was easy yet inventive and 
extremely tasty! We all agreed this was a great way to en- 
tertain, and we plan on doing it regularly. I sent everyone 
home with copies of the recipes so they could share the 
ideas with others. 


Barb Harris 
TEMPE, AZ 


Western family roots 
I read with a great deal of personal interest your article 
“The Best of the Colorado Rockies” (July, page 22) on 
the old days in Leadville, with its saloons, gambling 
houses, and brothels. My grandfather E.L. Daniells was 
the sheriff there at that time, and my mother lived there 
until she was 15. You can imagine the stories she 
could—and did—tell me. 

Dorothy H. Reid 


HEMET, CA 


What a thrill for me to read “Secrets of Bodie” (July, page 

44). My father, William Hart Barlow, was born (1900) in 

Bodie, California, and the house is still standing. His 

brother, Arthur E. Barlow, is buried up on Boot Hill 
in Bodie. 

Doris Barlow Seelye 

KALISPELL, MT 
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: Editor’s note: For more information on Vintage | 


Send letters to Open House, Sunset Magazine, 80 Wi 
. Rd., Menlo Park, CA 94025; fax (650) 327-7537. Send e4 


: and daytime telephone number. 


| 9 to 4:30 Mondays through Fridays except holidays. || 



















A call for cell phone etiquette 
There is a picture of a lovely, quiet lak 
page 50 of the June issue (Southern Cz 
nia edition). Looking at this tranquil sce 
a woman talking on a cell phone. The 
tion for the picture says “Only in Los Ang 
Joggers pause to admire the view while 
ing a call.” First we saw them in restaur 
and supermarkets, now it’s parks where 
all go for peace and quiet. Hopefully Sz 
can help us draw the line on where} 


phones are acceptable. 


Exquisite furniture from 
recycled redwood wine vats | 
As I began reading the Best of the ‘| 
column, “Redwood Reborn” (July, page 18), about iy 
cling old-growth redwood into furniture, I couldn’t be: 
that you omitted artisan Jim Simons of Vintage Redwi 
Company of Visalia, California. Last May at Sunset’s ( 
bration Weekend, I was introduced to Simons’s handn} 
furniture crafted out of vintage redwood wine vats.) . 
designs—rocking chairs, a picnic table with benches, a} 
tle table, a garden bench—are beautiful and functiona 


JAMES CARRIER 


Patricia Tro:} 
SAN RAFAP; 


wood Company, call (559) 733-5613 or visit W 
vintageredwoodcompany.com. : 
1 


Prizewinning barbecue ribs : 
It’s no wonder the Sauceless-in-Seattle Ribs won 
grand prize in Sunset’s “Barbecue Cook-off 2000” ( 
page 84). They taste even better than they look! We m 
them twice in one week. 


to openhouse@sunset.com. Include full name, homete; 


The gardens at Sunset’s headquarters are open to visi 


(050) 521-3000 with any questions. 
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Enough travel books to go from here to Timbuktu. 


The Traveler’s Handbook is one of more 
than 70,000 travel titles available at 
Amazon.com 





earth’s biggest selection 


the book store amaZon.com. 
~~ 














best Of the West 


By Lawrence W. Cheek 


Investing in the 
future of Navajo art 


An Arizona trading post weaves history 
into the 21st century 


= With beauty all around me, I walk. Words from the 
Navajo Night Chant, heart of an ancient healing cere- 
mony, resonate in memory as I wander through Arizona’s 
Hubbell Trading Post. A// around me: Inch-long fetishes, 
exquisite microsculptures of bears and badgers. Squash- 
blossom necklaces, their turquoise pips 









exploding from silver shells. Hand- 
woven rugs with patterns so intri- 
cate that if you stare too long you 
could fall into the geometry and 
never find a way out. 

The pine floor creaks with 
each step, reminding me 
how deep history runs here. 
The post has operated with- 
out interruption since John 
Lorenzo Hubbell opened it in 1878; it be- 
came a national historic site in 1967. In 
one room, Navajos buy everyday necessi- 
ties: work gloves, ropes, cornflakes. In 
two others, visitors shop and jaws drop at 
both beauty and its price. 

“Is this $75?” asks a tourist, squinting 
at a small Hopi pot. At the answer—‘“No, 
$750”—his eyes widen. 

Bill Malone, a friendly 60-year-old in 
black cowboy boots, jeans, and a flannel 
shirt, runs the trading operation from a 
cubicle cluttered by paperwork, draped 
with rugs, and overseen by a portrait of 
Teddy Roosevelt—once a Hubbell guest. 
Malone stumbled onto the reservation 40 
years ago, married a Navajo named Min- 
nie Goodluck, and now negotiates with 
the artists in their language. He pays them 
two-thirds of the retail price up front. 

A high school-age girl, beaming, comes in with her first 
rug, the size of a place mat. Malone buys it and snaps a 
Polaroid of the young weaver with her treasure. “Ideally 
everything you buy would be a masterpiece,” he says. “But 
in a trading post, you have to cut back your expectations a 
bit. You have young girls just learning their trade and grand- 
mothers who are maybe a little past their prime. But if 








Trader Bill Malone with; 
old and new; Brenda 
Spencer at her loom. 





you don’t buy from — 
and keep them going ji, 
won’t be around to | 
the next generation.” }— 
It is an investment i 
future of beauty. Wea) 
the diadem of Navajo ifs; 
endangered. “When | 
growing up, we didn’t! 


Spencer says. “Now a} 
kids have TV and fio 





weaving with all the | 
ern entertainment and distractions.” | 
A 4- by 6-foot woolen masterpiece requires 1 
months of a patient artist’s life and roughly $7,500 ¢ 
buyer. Do the math. It’s a bargain. . | 
Hubbell Trading Post is 1 mile west of Ganado, 
zona. 8-6 daily April-September, 8-5 daily Octifhh\, 
March. (520) 755-3254 or navajorugs.spma.org. 


Your concerns about your cat's urinary tract health and_hairballs. 
Purina Special Care™ brand cat food offers two formulas developed by 
opeterinarians to address your concerns. Purina Special Care Urinary Tract Health Formula helps maintain 


‘Pour cat’s urinary tract health while our hairball control formula helps protect your cat from the 


“Dur web site at www.purinaspecialcare.com. We'll provide 


formation: and insights to reassure both of you. 
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Katya’ roM litetclm eat (ss 
where her next meal is coming from. 





Thanks in part to the Philip Morris family of companies, 
Katya’s mom knows she can always get free food 

from the food pantry. Over the past decade, Philip 

Morris has given over $350 million in donations : 
and food — including many of our brands like Kraft 
Macaroni & Cheese, Post Cereals, and Jell-O mate 
help feed the hungry. For the whole story, visit — 







philipmorris.com. Working to make a difference. | — 


“4 ae oullAlg 
_— Kkrarty MORRIS 
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western Wanderings 


By Peter Fish 


The El Cholo feeling 


mg LOS ANGELES—The sight of El Cholo lifts the heart any 
time of day or night but is, perhaps, most cheering toward 
dusk. Western Avenue swims in headlights. The sky is the 
limpid pink of someplace tropical and pure. You see the 
sign: El Cholo Spanish Cafe. For more than 70 years that 
neon glow has said to Angelenos, “Welcome home.” 

“El Cholo has the kind of food that once people get 
hooked, they start craving,” Ron Salisbury says. 

The craving for El Cholo began in the 1920s, with Salis- 
bury’s father, George. He began 
courting a young woman, Aurelia 
Borquez, whose parents ran a 
small restaurant in downtown 
Los Angeles. The restaurant was 
named El Cholo, Spanish slang 
for field hand. George and Aurelia 
married and opened their own El 
Cholo in a bungalow on Western. 

Los Angeles was a different 
place then: a city that had just 
reached the 1 million mark but 
remained in many ways a small 
town. It had a substantial Latino 
population but also a large con- 
tingent of new arrivals from Iowa 
and Kansas—people who might 


Restaurateur Ron 


have looked askance when first 
confronted with a plate of chiles Salisbury in front of 
El Cholo, which 

opened on Western 


Avenue in 1927. 


rellenos. Yet El Cholo was an 
immediate success. As Merrill 
Shindler writes in his E/ Cholo 
Cookbook, 
about the food. But it was Anglos, 


“Immigrants knew 





newly educated to the joys of tacos and enchiladas, who 
queued up nightly in front of El Cholo.” 

Today people of every ethnicity still queue up here. In 
his 60s, Ron Salisbury looks younger, and he possesses 
two essential accoutrements of Southern California suc- 
cess: a Porsche and a cell phone—both necessary since 
his restaurant has multiplied to include outposts in 
Santa Monica and Orange County. But he has little trou- 

'e recalling a more modest era of El Cholo history. “I 

-ted coming here when I was 3 or 4 years old,” he 

‘. “My mother taught me to count using the cash reg- 
It was a simpler city then. I would go around think- 
ow lucky I was to have the parents I had. How lucky 
in Los Angeles.” 
restaurant that has endured for more thar 70 years 





: Ave. is now the main street of Los Angeles’s Koreatoy) 
: All straighten up. This is an occasion. From the kite) 

























must give people good food—and El Cholo does.| 
menu has little that could be called nouvelle but ins 
offers comforting renditions of dishes that El C 
helped make classic: enchiladas Suizas, fajitas, green 
tamales. The latter are available only from May thre 
October, and customers clamor for them as they 
Lakers tickets. 

But El Cholo offers something else, easier to ex 
ence than to describe. Often in Los Angeles, when ye 
scanning headlines or watc 
the 10 o’clock news, the t 
seems less a city of the an 
than a wrestling match of b 
slamming interest groups. | 
never feel that at El Cholo. ( 
always thought we had the | 
mix of people of any restau) 
in Los Angeles,” Salisbury s 
“The best balance of what 
Angeles is.” The famous com| 
El Cholo—their photos are 
the walls, from L.A. M@ 
Richard Riordan to baseball § 
Nolan Ryan to Paul McCartne 
but so does everyone else.| 
entwined into Los Angeles li) 
El Cholo that it is the only restaurant I know wit 
novel named for it: The El Cholo Feeling Passes, abo 
group of UCLA graduate students who find the mear 
of life at—well, you can guess where. 

The last time I went to El Cholo was on a Tues 
night when I expected business to be slow—bul 


DAVID ZAITZ 


\ 
wasn’t. Customers enter: a blond-ponytailed gi) 
soccer league, a natty priest, a Korean family (West 


they smell the pleasant assault of red chile sauce, 
earthy sweetness of mole. They look pleased. They li 
embraced. Someone is cooking for us, they think. Soi} 
one cares. Shown to tables, they open their mer 
pondering beef versus chicken enchiladas, or ma) 
tacos al carbon. And they wonder just how long t 
might linger here at El Cholo before they must returt 
the outside world. 


EL CHOLO. 11-10 Mon-Thu, 11-11 Fri-Sat, 11-9 Sun; $8-$14) 
entrées. 1121 S. Western Ave., Los Angeles; (823) 734-2773. 





It’s big with kids. 





For more information about the enormously flexible Odyssey, just call one big happy toll-free number: 1-800-33-HONDA or visit us at www.honda.com. 


Little League Baseball, Little League, the medallion, and the keystone are registered trademarks and service marks belonging exclusively to Little League Baseball, Incorporated. EX model shown. © 2000 American Honda Motor Co., Inc 

















Tower Bridge glows 





over the Sacramento > 


. 
: 


River as touring 
paddle-wheelers pull 
up to the Old 
Sacramento waterfront. 
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travel - recreation 


River City rises again 


From boat rides to baseball, Old Sacramento’s | 


historic Gold Rush waterfront is booming once more 


By Lora J. Finnegan e Photographs by Brian Baer 


t's early morning in Old Sacramento at 

Steamers Coffee & Tea Exchange, and as 

the espresso machine hisses away, Janie 
Desmond Spitz takes us down into the base- 
ment of the old brick building. “This would 
have been the first floor when the original 
building opened in the 1850s,” Spitz ex- 
plains. “Because of continual flooding here, 
by 1862 the town decided to raise the streets 
some 10 feet. Shop owners just closed off the 
first floor and reopened upstairs. They were 
tenacious pioneers.” 

Sacramento was born here—by the junction 
of the Sacramento and American rivers—as a 
Gold Rush tent city, Spitz explains. The his- 
toric district, edging the riverfront and run- 


ning from I Stréet south to the Capitol Mall, 
now covers about five blocks. Spitz, president 
of the Old Sacramento Management Board 
and a sixth-generation Sacramentan, is taking 
us on an informal tour. 

Along Front Street, our footsteps echo 
down the wood boardwalk. Crimson sunlight 
hits old Firehouse Number 3 (Spitz’s great- 
grandfather once worked here) and lights up 
neighboring brick buildings, some bearing 
traces of painted ads for long-gone breweries 
and cigar makers. Here the smell of roasting 
coffee beans gives way to the tangy scent of the 
swift-flowing Sacramento River, which forms: 
the west border of the historic district. The five-' 
deck Delta King, the last of California’s steam 
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paddle-wheelers, is at permanent 
anchor here as a floating hotel and 
restaurant. The old ship dominates a 
waterfront now enlivened by cafes, 
pleasure boats, and a walking path. 

In the early-morning light, Old 
Sacramento looks almost elegant. It’s 
hard to believe that the area once 
was a slum, shunned by some locals 
and in danger of being razed. Preser- 
vationists managed to salvage the dis- 
trict and get part of it designated as 
both a state historic park and a na- 
tional landmark in 1964. 

One way Spitz and local mer- 
chants have kept this area vibrant is 
with activities like this month’s Gold 
Rush Days. It will be the highlight of 
a series of events celebrating Sacra- 
mento’s 150th birthday (the city was 


Old Sacramento 
travel planner 


Area code is 916 unless noted. 
Amtrak (800/872-7245 or www. 
amtrak.com) has increased Bay Area 
service to Sacramento; it’s a short 
walk from the station to Old Sacra- 
mento. For a visitor’s guide, contact 
the Sacramento Convention & 
Visitors Bureau (264-7777 or www. 
sacramentocvb.org). 
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incorporated in 1850). “Stage- 
coaches will rumble down the dirt 
streets and lots of folks will be in cos- 
tume for Gold Rush Days—you 
won't see cars, asphalt, or even any 
modern signs,” Spitz says as we con- 
tinue along Front Street. 

Back at Steamers, local business 
owners, meeting over lattes and Bel- 
gian waffles, tell us about other 
changes that have revitalized the 
waterfront area: little yellow water 
taxis that ferry passengers on mini- 
cruises and on trips to cafes upriver; 
a handsome new promenade that 
connects to several riverside bike 
trails and parks. 

A pedestrian path under the free- 
way now links Old Sacramento to the 
attractive Westfield Mall, with its com- 





Activities 

Gold Rush Days. On September 
1-4, Old Sacramento will re-create 
the feel of the Gold Rush by lining 
streets with dirt and allowing only 
horse-drawn vehicles; there will be 
entertainment and _ living-history 
demonstrations. 558-3912. 
Wednesday night jazz. From Sep- 
tember 6 to October 4 at Waterfront 
Park, enjoy outdoor jazz in front of 
Rio City Cafe on Wednesday nights 


i 
\ 


edy club, movie complex, restar 
and shops. And this year the ty 
AAA league baseball team, the 
mento River Cats, opened Raley 

a stadium already popular wit 

for its old-time style. It’s just a 
walk via Tower Bridge across th 
from the historic district. 

It all makes Old Sacramen 
ideal weekend getaway. Wand 
shops in the brick-front an 
conied buildings, cruise the 
hop on a bike trail, dine by the 
Or roam the huge California 
Railroad Museum and take a 
jaunt on its Sacramento So 
Railroad. “It’s good to see so 
happening in this part of town 2 
Spitz says. “I think my great-g W 
father would be pleased.” | 


Wading families and cruising boa’ 
enjoy the river at popular Discove) 


Park. Carriage riders (below) expll meat 


Old Sacramento’s side streets. ng 1 


from 6 to 9. 558-3912. 

Riverside recreation. Cool off 
Discovery Park (Jibboom St. a) i 
Richards Blvd.; 875-6672), whi Br 
can be reached by car, or by bike Piny 
the Jedediah Smith Memorial Trl il |. 
The easy 2-mile ride from Old Sac 
mento to the park runs under t 
cottonwoods; the trail follows t) 
American River 30 miles to Folso. 
Rent mountain bikes, electric bik: 
hybrids, and pedal surreys at Bi 
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} it extends all the way to your living room. 


Great Land. 

hing more than 1,400 miles north to south and 2,400 
‘east to west, Alaska has 17 of the tallest peaks in the U.S., 
pecies of wildlife and over 100,000 glaciers. And no one 
helps you enjoy more of it better than 
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Princess® Or gives you a bigger choice of 
Alaskan cruise and cruisetour itineraries, 
and hassle-free advance booking of 
shore excursions. 


Big ship choice, small ship feel. 
Princess Grand Class® Cruising features 
Btic glaciers, noble wildlife, and legendary frontier ports. 
bu can do “what you want, when you want™” 


ulf of Alaska cruisetours offer you all of Alaska’s top ten 
attractions plus our own magnificent river-view lodges 
ltra Dome? rail cars. 






Hor yourself. 
for your FREE Alaska 
ing Kit with Video today. 
all 1-800-PRINCESS. 
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Princess Cruises® and Cruisetours 







Fares from 


‘799 


Book by 
Feb.14, 2001 


22. 
¥ 


Free 
Alaska 
Planning 
Kit with 
Video*™* 


Get the big picture 
on the Great Land today. 


¢ Discover why Princess is the leader in 
Alaska, and the advantages of Grand 
Class Cruising in the Gulf of Alaska — 
from more glaciers in College Fjord to 
more wildlife in Prince William Sound. 


¢ Feel what it’s like to travel on the 
Midnight Sun Express® rated Alaska’s 
best rail experience, with our exclusive 
open-air observation platforms and 
Ultra Dome® rail cars. 


¢ Learn about living it up in style at one of 
our beautiful wilderness lodges in Denali, 
by Mt. McKinley, and the only place to 
stay on Kenai Peninsula. 


9 cruise-only fare is non-air, per person, based on guaranteed ca 
rincess* 5/14/01 sailing, double occupancy, subj l ailabilit 








conuolled, and includes port charges. Government fees and taxes of $2 i 
person are additional. Fare guaranteed until February 14, 2001 hile pplies | 


© 2000 Princess Cruises 
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Sacramento (from $5 per hour; 
444-0200) in the historic district. 

Hop a water taxi. The jaunty wa- 
ter taxis, holding 24 passengers, 
run from Old Sacramento to 
three restaurant stops up the 
Ask for a 
schedule when making taxi reser- 


Sacramento River. 


vations to be sure you'll be on 
time for dinner. River Otter Taxi 
runs taxis through October on 
weekends. $5, $2 children under 
42 inches tall. 446-7704 or www 
riverotter.com. 

Take a train ride. On weekends 
through the month of October, 
the California State Railroad Mu- 
seum runs Sacramento Southern 
Railroad excursions. Trains leave 
every hour on 6-mile round trips 
along the Sacramento River; the 
rolling stock is a nicely restored 
1929 Sout! 
$3 ages 
csrn 


Pacific coach car. $6, 
l2. 445-6645 or www. 


Cruise on a riverboat. One-hour 
narrated cruises on the Sacramento 
River aboard the paddle-wheelers 
Spirit of Sacramento and Matthew 
McKinley take you under a draw- 
bridge and a swinging railroad 


bridge, and past the confluence of 


the muddy Sacramento and the blue 
$5 ages 12 
(800) 433- 
0203, or www.oldsacriverboat.com. 


American rivers. $/0. 
and under. 552-2933, 


Attractions 
Perhaps the finest rail museum in 
the West, the California State Rail- 
road Museum displays 21 restored 
locomotives and cars, plus numer- 
ous exhibits that bring railroading 
alive. Roam through a restored din- 
ing car, a post Office car, and a rock- 
ing Pullman sleep:r. $3 ages 17 
and over. Second ar <I streets; 445- 
0645 or WwW.Ccsrn ore. 

The Crocker Museum, a 
restored Victori is the oldest 
West. 


European 


public art muse in the 
The collection in iuces 
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paintings and master drawing col- 
lections, as well as 19th- and 20th- 
century California paintings and 
A Wayne Thiebaud 
retrospective is up through Octo- 
ber 29. $5.50, $4.50 seniors, $3 
ages 7-17. 216 O St.; 264-5423 or 
www.crockerartmuseum. org. 
Watch the Sacramento River 


sculptures. 


Cats play at new Raley Field; the 
last home game is August 31, but 
chances are they'll be in the Sep- 
tember playoffs. $5-$14. 447-4487 
or www.rivercats.com. 

At the Discovery Museum His- 
tory Center, kids love the replica 
mine shaft, working 1890s press 
shop, and gold collection. The ex- 
hibit Baseball in the River City 
runs through October 22. $5, $4 
seniors and ages 13-17, $3 ages 
6-12. 101 I St.; 264-7057 or www. 
thediscovery.org. 


Lodging 

The Delta King Hotel on the wa- 
terfront is a restored 1‘)27 riverboat 
turned hotel. Its 44 staterooms are 
not especially refined, but you can’t 
stay closer to the water. From $129. 





Relaxing over java at Steamer’s Coffee & Tea Exchange, native daughter Janie 
Desmond Spitz shares the history of the building and the neighborhood it inhé 


1000 Front St.; 444-5464, ( 
25-5464, or www.deltaking.co; 
A landmark Victorian, the § 
ling Hotel is one of Sacrame . 
most luxurious. Its 17 rooms 
spacious and elegantly appoin 
marble-tiled bathrooms are p 
tively huge and have sunken 
It’s a few blocks east of the wa 
front but handy to the convent 
center and capitol. From $169. 1. 
H St.; 448-1300, (800) 365- 76 
www. sterlinghotel.com. 
Dining 
Steamers Coffee & Tea Exchar 
(101 K St., 448-9404) is a good s 
for espresso and Belgian waffl 
The Rio City Cafe (1110 Fro 
442-8226) has eclectic contemj 
rary lunch and dinner menus ani 
terrific riverfront location. Wags | 


Nig | 


fer to Frank Fat’s (806 L § 
442-7092) as the third chamber) 
the California State Legislature! 
and it has terrific Chinese foci 
Chanterelle (1300 H St.; 44) 
0451) in the Sterling Hotel hi 
French flair and a cool little ov) 
door patio. 


hy 
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ato time! 


on more than 100 varieties at 
burth Annual KendalkJackson 
om Tomato Festival 


00 on a Saturday, and I’m busy tasting 
es. | haven’t yet worked my way down 
br spectrum to the lighter specimens— 
n Pink, Garden Lime, Snow White— 
as I am by the hearty Black Prince, Pur- 
dywine, and Cosmonaut Volkov Red. 
e hand I carry a glass of Merlot, which 
d complements the flavor of the darker 
es. I sip, taste, sip, taste. I’m not sure I 
tomato-and-wine pairing concept, but with toma- 
s sweet, almost anything would taste good. 
is the fourth year the tomato festival has trans- 
the Kendall-Jackson Wine Center into a groaning 
f multihued, multishaped, molto-flavored toma- 
‘m so overwhelmed by the sheer breadth and 
that I never make it to the 30 food booths featur- 
ato-inspired dishes by local chefs. Nor do I have 





» check out the art competition celebrating—you 
d it. 

f the tomatoes are grown from heirloom seeds 
Itivated in the 2'%2-acre Organic Culinary Garden 
it the wine center, along with all sorts of other 
bles and herbs. In fact, tomatoes aside, the wine 


’s gardens merit a visit anytime. Within it are 





ern california trave 
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Unadorned, or 
dressed up in 
salads and soups, 
the tomatoes at 
Kendall-Jackson’s 
annual festival are 
worthy of 
celebration. 


several Wine Sensory Gardens, where a grape varietal 
grows alongside its “descriptor plants’—plants we use 
to describe characteristics of particular wines—and 
“affinity plants,” or the foods often paired with wines 
from those grapes. The Cabernet grape’s descriptors, 
for example, include blackberries, tobacco leaves, and 
oregano; its affinities include sweet peppers, broccoli, 


’ 


eggplant, and beets. 

I guess they forgot that purple tomatoes also go well 
with Cabs. 

Festival tickets include food sampling, four wine-tast- 
ing tickets, and a logo wineglass. 11-4 September 9; $30 
($25 if purchased by September 2). 5007 Fulton Rd., 
Santa Rosa; (800) 544-4413, ext. 770, or www.kj.com. 
Call for directions. — Amy McConnell 
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Gaze at the bridge and 
birds from Hawk Hill. 


The rapture of raptors yy i 


* 





at Marin’s Hawk Hill 


@ Standing high atop a hill overlooking the San 
Francisco Bay, I can see nearly 50 hawks circling 

next to the Golden Gate Bridge, while six 
Cooper’s hawks rocket overhead, almost within 

arm’s reach. The birds have been flying past at 

this pace for hours, and I’m ready to collapse 

from exhaustion, but each time I try to sit down someone 
shouts out a new sighting. 

By noon, a crowd of hawk enthusiasts and curious on- 
lookers has gathered on Hawk Hill, and the excitement is 
building. We are witnessing a nearly record-setting num- 
ber of migrating hawks at the premier hawk-watching site 
west of the Sierra. Not only are the hawks amazing, but so 
is the view, with the Golden Gate Bridge, the bay, and San 
Francisco sparkling in the bright sunshine. 

An observant biologist on his lunch break discovered 
the annual migration of hawks at this site in 1972; in 1985, 
a nonprofit citizens’ group teamed up with the National 
Park Service to found the Golden Gate Raptor Observatory 
(GGRO), whose headquarters is Hawk Hill. Since then, 19 
species of hawks, eagles, falcons, ospreys, and kites have 
been documented. In the fall of 1999 alone, more than 
36,000 hawks were counted from the top of Hawk Hill. 
(Even the once-endangered peregrine falcon makes 
regular appearances—225 were recorded one year.) The 
assorted raptors are southbound migrants from as far 

5 Alaska. At the Marin Headlands, they hit the only 


Hawk Hill 


“ Slexander Ave. 
Conzelman Rd. K/ oe 






sea-level break in the Coast 
Ranges for 1,500 miles. Be- 
cause raptors are hesitant 
to cross open water, they 
pile up in a “traffic jam” 
over Hawk Hill before 
crossing the bay, giving ob- 
servers phenomenal study 
opportunities. 

The best part is that you 
don’t have to be an experi- 
enced birder to enjoy the 
show. The sight of migrat- 
ing raptors will captivate 


WHERE: From San 
Francisco, drive north} 
U.S. 101 and take the 
Alexander Ave. exit; tu 
left and cross under t 
freeway. Turn right onty 
Conzelman Rd. and dt 
1.8 miles to Hawk Hill. | 
WHEN: Daily hawk 
counts are conducted | 
from 9:30 to 3:30. Star 
ing at noon on weeken 
in September and Oct 
ber, volunteers give shi 
presentations. 
CONTACT: Golden 
Gate Raptor Observa-’ 
tory; (415) 331-0730 o| 
www.ggro.org. 


visitors of all ages and levels of enthusiasm, and GGRC 
unteers are eager to share their sightings and knowk}’' 
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}) 
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On the day I visited, volunteers tallied 1,238 hawks (a| i 
of 206 birds per hour!), the second highest daily coug- 


the history of the project. 


And thanks to the hawks, it was the most exciting)§, 


I’ve ever spent in the San Francisco area. —David Luh) 


| ! 
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BEFORE YOU GLIDE 
"through coastal fjords, marvel at Alaska’s glaciers, 


dine on five-star cuisine, and watch orcas at play, 


aoe Fis oes Welsh oy. Oeuu suet DOr ULEDy 


“ PRICE IS PER PERSON, BASED ON DOUBLE OCCUPANCY, U.S. DOLLARS. INCLUDES PORT CHARGES & TAXES. SHIPS’ REGISTRY: NETHERLANDS, BAHAMAS 
AND AMERICA’S ALASKA is more Our luxurious ships, after all, were when you book by February 28, 2001. 
collection of sights. It’s a first designed for Alaska, with wrap-around We know a thousand ways to enchant 
te of Glacier Bay from the railing teak decks, spacious viewing m ie you, and all of them begin right 
e-star ship, panning for Klondike —_ lounges and uncrowded retreats. —_" here. Send for your free Alaska 
= eS 

watching Tlingit artists at work And ashore, we've arranged nae Planning Guide by returning the 
fewing grizzlies in the wild. adventures that are exclusive bids tt s reply card today or calling toll free 

wilderness, wildlife, history and _ to us including floating the | e 1-877-SAIL HAL, ext. 583. 

and only on Holland America Yukon or searching the tundra for wildlife. 


yu experience it all. Seven-day cruises start from $999° Holland: A America 
I \ 


ILASKA: Five-star ships; larger staterooms; on-board naturalists; exclusive Grand Alaska Journeys; wildlife, guaranteed... 
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Marvelous 
millinery 
# Through September 
24. Part fashion state- 
ment, part magic 
charm, babies’ 
hats in late- 
19th-century 
China warded 
off more than 
cold—they were 
meant to fool jeal- 
ous gods and de- 
flect evil spirits. 
Chinese Children’s 
Hats from the Qing Dy- 
nasty, a show of diminu- 
tive headgear at San Fran- 
cisco’s Museum of Craft & 
Folk Art, displays hats 
fashioned of brightly col- 
ored silk, with lush em- 
broidery and appliqué. 
Kids ages 3 and up can 
make their own paper hats 
at an afternoon workshop 
($5) on September 17. 
11-5 Tue-Fri, Sun; 10-5 
Sat. $3, $1 seniors and 
students. Fort Mason Cen- 
ter, Bldg. A, San Fran- 
cisco; (415) 775-0991. 

— Chiori Santiago 


A walk with heart 

= September 24. When 
John McIntyre organized 
the first American Heart- 
Walk eight years ago, his 


ee ae 


September 3-4 
LIVERMORE 


The 19th annual Livermore 
Valley Harvest Wine Celebra- 
tion toasts more than 150 
years of pressing the grape. 
Sample vintages from 16 area 
wineries while enjoying music, 
good food, and area crafts. 
(925) 447-9463. 


36 SUNSET 


IS 


and trips 


biggest task 
was a drive to the 
grocery to stock up on 
bananas and bottled wa- 
ter. These days, the public 
stroll around Coyote Point 
Park in San Mateo is one 
of the country’s biggest 
fund-raisers for the Ameri- 
can Heart Association, 
with marching bands and 
other surprises. This 
year’s festivities are a 
salute to the late Latin 
bandleader Tito Puente, 
so plan to pump your feet 
to the tune of “Oye Como 
Va.” Walkers of all ages 
should collect pledges in 
advance of the 5K and 10K 
routes; a minimum of $50 
earns you a barbecue 
lunch. For details or to 


3 find similar walks in your 


area, cal! (800) 242-8721. 
—CS. 


September 9-10 
GUERNEVILLE 


The venerable Russian River 
brings Latin, 
Brazilian, gospel, and big band 
music to a.memorable setting 
between the water and the red- 
woods. The $43 tickets ($80 for 
both days) are well worth it. 
(70, ' 869-3940. 


Jazz Festival 






A capital time 
in Capitola 
= September 3-4, 
10, 16-17. Mermaids, 
dragons, and medieval 
castles will inhabit 
Capitola Beach dur- 
ing the annual Sand 
Sculpture Contest 
(September 3). On La- 
bor Day, visitors can 
compete in the Fishing 
Derby from the Capitola 


Wharf and in Rowboat 


Races on Soquel Creek. 
It’s all part of the 48th an- 
nual Capitola Begonia 
Festival, which will end 
with the Nautical Parade 


September 9-10 
YUBA CITY 

Martin Yan can cook a prune, 
and he will at the California 
Prune Festival, an old-fash- 
ioned ode to little wrinkled fruit. 
Sample prune dishes, view an- 
tique cars and tractors, and bop 
to retro tunes at Yuba-Sutter 
Fairgrounds. (630) 677-3700. 

























on Sunday, Septemb 
The night before the 
event, local groups ¢ 
rate barges with beg: 
donated by coastal g 
ers. The public is iny 
to watch them creat 
floats, and to line Soi 
Creek to cheer on th 
vorites the next after 
The following weeke 
the Capitola Art & Vi 
Festival, 220 artists a 
craftspeople will sell | 
work from booths in } 
tola Village. Capitola 
Chamber of Commer@ 
(831) 475-6522. 

— Mary 


Through September i 
ANGEL ISLAND | 
Ferry from the East Bay, {¥ 
Francisco, or Tiburon, tl | 
take the tram to see artist | 
Oy Wong's installation, més 
in usa: Angel Island Sh 
honoring immigrants detair 
in the island’s barracks in- 
1900s. (475) 543-0520. 
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However you like it, wherever you drink it, now theres a place to help you enjoy wine 
even more. Welcome to WineShopper.com. We have the worlds most incredible selection Hh 
of wine online featuring everyday favorites, along with exciting rare releases. Plus 
youll enjoy helpful reviews, in-depth articles, and food and wine pairings from top | 
chefs. WineShopper.com. The wine you love and what you love about wine...online! | 
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Big news for big trees 


Autumn is prime time to explore 


and hike 


California’s new Giant Sequoia National Monument 


By Matthew Jaffe 


s the fog lifts from the sequoia 


grove, the sun begins to 


stream into the shadowy 


canyon, striking the great trunks of a 
the 


trio of sequoias. The light fires 


trees’ bark from a dull brown to a 


rich cinnamon red, and the calls of 


white-crowned sparrows and wrens 
begin to bounce around the grove. 
Coming near the end of a gloomy 
morning, the sun’s return is like an- 
other dawn. 


With the recent establishment of 


Giant Sequoia National Monument, it 
is indeed a new day for these trees 
in 13,000 
growth sequoia groves 


here and acres of old- 


on public 
lands outside of neighboring Sequoia 
and Kings Canyon national parks. 
Created by presidential proclama- 
the monument will in- 


tion, new 
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crease protection for more than half 


of the world’s remaining giant se- 
quoia groves (sequoias only grow in 
the Sierra Nevada south of Lake 
Tahoe). While the old-growth trees 
themselves—the world’s largest liv- 
ing things—haven’t been felled for 
decades, other trees surrounding the 
groves, including some immature 
sequoias, have been logged as re- 
cently as the mid-1980s. Environ- 
mentalists fear that the effects of this 
logging on the watershed could 
harm the ancient stands. 

The purpose of the 327,769-acre 
monument, which consists of two sec- 
tions carved out of Sequoia National 
Forest, is to protect the trees and the 
watersheds in which they grow. Joe 
Fontaine, a retired teacher and mem- 


ber of the Sierra Club’s Sequoia Task 
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Force, says that the combined wa 
sheds of the new monument 7 
nearby national parks finally encc 
pass the area that John Muir had id 
tified in 1901 as critical for sequih, 
protection. 

Still, plans for the monument tel 
drawn fire—and not only from t) 


ber interests worried about jobs'¥i 
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sawmill in the area recently 
closed). The presidential 
proclamation allows timber 
sales approved before Janu- 
ary 1, 2000, to move for- 
ward, and environmental- 
ists are incensed that 30 
million additional board 
feet of timber could still be 
cut, potentially harming the 
very trees the monument 
aims to preserve. 

While the new monu- 
ment offers a variety of hikes 
into magnificent groves, the 
Converse Basin in the north- 
ern section also serves as a reminder 
of the wasteful logging practices of a 
century ago. Mature sequoia timber is 
brittle, and the giant trees often shat- 
tered upon impact when felled. Less 
than half of the timber made it to the 
mills, and most of that ended up as 
matchsticks, shingles, or grapestakes. 





Giant sequoias are the timeless sentinels of Sierra forests. 





In spite of the colossal waste, Con- 
verse Basin, once one of the world’s 
largest sequoia groves, was logged be- 
tween 1897 and 1907. No place is the 
carnage more evident than Stump 
Meadow, which today is both a beau- 
tiful and a haunting spot. Trickling 
creeks meander through the boggy 





Giant Sequoia 
travel planner 


Hiking weather in Giant Sequoia 
National Monument should remain 
good well into October. Area code 
is 559 unless noted. 


Exploring the 
northern unit 
Access is from State 
Fresno. The Hume Lake Ranger 
District (338-2251) in Dunlap has 
maps; open 8—4:30 Monday-Saturday 
(Mon-Fri after Labor Day). 

Converse Basin. All that remains 
from the largest tree ever cut is the 
Chicago Stump. From State 180 
north of Grant Grove in Kings 
Canyon National 
McGee Overlook, 


Park, go past 
turn west on 
gravel Forest Road 13803, and con- 
tinue 2 miles to F.R. 13866. Turn 
right to park at the trailhead. 

To get to Stump Meadow from 
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180 east of : 


State 180, continue for 1.2 miles 
past the turnoff for Chicago Stump, 
then turn west onto gravel FR. 
13855. Signs will direct you to the 
meadow. 

The road ends '2 mile past the 
meadow at the Boole Tree trail- 
head. It’s an easy, uphill mile to the 
world’s third tallest tree. 


Hiking the southern unit 
To reach the monument’s south- 
ern section, take State 190 east 
from Porterville. The Tule River 
Ranger District office (539-2607) 
in Springville is open 8—4:30 Mon- 
day-Saturday (8—4:30 Mon-Fri after 
October 1). 

Freeman Creek Trail. You'll see 
most of the best trees by hiking 2 to 
3 downhill miles—just remember 
that the climb back is steep. Trail- 
head is just north of Quaking Aspen 
Campground (about 10 miles east 
of Camp Nelson) on State 190. Take 
E.R. 21850 to the first dirt road on 


: your right, then bear left on 
Trail of the 100 Giants. Wanc 


sequoias on an easy '2-mile loc 
: Trailhead parking is 11 miles sou 


: plies—but no gas—are in Sequco 


: from $38 tent cabins to $128 roo 


- and Lodge (888/252-5757) co. 


be easily reached in a day fror 





































expanse of green be 
the shattered tru 
fallen trees left to sloy 
where they landed. 
rust-colored stumps 
like tombstones. 
More ironic, perh 
the nearby stump 4 
General Noble Tree, 
named the Chicago § 
after it was cut for the 
World’s Columbian E¥@ 
tion in Chicago. Too 
transport, the tree’s 
was segmented, thejj 


JACK DYKINGA 


assembled for display) 

goers thought it was a hoax. 
Luckily, times change. With 3 

cient groves in the new monuj 
now protected along with gia 
quoias in the national parks, ch: 
are better than ever that there 
always be some living proof that 
this big do exist. 





21S99A to the trailhead. 


through a moody grove of ancie 


of Ponderosa Lodge on Weste 
Divide Hwy. (a continuation 
State 190). 


Lodging and services 
Lodging, dining, and basic s 


and Kings Canyon national park 
near the northern unit. In Kin; 
Canyon, lodging at the Gra 
Grove Village (335-5500) rangi 


in the John Muir Lodge. Rooms | 
Sequoia’s new Wuksachi Villag’ 


from $120 to $165. 
Services are sparse off State 19 
in the southern unit, but groves ca 


) 
{ 


Porterville or Kernville. 
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Waging war on a velvet green battlefield at St. Helena’s Meadowood. 


Something wicket 
this way comes 


Croquet makes a comeback, from the Napa Valley to Beverly Hills 


By Gregory Goth 


ear the word croquet and 

you may conjure up nostal- 

gic images of lemonade and 
laughter on Grandma’s lawn. But 
there’s a more serious version of this 
backyard staple, which is enjoying a 
surprising upsurge in California. 

“It is a wonderful game to play 
with a glass of wine in your hand,” 
says Janet McAthie, marketing direc- 
tor for Carmel Valley’s Bernardus 
Lodge. The new resort centers on a 
lush 10,000-square-foot croquet 
lawn. At the Meadowood Resort and 
Spa in St. Helena 





the queen of Cali- 
fornia croquet resorts—croquet di- 
rector Jerry Stark estimates that he 
teaches 3,500 to 3,800 people a year. 

Tournament croquet uses a six- 
wicket layout and demands strategic 
thinking and unerring accuracy— 
wickets allow just a dime’s width 
of clearance on either side of the 
ball. The principles, however, are the 
same as in the backyard game: On 
offense, score wickets before your 
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opponent does; on defense, send 
your opponent’s ball on a sad jour- 
ney far away. 

Despite such pleasing opportuni- 
ties for aggression and revenge, cro- 
quet retains an aura of leisured 
grace. The all-white playing ensem- 
ble lends elegance to tournaments, 
and the compact court allows for so- 
cializing. World-class players are of- 
ten on staff or visiting instructors at 
resort venues. 

Croquet has a long, proud history 
in California. Once upon a time, it 
was the sport of choice among 
the Hollywood elite: Harpo Marx, 
Samuel Goldwyn, Louis Jourdan, and 
Howard Hawks were all passionate 
aficionados and have been duly in- 
stalled in the United States Croquet 


: Association’s Hall of Fame. Now you 


can follow in their footsteps—if not 
to the hall of fame (at least not yet), 
then on the lush green playing fields 
of this challenging yet graciously 
genteel game. 





Where to 
play croquet 



















Many clubs hold occasional ¢ 
ics to introduce people to 
“grown-up” version of the spi 
but most welcome newcom 
anytime. Here are some of C 
fornia’s best venues. 

Beverly Hills: Beverly H 
Croquet Club. The Los Ange 
area’s only public club, it he! 
two free introductory clinic] 
year as well as small gro 
events at its court at Roxb) 
Park. 401 S. Roxbury Dr; (3. 
550-4979. 

Carmel Valley: Bernarc| 
Lodge. Classes and tournamer 
no fee for guests. 415 Carmel V 
ley Rd.; (831) 658-3400. 
Palm Springs: Merv Grif 
Resort and Givenchy Spa. T 
courts at Merv’s desert parad 
were installed a year ago and ¢ 
now in peak condition. A lo 
club is forming here. Call for | 
information. 4200 E. Pa) 
Canyon Dr.; (760) 770-5000. 
San Francisco: San Francisi 
Croquet Club. Free introductc| 
lesson the first Saturday of ea| 
month, 10-1; reservations 1} 
quired. Stern Grove, Wawona i 
and 19th Ave.; (415) 928-5525, 
St. Helena: Meadowood R) 
sort and Spa. There’s a non 
nal fee for introductory instru 
tion and play. The Meadowos) 
Croquet Classic, held each Ju) 
features some of the sport’s be} 
players. 900 Meadowood Lani 
(800) 458-8080. 
Thousand Oaks: USCA Chan) 
pionship. The United States Cr] 
quet Association will stage its n/ 
tional championship at t) 
Sherwood Country Club on Oct 
ber 14-22. USCA, (561) 755-91¢| 
or www.croquetamerica.com. 4). 
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Paint, canvas, and a few skillful brushstrokes capture the sublime meeting of land and sea that is San Diego’s La Jolla Covg 


! 
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t's very peculiar today,” says un- 
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Unexpected, | const photographer Judith 


delightful 
La Jolla 


Step beyond the shopping 
temptations to finda 
beachside resort town 

still full of beauty, serenity, 
and surprise 

By Peter Jensen 

Photographs by David Zaitz 


Garfield as she digs her toes into 
hard-packed sand near La Jolla’s 
famous Marine Room restaurant and 
squints at the heaving blue sea. “You 
rarely see waves breaking this big at 
this time of year.” 

I watch a surfer catch a right-break- 
ing curl over the very spot where 
Garfield and I are scheduled to do a 
little snorkeling this morning. We opt 
for coffee instead. 

On a normal day, the shallow, 
placid waters off the south end of La 
Jolla Shores beach offer snorkelers a 
good chance to see shy leopard 
sharks in 5- to 10-foot waters over a 
sandy bottom. Last year a local news 
helicopter crew happened to spot 
dozens of 2- to 5-foot shadowy 


sharks cruising the clear watly 
about 30 yards from the restaura 
The startling news of a shark “in 
sion” broke at 5. 

Divers, of course, have knoy 
since the 1940s about the harmle® 


beautifully mottled sharks that cy - 


be seen year-round here, but t® 
media hoopla only added to t 
mystique of above- and below-waifl 
La Jolla. =| 
In this “town with the fun 
name,” as La Jolla resident Max Mill 
called his 1948 memoir, secrets aig 
amusing little delights crop up inU 
expected ways—if you know whe 
to look. 
Sometimes, that’s harder than 
sounds. Set beside a glorious bay at 
the point that shelters it, La Jolla } 
11 miles north of downtown Sé 


é 
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Roasted Chicken with Lemon Pepper 
Fettucim 
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It’s cuis 





Diego. The area is so well known for 
its pricey shops, pricier dining, and 
priceless (judging by how hard they 
are to find) parking spaces that most 
Southern Californians assume it’s a 
resort town. Actually, La Jolla is a San 
Diego neighborhood, and while your 
first impression as you drive down 
Prospect Street is of a glitzy mall, La 
Jolla is also a genuine, functioning 
neighborhood with longtime resi- 
dents, beautiful beaches, and plenty 
to do besides shop. 

One local institution is the Mu- 
seum of Contemporary Art, San 


Diego, where I meet director Hugh 
Davies for a tour. Redesigned in 1996 
by Robert Venturi, the museum 
stretches along Prospect Street in a 
series of white arches and court- 
yards. Inside, Davies shows me nu- 
merous Frida Kahlo and Diego Rivera 
works housed in galleries overlook- 
ing pounding surf, then he guides 
me through a lushly landscaped 
sculpture garden (often overlooked 
because of its secluded location but 
worth seeking out). 

“We want the museum to be a 
blend of both Latin American and 
U.S. cultures, just as this garden is a 
blend of art and botany,” says Davies, 
who has broadened the cultural fo- 
cus of the institution in recent years. 

On the way to lunch at Brockton 
Villa, a historic bungalow turned 
restaurant, we stroll northward along 
Coast Boulevard’s cliff-edge sidewalk. 
Passing the children’s pool, actually a 
cove and tiny beach enclosed with a 
breakwater in 1931 to be a place 
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where children can swim safely, we 
find it also being used by a few dozen 
basking, belching harbor seals. 
Promenading along the neighbor- 
hood’s coastline parks and beaches 
has been La Jolla’s most popular ac- 
tivity since the early 1900s. Sidewalk 
improvements in the past year, in- 
cluding new sitting areas and walls 
topped with seashells, have made it 
all the more pleasant. At lunch over- 
looking La Jolla Cove, Davies calls 
the town “an idyllic satellite with 
easy access to both San Diego and 
Los Angeles.” One key to its vitality is 
the University of California at San 
Diego, he says. “It raises the intellec- 
tual tenor of all that goes on here.” 
Over several days, a visitor can ex- 
plore La Jolla’s cultural and scientific 
landscape by attending a play at La 


Jolla Playhouse, touring the architec- 


ture of Louis Kahn’s famous Salk In- 
stitute for Biological Studies, viewing 
UCSD’s Stuart Collection of outdoor 
sculpture throughout the campus, 
studying sea life at the Scripps Institu- 
tion of Oceanography’s aquarium, 
and more. 

Most of all, however, the ocean 
calls: after all the shopping and din- 
ing along well-known streets such as 
Prospect, Girard, Fay, and Pearl; after 


Fish gliding among gently swaying strands of kelp are the stars of Birch Aquari 
at Scripps Institution of Oceanography. Coastal walk (left) leads you to the shore 
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all the gallery-hopping; even aft 
dip in La Valencia Hotel’s pi 
which glimmers beneath a f£ 
tower. Swimming at La Jolla 

remains one of the finest snorke 
experiences in the West—an un¢ 






























water preserve of emerald gras! 
skulking moray eels, and brilli 
orange Garibaldi fish. Over at La Ji 
Shores, the swimming is fine — 
quite different: The beach is long 4 
wide, the waves well-suited for be 
surfing around Scripps Pier. 

A few days after my failed sno 
attempt with Garfield, I return al¢ 
to the beach in front of the Mar 
Room, reaching the sea via a narr 
alley at the building’s south side. L 
those at La Jolla Cove, these waters 
rich in marine life. Another wi 
known San Diego diver-photograph 
Richard Herrmann, once called 
“the best place in San Diego to int 
duce a child to sea life. You can sta! 
in waist-deep water and just look.” 

I fin out into the undulant, pel 
cid sea to “just look.” Within minul 
I see them: several spotted shat 
gliding amid shafts of sunlight, fam 
iar in their frightening shape, but ¢ 
viously gentle and shy. 

How peculiar. How La Jolla. 

(Continued on page 5 
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The Museum of Contemporary Art, San Diego, boasts an elegant Robert 


Venturi design and a superb Pacific view. 





La Jolla 
travel planner 


Located approximately 11 miles north of 
downtown San Diego and San Diego 
International Airport at Lindbergh Field, 
La Jolla can be reached from I-5 north at 
the Ardath Rd. exit or from |I-5 south at 
the La Jolla Village Dr. exit. Area code is 
858 unless noted. 

September is mild and breezy: Daytime 
temperatures are in the 7Os, and nights are 
cool enough that you'll welcome a light 
jacket or sweater. Ocean temperatures 
should still be in the high 60s or low 70s. 
For travel information, visit or call the La 
Jolla Town Council office at 7734 Her- 
schel Ave., Suite F; 454-1444 Mon-Fri. 


Attractions 

Birch Aquarium at Scripps. The 
aquarium opened in 1908, then moved in 
1992 to a major new hilltop facility with a 
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Way (off N. Torrey Pines Ra.); 534-3. 
Coast Walk. Walking trail begins | HAC 


Shores. Closest to the beach is ‘ 

Express, where kayaks start at $25 for. 
hours and half-day rental of a mask| i 
snorkel costs $10. 2158 Avenida Cc, 
Playa; 454-6195. = 
La Jolla Playhouse. Tony awit, 
winning theater runs The Cosmoné| in 
Last Message... through Septembe'fp : 
Thoroughly Modern Millie (a musical Cif: 
edy) opens October 3. From $34. 2), 
La Jolla Village Dr. at Torrey Pines if. 
550-1010. le 
Mt. Soledad. At about 800 fee. 


elevation, the summit 
is one of San Diego's 
best view points. From 


summit. 

Museum of Con- 
temporary Art, San 
Diego. The museum 


September 5 and 24, 


American artists opens. 
11-5 Mon-Tue, Fri- 
Sun; 11-8 Thu; $4. 


454-3541. 

















won-Fri. 10010 N. Torrey Pines Rd.; 
4700. 


tores or at www.judith.garfield.org. 


ure. 534-2117. 
ny Jim Cave (La Jolla Cave). 


inder. 1325 Coast Blivd.; 459-0746. 


ing the updraft above the beach. 
#iem flights cost $125 per half hour; 


La Jolla Blvd., take 
Nautilus St. to La Jolla 
Scenic Dr. S. Go left 
to the entrance of 
Soledad Natural Park : 
and continue to the 
memorial cross at the 


will close for an exhi- 
bit change between : 


when a show featuring 
16 contemporary Latin 


700 Prospect St; 


Salk Institute for : 
ogical Studies. Architeet Louis 
Ss tmasterwork is open for free 
sd tours. Call for reservations. 17 and : 


rkeling. Judith Garfield's field guides 
Jolla Cove and to La Jolla Shores and_ 
lbmarine canyon (La Jolla, Picaro 
ing, 2000; $19.95) are available : 


Mart Collection at UCSD. For 
de to the outdoor sculptures, enter 
Iman Dr. (off La Jolla Village Dr.) and 
at the information kiosk for a 


‘@natural sea cave is accessible via a 
sl dug in 1902. Coffee and tea sold : 
trance. 9-5 daily; $2, $1 ages 16 | 


ley Pines Gliderport. Great close- 3 


iews of hang gliders and paragliders 


best flying times are usually in the : 
#noon. Call Air California Adventure : 


for conditions before you go. End of Torrey 
Pines Scenic Dr. behind Salk Institute; 
452-9858. 


Dining 

Brockton Villa Restaurant. Look 
down on La Jolla Cove from a Craftsman 
cottage; try the grilled salmon BLT on 
toasted sourdough. 7235 Coast Bivd.; 
454-7393. 

George’s at the Cove. George's deliv- 
ers great views, a lively crowd, and terrific 
food; the separate upstairs terrace has 
the less formal menu. 1250 Prospect St.; 
454-4244, 

Harry’s Coffee Shop. Harry’s has 
kept the locals happy since 1960 with 
its breakfast and lunch selections. 7545 
Girard Ave.; 454-7381. 

Marine Room. No restaurant in Cali- 
fornia is closer to the sea than this one, 
where winter waves sometimes froth the 
aquarium-thick windows. 2000 Spindrift 
Dr.; 459-7222. 

Piatti. Rustic but sophisticated regional 
Italian cuisine is served in a beautiful room 
or on the romantic patio. 2782 Avenida 
de la Playa; 454-1589. 

Sammy’s Woodfired Pizza. Moun- 
tainous salads and sweetly smoky 
pizza bring in the crowds. 702 Pearl St.; 
456-5222. 


Lodging 

Bed & Breakfast Inn at La Jolla. 
Hiding behind a vine-draped facade, this 
15-room inn began life as one of architect 
Irving J. Gill’s Cubist residential master- 
pieces. From $159. 7753 Draper Ave. near 
Prospect, across from the Museum of 
Contemporary Art, San Diego; 456-2066. 
La Valencia Hotel and Ocean 
Villas. This tall pink 1926 classic is an 
endearing, still-sprightly Mediterranean 
resort. From $95. 1132 Prospect; (800) 
451-0772. 

Sea Lodge at La Jolla Shores. Adja- 
cent to the town’s best swimming beach, 
this 128-room lodge offers a protected 
courtyard and swimming pool. From $149. 
8110 Camino Del Oro; 459-8271. 
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Pop up next to penguins in 


Splash Zone 


A new show at the 


Monterey Bay 
Aquarium 





Sea life through a child’s eyes 


886 Cannery Row, Monterey, CA 93940-1085 
Info: (831) 648-4888 
Advance tickets: (800) 756-3737 

















SO you 
want to be 
ATOCK Stair 


At Seattle’s new Experience 
Music Project, learn the roots 
and rhythms of rock and 
roll—and play star for a day 


By Jim Gullo 


o be perfectly honest, I’ve 

always pictured myself jam- 

ming with Bruce Springsteen 
or howling the rock anthem “Wild 
Thing” in front of a screaming audi- 
ence. Certain career decisions, how- 
ever, combined with a profound in- 
ability to carry a tune, have stalled 
those dreams. 

Until now, that is. At the opening 
of the new Experience Music Project 
museum in Seattle, billionaire Paul 
Allen’s $100-million shrine to rock 
and roll, I was able to do all of those 
things and more. Besides being a 
huge repository of rock-and-roll 
memorabilia—and possibly the 
most controversial architectural 
novelty in town—EMP just might be 
the single most interactive museum 
ever built. As such, it is the perfect 
fit for technology-crazy, software- 
happy Seattle. 

The experience (so to speak) be- 
gins even before you enter the curvy 
multihued building, which com- 
mands a 140,000-square-foot patch of 
prime real estate just below the Space 
Needle. Pritzker prize-winning archi- 
tect Frank O. Gehry, known for the 
Bilbao, 


Spain, among many other major proj- 


Guggenheim Museum in 
ects, was allegedly instructed by Allen 
to make the museum look “swoopy”— 
and in that he succeeded. (Some say 
it looks like broken guitars.) 

As soon as you enter the silver 
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north end of this impressionistic edi- 


fice, you'll be handed a personal Mu- 
seum Exhibit Guide, or “MEG.” This 
CD player-size device provides, via 
earphones, a running commentary 
on exhibits and each of the 1,200 
rock artifacts on display at any one 
time (the collection totals 80,000 
gems, from Bo Diddley’s box-shaped 
guitar to Elvis’s motorcycle jacket). 

Sky Church, the first public space 
beyond the check-in lobby, has an 
enormous 65-foot-tall video wall that 
runs a constant stream of dreamy, 
abstract videos specially created for 
EMP. Two other theater-style galleries 
are outfitted with wall-to-wall speak- 
ers and monitors for nonstop view- 
ing of rockumentaries. 

History and nostalgia buffs im- 
merse themselves in the galleries, 
beginning with the tribute to Jimi 
Hendrix that sprang from Allen’s per- 
sonal collection of Hendrix para- 
phernalia. Here you'll see the great 
singer-guitarist’s stage outfits, his 
personal diary (opened to a page 
where, in a neat hand, he describes 
meeting Joni Mitchell), handwritten 


lyrics, and the gui 
played at Woodstock. 

But guitar lovers 
straight to the 
Gallery, where instru 
ranging from an 183 
tin to original Dobro 
Fender Stratocasters 


































displayed (their soun¢ 
available on your 
One gallery is devote 
the Northwest’s infl 
on music, another she 
time line of important 
ing points in rock and 
with artifacts such as 
Joplin’s feather boa a 
Bob Dylan harmonica. 

For would-be musi 
On Stage is a hype 
karaoke room, where 
the help of computer: 


trolled instruments, 


PHIL SCHOFIELD 


and your fri 
can howl and 
“Wild Thing 
front of a | 
jected audie 
For would-be | 


Roots and 
Branches isa 
two-story 
sculpture made 
of guitars and 
other stringed 
instruments. is 
motion ride 





takes you stra 

into a George Clinton concert at 
James Brown street party. | 
Rock-and-roll dreams become) 
ality in the Sound Lab, where in| 
active keyboards, guitar, and diff 
stations attached to computer tet] 
nals walk you through basic so 
and riffs, allowing you to play al 
with recordings by the likes 
Springsteen and Mick Jagger. I} 
here that you’ll find me, jamming} 
“Born in the U.S.A.” or “Jumpin’ J 
Flash,” taking my rightful place| 
rock history. 
10-6 Sun-Thu, 10 A.M.-11 pm. 4) 
Sat; $19.95; $15.95 ages 13-17, | 
and over, students, and milita) 
$14.95 ages 7-12. Seattle Center, 3} 
Fifth Ave. N. (at Harrison St.); (2() 
367-5483 or www.emplive.com. 
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: HOW LIFE’S 
q little dramas play out 


| DEPENDS | 


4d in part on how you set 
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| Earnest discussions by the fireplace. Infectious laughter in the dining room. Quiet reflection in the nn 2D 

study. Ir all happens i in your home. And Karastan can help create a setting of intimacy, making those a) ; dMadtan 

times even richer, year after year. After all, don’t life’s most cherished moments deserve the world’s AA ALSN 
Most cherished rugs and carpets? Pictured is Garden Breeze from the Woolcheck Heathers” collection. a 


©2000 Karastan. For a Karastan Collections Brochure: 1-800-234-1120, ext. NA77 or karastan.com 





Is Buenos Aires 
THE Paris OF 
SoutH AMERIGA, 
oR 1s PARIS THE 
Buenos ArreEs 


oF Europe? 





In 2001, aboard Crystal Harmony, 


you will discover South America at 
its most cultured, and its most exotic. 
Ruo de Janeiro during Carnaval; the 
spectacular fjords of Chile; the art 
nouveau glories of Montevideo and 
the lush rainforests of the untamed 
Amazon. On board Crystal Harmony, 
you will enjoy further wonders: 
specialty restaurants, innovative lectures 
and programs (like our Computer 
University@Sea), and our uniquely 
friendly style of service. These are 
perhaps some of the reasons we’ve 
been voted “Best Large-Ship Cruise 
Line” by readers of Condé Nast 
Traveler and “World’s Best Large 
Cruise Line” by readers of Travel & 
Leisure. Gontact your travel agent 
or call 1-800-820-6663 for a free 
South America brochure. Or visit 


us at www.crystalcruises.com. 


CRYSTAL S@ CRUISES 


©2000 Crystal Cruises /Bahamian Registry 





Where there’s wool, | 
these dogs have a way } 


Cunning collies show who’s boss 
at the sheepdog trials in Meeker, Colorado 


By Hal Clifford 


c¢ his is the World Series of : 


sheepdog trials,” intones a 

lanky cowboy holding a micro- 

phone up to his red mustache. “The 
wool versus the will.” 

The sounds of a bagpipe drift over 

sere grass. Several thousand people 















hn 


ontesta 





me fi 
Beith 
tweets walk the dog toward thejfive!i 
stock.) The finals involve asking aif 1 
to retrieve two distant flocks of s i lo wo 
herd them through three gates (Bott 
between two fence panels), helji into 
handler cut several marked anij iit 


out of the flock, and then get the fi in 





are gathered around a paddock on : intoa pen. ick 
a September day in ieee pnith § 
northern Colorado. He may be small, mis | 
Rough, scraggly hills but Al Zuppan’s dog a her 
roll away from the hay Crisp has A powerful phew 
fields of the White will when it comes ts 2 
River Valley and the to sheep. en 
tiny, one-stoplight ied 4 mit tion 
town of Meeker. A } Sg 
small black-and-white | owd 
dog—a border collie, hav 
as are all the dogs | st 
who compete here— | ed, 
appears in the pad- Pprass 


dock, bounding excit- 

edly around the feet of its handler. 
The finals of the Meeker Classic 
Sheepdog Championship Trials are 
about to begin. 

“lve been coming up here for four 
years,” the man next to me says. 
“This and the NCAA basketball finals 
are must-sees.” 

Sheepdog trials originated in Great 
Britain (the first was held in Bala, 
North Wales, in 1873) with a simple 
idea: Test a dog and its handler under 
real-world conditions on the skills 
necessary to manage a flock of sheep. 

It’s no easy task. Moving sheep is 
like pushing mercury around with the 
point of a pin. In trials, the dog is the 
pin. The handler communicates with 
the dog via individualized whistle and 
voice commands. (For instance, one 
long blast might stop a dog; two short 
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| 

Sheep, of course, want nothin} 
do with this. The sheep at Meeker 
almost feral, having spent 18 mo Bn 
on the range—one reason Meekei| 
considered the most challenging aris 
on the continent. Judges subth {Or 
points for mistakes—the sheep ic 
ing unevenly, animals running aro}: 
the ends of the fences insteaciiy 
through the gates. So much cari: 
wrong, it’s amazing that anythits); 
goes right. ec 

“If you win at Meeker, you’ve refoa\y 
won,” says Alasdair MacRae, a Sit Bh 
tish dog trainer who moved to }i\ 
ginia five years ago. He won Britalfi;) 
national championship in 1993 hin 
Meeker in 1997 and 1998. me 

Meeker’s trials date back to the ri}; 
1980s, when former Meeker Mai, 
Gus Halandras, himself a shi 


i 
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ek 


























er, and city council members de- 
the event might attract tourists. 
» it offers a $12,000 prize purse 
lraws hundreds of handlers and 
from around North America—yet 
‘n entirely on volunteer labor. 

er five days of trials, the original 
-ontestants have been pared to 
ome finalists don’t finish the 
e in their allotted 30 minutes. 
gie Pickle, a 29-year-old, soft- 
en rancher from Oklahoma, 
ifs to work magic. She has man- 
to get two dogs, Gunner and 
ip, into the finals. Pickle and 
her tie defending champion 
®ae and his dog Cap with 127 
is. Pickle steps into the paddock 
| with Sweep, who cuts through 
brass like water. Pickle never 
s her voice, yet the sheep go 
e she wants. 

e’s a sheep whisperer,” my 
nbor murmurs. 

time to spare, Pickle bangs 
en’s gate shut on the flock and 
rowd roars. Angie Pickle and 
p have scored 128 points and 
t prize. The sheep, no longer 
irbed, graze the last of the sum- 











WENT. The 14th annual Meeker 
assic Sheepdog Championship 
als runs September 6-10. $75 for 
ive-day pass. (970) 878-5483. 
DGING. The Meeker Hote! & 
pfe is listed on the National Regis- 
jp Of Historic Places. From $65. 560 
Rin St.; (800) 847-6470. 

\PNTACT. Meeker Chamber of 
ymmerce, 770 E. Market St.; (970) 
48-5510 or www.meekerchamber. 
_¢ 
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MONEY FUND INVESTORS: 





WITH LIQUIDITY 


T. Rowe Price Prime Reserve Fund (PRRXX). 


Current Whether you seek a convenient income-producing 
7-Day vehicle for your working capital or need a holding 
Yield* account for your cash when you’re between invest- 


ments, the T. Rowe Price Prime Reserve Fund can 
6.11°/ ; 

e © meet your needs. This no-load money market fund 
is one of the oldest in America and can offer you 
higher yields than bank money market deposit accounts. The fund 
invests in the highest-rated money market securities and has main- 
tained a stable $1.00 share price since inception.** $2,500 minimum 
investment. Free checkwriting.** No sales charges. 





ee Call for your investment 
jwemearst) Kit including a fund 
‘ profile or prospectus Invest With Confidence® 


1-800-541-6128 = T’'Roweltice 







TSimple yield as of 6/20/00. Past performance cannot guarantee future results. *An investment in the fund is not 
ple } p g 


insured or guaranteed by the FDIC or any other government agency. Although the fund seeks to preserve the value 
of your investment at $1.00 per share, it is possible to lose money by investing in the fund. **$500 minimum. For 
more information, including fees and expenses, read the fund profile or prospectus carefully before investing. 
T. Rowe Price Investment Services, Inc., Distributor. PRF055523 


Is your home a reflection of you? 


Decorate with all your senses. Take a color test. Learn 

how your choice of décor can affect your emotions. Or 

__ flip through pages of inspiring photos. It’s all in our free 

booklet. Use the form below, visit www.corian.com/info 

or call 1-800-986-6444 ext. 292. CORIAN’ 

spree nN api 
fos 


Mie 3 
book of se mint 
ie a Name 








Address City__ 


State Zip Phone 











Are you: [JRemodeling? How soon will yoube [] <3 months [7-12 months 
D Building a new home? starting your project? [) 4-6months [not sure 


Send to: DuPont Corian®, PO. Box 308, Mount Olive, Nj, 07828 


























Time for Lake Tahoe 


Lodging bargains, fewer visitors, grand fall color, 


and activities aplenty make autumn the season to visit 


By Lora J. Finnegan « Photographs by Brian Baer 


hen I was growing up, the 
coming of autumn usually 
signaled a family trip to 
Lake Tahoe. Crowds were gone, and 
we five kids would ride horseback or 
hike on trails so empty they seemed 
reserved for us alone. We would picnic 
under golden aspens or flame-colored 
cottonwood trees, and if we were 
lucky, Dad would rent a canoe and 
take us out in turns. Tahoe was ours. 
To recapture some of that child- 
hood magic, I carve out a long Sep- 
tember weekend and head for the 
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lake, looking for adventure. The first 
stop: Camp Richardson Corral and 
Pack Station. “I love fall best,” says 
Roberta Ross, wrangler and co-owner 
of the corral. “People aren’t in such a 
hurry, the colors are turning, every- 
thing slows down to a horse trot. 
That’s my kind of pace.” 

That’s my kind of pace too, so I join 
a slow and easy ride along one of 
Ross’s favorite trails: the two-hour trip 
to Fallen Leaf Lake. It’s an overcast 
September morning, so we pull our 
jackets closed as our mounts nose 








































through the trees—a classic 
Basin mix of ponderosa pines, 
pole pines, cedars, red firs, and 
firs. A ladderback woodpecke 
mers away on a nearby trunk. 
“lve seen bald eagles, be 
otes, and mule deer from this 
Ross says, “so keep your eyes 
The air is sharp and clean, fi 
summer’s maddening trail dus 
for the last rider in our line. 
We cross a dirt road, then 
through a stand of aspens just < 
sun breaks out. Lit from behin 
leaves appear electrified, shi 
ing with a pale luminescenc 
yellow hints of approaching fal 
horses climb past chokecherrie 
tangles of wild roses; finche 
blue jays chatter in the bushes. 
Abruptly, the trail meets Faller 
Lake. There isn’t a soul arour 
mist hangs over the slate gray 
and behind the lake, majestic M 
lac wears lin 
Aspens glow snow in its Cc 
along Tahoe trails We pause, sil! 
on a sunny day in 
late September. For Ross, w 





the corral fo 

years, these rides are the best pa 
her job. “We’re proud to be the 1 
generation to run this outfit,” 
says. “And we love it when we 
kids, parents, and grandparents ¢ 
ing back to ride with us—all remii 
ing about past trips.” 
As for me, I'll spend the rest oj 
weekend here reliving more fai 
pastimes—hiking, canoeing, bikir 
and remembering why I still | 
autumn at Lake Tahoe. 


Seven great fall diversion 
m Saddle up. Guided two-h 
Fallen Leaf Lake trail rides cost { 
or choose a one-hour ride ($: 
a breakfast ride ($30), or a st 
dinner ride ($40). Pack trips 
wagon rides are also available. Ca 
Richardson Corral and Pack Stat 
is off State 89 at South Lake Tak 











June 8,1976. Lost during long, strange trip. 
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April 3, 2000. Find on Alibris...whoa. 





www.alibris.com 


Books you thought you’d never find. 


Ask about books from Alibris at your local bookstore. 
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(877) 541-3113 or (530) 541-3113. 
@ Bike along the Truckee River. 


Rent a bike in Tahoe City and ride past 
pines and yellow-leafed cottonwoods : 


along the Truckee River Bike Trail. 


Park your car at the Truckee River Ac- 
cess 64 Acres Park just south of Tahoe : 
City on State 89. You'll find bike : 
rental stands nearby. You can ride for 
9 miles, then head west into Squaw : 
Valley; backtrack to return. Fanny : 
Bridge Raft and Bike Rental, $6 per 


hour, $25 per day. (530) 583-0123. 


mg Paddle with a buddy. The quiet : 
waters of the north shore make for | 
ideal canoeing in fall, when the | 
powerboat and water-ski crowd thins ; 
out. Rent a canoe at the North Tahoe 
Beach Center in Kings Beach for two : 
hours ($40) and get the third hour : 
free. One good route for families is the 


4-mile round trip to Brockway Point. 


Another option: Join a guided 4-mile : 
kayak tour to Crystal Bay and its giant 
boulders (groups of four or more 
only; $50 per person). Tahoe Paddle 3 


& Oar, 8229 N. Lake Blvud.; (530) 581- 
3029 or www.tahoepaddle.com. 


@ Get above it all. At Heavenly Ski Re- 
sort in South Lake Tahoe, take an aer- : 
ial tram ride at dusk to Monument |: 
Peak Restaurant, then lounge with a : 
drink on the deck. The sun can look : 


like a red-hot coal as it sinks behind 


Mt. Tallac, turning the clouds a faint : 
salmon. You might glimpse a paddle- : 
wheeler etching a graceful arc on the : 


lake below. The tram runs through 


mid-October. 10-9 daily; $15, $10 : 


ages 4-12. (775) 586-7000. 


@ Hike through aspens at Spooner 


Lake. On the Nevada side of the 


Tahoe Basin, in Lake Tahoe Nevada : 
State Park, Spooner Lake is a hidden | 
gem. Hike the easy, level Spooner 
Lake Trail, a.2.1-mile loop through 


the vivid foliage of aspen groves. 
Parking $5. South of Incline Village, 
off State 28 near the junction with 
U.S. 50; (775) 831-0494. 


g@ Watch fighting fish. It’s an annual : 
spectacle of nature in South Lake | 
Tahoe: Bright red kokanee salmon : 
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Tahoe fall 
travel planner 


Area code is 530 unless noted. 
Fall is a good time to hunt up bar- 
gains. For north shore dining and lodging 


information, contact the North Lake 


Tahoe Resort Association/Lake Tahoe 
Central Reservations (583-3494, 
800/824-6348, or www.tahoefun.org), 
the Tahoe North Visitors and Conven- 
tion Bureau (583-3494), or the Lake 


Tahoe Incline Village & Crystal Bay 
: 888/475-4824, or www.embassytahoe 


Visitors Bureau (775/832-1606 or 
www.gotahoe.com). For south shore in- 
formation, try the Lake Tahoe Visitors 


Authority (544-5050) or the South Lake 


Tahoe Chamber of Commerce (541- 
5255 or www.tahoeinfo.com). 


Dining deals. Loads of restaurants 


battle their way back up Taylor Creek : 
to spawn. Watch them as you walk : 


along the ’2-mile Rainbow Trail to the 
Stream Profile Chamber, where sub- 
merged windows allow views of the 
melee. Want to learn more? Attend the 
Kokanee Salmon Festival here, Sep- 
tember 30 through October 1. On 
State 89, 4 miles north of the junction 


of State 89 and U.S. 50 in South Lake 


Tahoe. U.S. Forest Service Visitor Cen- 
ter; (6530) 573-2674. 
m@ Picnic at two perfect spots. You'll 


Tahoe Vista, Rustic Cottages (from $44 


| Tahoe Resort & Casino (775/832-123/iam 


: Tahoe’s history in pictures at the 


' bach Indian Basket Museum (be 


Trail, which overlooks the lake. 


around the lake offer two-for-one m 
deals; ask when you make resen 
tions. Foodies should note that the A 
tumn Food & Wine Festival is Octok 
27 to 29 at the Resort at Squaw Cre 
(from $70 per day; 800/824-6348). 
Lodging deals. On the north sho 
Northstar-at-Tahoe (800/466-6784 
www.skinorthstar.com) has “stay-an 
golf-free” packages. One is a conc 
stay for $49. 























Coffee is served per person p 
on the porch at night from Sej 
Rustic Cottages —_ tember 26 throug 


in Tahoe Vista. closing day in O 
tober. Squaw Vé 
ley’s Resort — 
Squaw Creek (800/401-9501 or 

squawcreek.com) is a four-star hot 


with an award-winning golf course. 





888/778-7842) is a good bet for familie 
some of the 18 cottages have firepla o| 
and all come with bike use and cooki 
Check out the autumn wine and foo 
packages at Hyatt Regency Lak 
in Incline Village. ok 

On the south shore, Embass}- 
Suites Resort Lake Tahoe (544-5400 


com) offers fall foliage packages fron, 
$99 per person. Tahoe Lakeshon 
Lodge & Spa (541-2180, 800/448 
4577, or www.tahoelakeshorelodge 
com) has getaway packages from $6! 
in fall. 4 
| 

i 
find privacy at this tiny lakeside tt 
sure—William B. Layton Park in Ta 
City. A park bonus: fine basketry a 


ait 


keeper’s Museum and Marion Ste 


530/583-1762), open through 
tember 30. Near the south shore, 
Bliss State Park (530/525-7277) offi 
pine-sheltered picnic sites and | 
hiker’s paradise of trails, includi! 
the spectacular 4.5-mile Rubic 







Introducing Chevy Blazer LT with OnStar? The most 
comprehensive standard security package in its class: 


00d news for you and all your traveling companions. Blazer LT now has OnStar; BLAZER 
lus lots of other features you can be comfortable with: a CD player, 8-way ‘ 
quipped way to have a little security in an insecure world. From Chevrolet, a 


ower driver seat, antilock disc brakes, Autotrac and more. What a specially : 
he most dependable, longest-lasting trucks on the road: chevrolet.com ATA: A ROCK 








ir idsize Utility segmentation. Excludes other GM i 

Blazer LT. Call 1-800-ONSTAR-7 for system limitations and details. **Dependability based on longevity:, 1981-1998" fullling 
Shs i Ura Ie LOL ee cot LOL OOO DP COL LO CCMA ToL 
| egistered demarks and Chevy is a trademark of the GM Corp. ©2000 GM Corp. Buckle up, America! Call 1-800-950- 


A winding road through 
the redwoods 


State Highway 9 in Santa Cruz County is one of 


California’s classic drives 


By Lisa Taggart ¢ Photographs by David Weintraub 


n the Santa Cruz Mountains, you 

can purchase a jeweled dagger, 

go on a spiritual retreat, be 
served dinner by Frauen in puff- 
sleeved dresses, or find any number 
of organic soy smoothies. It’s hard 
to predict what might turn up along 
State Highway 9, the road that, in a 
roundabout 38 miles, connects San 
Jose with Santa Cruz. 

What you definitely will find are 
trees. Acres and acres of redwoods, 
Douglas firs, and big-leaf maples, in- 
terrupted only by the San Lorenzo 
River and its tributaries. The rugged- 
ness of this country, called a “howl- 
ing wilderness” by early settlers, is 
what has preserved the landscape. 
Dozens of trails in several state 
parks offer leafy retreats from late- 
summer heat and Bay Area crowds. 


Corkscrew turns lead 
to divine serenity 

Though much of the area was 
logged in the late 19th century, the 
difficulty of moving lumber out of 
the valley slowed timber operations. 
Even after the Saratoga Toll Road— 
State 


place, the trek was still too arduous 


predecessor to 9—was in 


for al! but a few customers; the busi- 
ness eventually went bust. 

State 9 is now the slow route to 
the coast, a trip for those times when 
the journey is of primary importance. 
With more twists than a corkscrew, 
the highway will test any driver’s arm 
muscles—steering counts as an aero- 
bic workout here 





and give most 
passengers’ stomachs a swirl. 

State 9 originates in the glossy 
shopping districts of Los Gatos and 


In Ben Lomond, the Santa Cruz Mountains Art Center hosts themed art exhibits. 
door, Sun & Moon Designs sells fancy ribbons, silk flowers, and handmade gifts. 


Saratoga, passing opulent Villa Mon- 
talvo and a couple of wineries be- 
fore it begins to climb. But after it 
crests Skyline Boulevard (State 35), 
the climate changes. Gloss gives way 
to the funkiness of the San Lorenzo 
Valley, with its organic blend of 
back-to-nature idealism, spiritual 
fervor, outdoorsy ruggedness, and 
artsy extravagance. 

In the heart of the valley is a 7-mile 
stretch that connects Boulder Creek, 
Brookdale, Ben Lomond, and Felton. 
Residents call the San Lorenzo Valley 
a world removed from the hubbub of 
Silicon Valley and the crowds of 
Santa Cruz, a place where the forests 
and mountains foster reflection and 
creativity. 

That creativity sometimes breeds 
a hospitable eccentricity. In Boulder 
Creek, you'll find a Scottish pub lit 


















to Same. Wie ie nee Rie ee 
Francisco CASTLE ROCK (35) 
.@ STATE FARK ; 


_ Ben Lomond 


up at night with string lights; do’ 
the road in Ben Lomond is an Ital 
restaurant with mannequins in 1 
garden and a singing fish at t 
front door. 

Even more powerful, perhaps, 
the region’s sense of spirituall 
There are so many Bible cam) 


4 can be counted on to remain constant: : k 


rious beauty of the Classic 700 series by 
_ Crafted of luxurious wool, the collection 

‘the rich colors of ivory, green and deep 

imented by champagne accents and 

I designs for a timeless appearance. 

jatter where it is you call home, 

ean be a little brighter-—and more 

—with a cozy rug by Karastan. 

USA. We feature ‘Ivory Agra.’ 
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spiritual centers, and New Age re- 
treats tucked in among the redwoods 
that the positive energy simply flows. 
Walter Sullivan of the Ben Lomond 
Quaker Center explains: “Though 
God is present everywhere, God is 
especially present here.” 

Kathryn McNeill, co-owner of the 
White Raven in Felton, keeps her 
coffee shop—bookstore peaceful by 
clearing the negative energy with 
white sage each morning. “Customers 
might not realize what it is,” she notes, 
“but they feel it.” McNeill says the com- 
bination of student-led idealism and 
parks-inspired environmental aware- 
ness gives the valley its character. 

A bit of whimsy blends easily into 
this divine landscape. On a sunny 
day at the Felton Covered Bridge 
Park, a couple picnics and a father 
tosses a softball with his daughter. 
On the other side of the 1892 span, 
a woman walks her two llamas. It’s 
just one more surprise on this wind- 
ing highway. 
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State 9 travel planner 


Area code is 831 unless noted. 


Dining 

Start your day with the locals at the 
White Raven (6253 State 9, Felton; 
335-3611), a New Age-y bookstore 
and coffee shop with excellent pas- 


hearty, healthy lunch or a more solid 
breakfast, try the Blue Sun Cafe 
(13070 State 9, Boulder Creek; 338- 
2105). 

For dinner, don’t miss Ciao! 
Bella!! Italian Restaurant (9217 
State 9, Ben Lomond; 336-9221): 
Other restaurants have atmosphere, 
this place has stratosphere—belly 
dancers, song and dance by the 
waitstaff, and (bonus!) good Italian 
food. Up the road, the Tyrolean Inn 
(9600 State 9, Ben Lomond; 336- 
5188) is almost as entertaining, with 


.~ . Why spend your Hawaii 
=p Vacation jammedintoatiny }: 
ae \\ hotel room? Enjoy the 


luxury of extra spaceand |, 


extra comfort inanAston |}, 


condominium suite for about the ina 


same price as the tiny hotel room. Choose from21 
Aston condominium resorts in Waikiki, Maui, 
Kauai, and the Big Island. All are on or near Ai 

| the beach. All with daily maid service. And your 
A kids stay free! Come see why Aston has been voted 
© Hewaii best oalue from 1991-1998(DK. Shiflet Assoc). 


: filling 
schnitzel, dumplings, and stri 
: served by waitresses in Tyrc 
: frocks. 
: drinks, try the White Cockade § 
| tish Pub (18025 State 9, Bo 
: Creek; 338-4148). 

tries from Kelly’s in Santa Cruz. For a 

: Lodging 

The greatest number of lod 
: choices can be found off the hig 

: in the towns of Los Gatos (408 
: 9300), Saratoga (408/867-0753), 
| Santa Cruz (800/833-3494). At 
: Chateau des Fleurs (from $ 
: 7995 State 9, Ben Lomond; 336-€ 
: or 800/291-9966), you'll find E 
rooms in an 1870s house, plus @yyc 
separate cottages. Campsites are alls siy 
: able at Castle Rock, Henry Coy 
Redwoods, and Big Basin Redwe 
: state parks (see “Outdoors”). 00 


Call your travel agent or 800-92-ASTON (922-7866). 
www.aston-hotels.com - some restrictions apply 


German dishes _ such 


For pub-style food 
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lus] Short carves wood objets d’art at 


tirt’s Studio, in business since 1971. 


Cor 
nee 

itdoors 

iry Cowell Redwoods State 


($3; entrance 1 mile south of 
: can House (7985 State 9, Ben 
: Lomond; 336-0225) has knives with 
losa pines, and chaparral along : 
rated with Celtic knot patterns, 
among other offerings. 


on off State 9; 335-4598) has al- 
st 1,800 acres of redwoods, pon- 


San Lorenzo River. The Redwood 
bve Trail is an easy stroll of less 
na mile; longer hikes lead up to 
ing Cathedral Redwoods. You 
also pass through Henry Cowell 
k by train with Roaring Camp & 
Trees Narrow-Gauge Railroad 
m $14.50; 1 mile east of Felton 
Graham Hill Rd.; 335-4484 or 
w.roaringcamprr.com). The 1880 
hm train chugs up Bear Mountain 
ough virgin redwood forest. On 
Ekends trains also run to the 
ita Cruz boardwalk; call for a 
edule. 
With 80 miles of lovely forested 
is, Big Basin Redwoods State 
rk ($3; 9 miles west of down- 
Boulder Creek on State 236; 
38-8860) is worth a detour off 
te 9. You can take a short trek on 
2eping Forest and Dool trails, 











take Sequoia Trail to Sempervirens 
Falls, or see waterfalls on an all-day 
loop connecting Sunset, Berry 
Creek, and Skyline-to-the-Sea trails. 

Felton Covered Bridge Park 
(State 9 and Graham Hill; 425- 
1234) has a playground and a 34- 
foot-high covered bridge, the tallest 
in the country. 

Castle Rock State Park ($2; 
15000 Skyline Blvd., Los Gatos; 
408/867-2952) has _ spectacular 
views along its 32 miles of trails. The 
main entrance is on Skyline Blvd., 
2.5 miles south of State 9 junction; 
you can also enter the park from the 
Sempervirens Point pullout on State 
9, 1.8 miles south of its intersection 
with Skyline Blvd. 


Shopping 
At Short’s Studio (7064 State 9, Fel- 
ton; 335-5441), Cliff Short has been 


: crafting furniture and other func- 
: tional sculpture out of redwood, 


oak, and stone since 1971. The Dun- 


intricate handles and jewelry deco- 


There are several antiques stores 


: along the highway. Two good ones 
are Towne and Country Antiques 
| & Gifts (9280 State 9, Ben Lomond; 
: 336-5993) and neighboring Lacey 
: Days Antiques (9280 State 9, Ben 
: Lomond; 336-2686). The valley also 
: has a surprising number of nice art 
" stores and galleries. The Santa Cruz 
: Mountains Art Center (9341 Mill 
: St., Ben Lomond; 336-3513) exhibits 
: and sells works by regional artists 
and offers visual arts classes and mu- 
: sical performances. Sun & Moon 
: Desigas (9339 Mill, Ben Lomond; 
: 336-1287) has lovely ribbons and 
: gifts. Elegant Earth (13101 State 9, 
Boulder Creek; 338-3646) is an 
: artists’ collective specializing in San 
: Lorenzo Valley products. 
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BES Tt WES T E RON 


BestRates. 


There are more than 

300 Best Western hotels 
conveniently located throughout 
California, Nevada and Hawaii at a 
great value. Just ask for BestRates. 
For more information, call or visit 
us on the following websites, 
featuring panoramic views. 
1.800.896.5947 
www.bestwesterncalifornia.com 
www.bestwesternnevada.com 
www.bestwesternhawaii.com 


The world’s largest hotel chain. 


For every reason to 
travel, there’s a }} 





Each Best Western hotel is independently owned 
and operated. BestRates are based on availability at 
participating locations and may not be combined with 
any other offer. © 2000 Best Western International Inc. 














February 1903 
L. Maynard Dixon 
Blanket-wrapped Navajo 


$50 + $5 shipping and handling 
Limited edition printed in 1973 


SUNSET 


March 1933 10 Cents 


March 1933 
Heath Anderson 
Busy family 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


June 1978 
Norman A. Plate 
Lake Tahoe 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


B January 1927 


George Blake Lyle 
Surfing lesson 
$50 + $5 shipping and handling 
Limited edition printed in 1973 


eee. ee ae) 


October 1934 
Maurice Logan 
California rancho 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


May 1983 
John Blaustein 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 


MAY 1934 


i 


May 1934 
Evelyn Simonds 
Woman with irises 


$50 + $5 shipping and handling 
Limited edition printed in 1973 


November 1957 
Ernest Braun 
Balclutha and Telegraph Hill 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


K May 1985 
Bill Ross 


Yosemite 
$20 + $5 shipping and handling 
Limited edition printed in 1990 


May 1929 
Maurice Logan 
Woman with dog 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


H March 1969 
Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Use your MasterCard® 
(see special offer below), 
or send a check to: 
Sunset Magazine 

PRO. Box 51572 

Palo Alto, CA 94303 


Quantities are limited! 


For a limited time, use your MasterCard® card and receive an exclusive 10% dis- 
MasterCard count on Sunset’s Historical posters. To receive this discount, call 1-800-227-7346 
, | and ask for Ext. 5570 between 9 am and 4 pm PST. Visit www.sunset.com to view 

* | other posters in this special collection. 








the ey or enjoying a coast 
holiday, we've got a winter 
fdestination for you! 


| To plan your vacation online 
visit sunset.com and click on 
‘Links’ or ‘Travel’ for current 
| travel ideas and offers. 


ARIZONA 


WHERE THE SKIES ARE 


Notr CLoupby ALL DAY. 


Celebrate the spirit of the West ata 

20,000-acre guest ranch...with 100 horses 
for exploring rugged trails, anda champion- 

ship layout Golf Digest ranked in A\merica’s 
‘Top 75 Resort Courses. Enjoy starlit campfire 
cookouts, trap & skeet, nature programs and 

desert jeep tours, all Justa short ride north- 
west of Phoenix. Por reservations from $209 


nightly including all meals; call 800/684-5030. 


C. Be 


A Historic Guest Ranch & Golf Club 
www. ‘SunC.com 


RANCHO... 


CONDOMINIUM SUITE VACATIONS 


Skiing, Golfing, Surfing, Lazing. Hawaii, Mexico, Utah, California. From the mountains 
to the desert and from sea to shining sea, with Extra Holidays you can vacation 
in a luxuriously appointed condominium resort suite for about the same price 
as a regular hotel room. Any questions? all now. We'll make your decision easy. 


otras 


et hs 


“Holidays 


Aa’ Cc A..F 1-0-8 BS 


tel 800-438-6493 - www.extraholidays.com 





Le Winter Adventures >< 


CENTRAL COAST 








Relax on our beautiful beach and see why 
Pismo Beach is called Classic California! 


There is something for everyone with over 
2,000 lodging rooms, 1,000 RV spaces, 40 
restaurants, 40 charming shops of every 
distinction, and factory outlet shopping! Great 
golf and wines are close by. Visit our website 
now or call for more information. We hope to 
see you soon in Pismo Beach! 


Pismo Beach 


1-800-443-7778 
www.classiccalifornia.com 





HOUSEBOATS 


Captain your own luxury 
10 sleeper houseboat at one 


of these beautiful destinations 4 


Lake Mead, NV ¢ Lake Mohave, NV 
"ee California Delta, CA ¢ Lake Don Pedro, CA 
~ Trinity Lake, CA ¢ Lake Lanier, GA 


we Lake of the Ozarks, MO ¢ Table Rock Lake, MO Fe 


Lake Amistad, TX ¢ Lake Meredith, TX 


» FOREVER RESORTS 


(800) 255-5561 
(480) 998-1981 * Fax: (480) 998-7399 


www foreverresorts.com 
*Valid on new bookings only 
Not valid with any other 
discount or special offer. 
Expires: 03/31/01 
Code: SWVP00 
Forever Resorts is an Authorized Concessioner 
of the National Park Service and Operates 
Under a Special Use Permit from the Shasta 
Trinity National Forest and is a committed 
equal opportunity service provider 
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PALM SPRINGS 





This winter we [| keep it warm, so you can enjoy 
our resorts with first-class amenities. 


Choose from ) PI Pj st s G 
eae ore eee CU CLC gt 


breathtaking views and cozy accom modations 


[ Jesert Vacation Villas 


spacious two-bec room condos with private balconies 


Sands ol Indian Wells 


on-site restaurant, putting course and kid s play area 


“Mammoth. The name is big, the mountains legendary: 

World class’skiing.and snowboardingsHuge snowfall. Cross country skiing) 
snowshoeing, dogsled tours,ice skating, snowmobiling. Huge terrain. 
Exceptional accommodation. Huge sunshine. 

Fabulous shopping and enticing restaurants. Wild California fun. 

Call for a free vacation planner or take a virtual turn-at 


www.visitmammoth.com 


1-888- es Le 


of uy. -o ea ar 





Be 
ati 
VACATION RESORTS 


FOR RESERVATIONS: 


800-874-8770 


WWW.VRIVACATIONS.COM 


J hepa 5 SKIING sd SNOWBOARDING 
~ 


SKATING 
ZBLitwasoa 


Wr to the views of 


Mendocino’s Bounty. 


1ceE 
BLLITIS GYVHNY 0007 @ 


As warm as 


IVNOILYN 


TENAYA LODGE 
LIFT & LODGING 
re PACKAGE 


3139 Room+ 2 Badger Pass 


Midwe Lift Tickets 


January 2- Mok 99 2001 


a redwood fence, 


SLEDDING 


ae 


a profusion of flowers, 


bs 


a four-poster bed. 


RIDES 


qaains 


As grand as 


Another Time Another Pace 


CNXOCING 


crashing waves, 


SLEIGH 


undulating vineyards, 


ancient redwoods. 


TENAYA LODCE 


ONISBaASLHOINS 


SHOEING 


AT YOSEMITE E DESTINATION 


oer Gat 
ww" 800-322-2476 
www.tenayalodge.com 
1122 Hwy. 41 - Fish Camp, CA « GDS Chain Code™ DN’ 


SNOW 
sunods 
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ALASKA 
















UISES 
WORLD EXPLORER CT 
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educational 14-night Alaska cruises from 
197 p/p double. Contact your travel agent or 

d Explorer Cruises for a free brochure 

)0-854-3835 www.wecruise.com 


ARKANSAS 


8 ewe 4 
arkansas. 


aL ee 


ARIZONA 


ALL ABOARD 
FOR THE 


GRAND CANYON 


Relive the excitement of the Old West. Ride an 
historic train to the Grand Canyon with strolling 
musicians and western characters. Money-saving 
NOW! 
° 


overnight packages available. 


Be r 


1-800 THE TRAIN 





BED & BREAKFAST INNS 
Spotted Horse Ranch 


Getaway Winter B & B retreat on the Hoback *y 
River. Your own private log cabin and use of our 
main lodge with pool table, TV, saloon, spa and 
sauna. Snowshoe rentals here. Nearby activities 
include downhill & cross country skiing, snowmobil- 


happy to assist you in making those arrangements. 
Open through March. For brochure & information 
please call: Spotted Horse Ranch, 12355 S. Hwy 
191, Jackson, WY 83001 

800-528-2084 www.spottedhorseranch.com W' 


ing, dogsledding or Elk Refuge sleigh rides. We are} ;: 





Jackson Hole, 
Y 


CALIFORNIA 


CATALINA ISLAND 


a 


Island Packages with boat, tours, * 

& Pavilion Lodge, 14 steps from ‘ 

the beach: $89-$218,PP/DO, Ss" 

STITT can CaCl CC) 
www.catalina.com/scico 


9/24 to 10/28/2000 800-851 a a ) 


. es 7; 
. ee : 





“OUTLET SHOPPING *DINING *LODGING 
*FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET _ 


"Home of the Gilroy Garlic Festival" 





CALIFORNIA 
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FORT BRAGG 


An mt ui ith se 


Ocean Sunsets from Every Room 


Ocean View PLUS 


TAX 
Some 
restrictions 


may apply. 
Www. fortbragg. OFG Holidays, weekend & rooms with 
from 09/05/00 to 10/31/00 Jacuzzi tubs slightly higher. 


1005 S. Main Street, 
Fort Bragg, CA 95437 aw) NDA Nt) 


HIGH SIERRA 


Rooms with 
Fireplace 





a, ——_a 


“ Your vacation starts heres: we 








Discover the treasures of California’s / 
Eastern Sierra... gold mines, antique 
trains, museums, Native American 
culture, ancient trees, rainbow trout 
and magnificent mountain scenery. Call 
for a free treasure wap and lodging info: 


8 888. 
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Relax In The Heart 
Of The pees 


vi rained rs erican P 
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"Gold inks Paice 
(Established 1912) 

P.O. Box 25 as eo CA 96103 

Call (530) 836-2350 for re: ns and free brochy 
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HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 

: 4 Weddings ¢ Reunions 

ij) STRAWBERRY INN 
1-800-965-3662 

www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
AAA 4a’ 


1-888-965-0885 


Highway 108 in Strawberry, CA 


















MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 
Bed, Breakfast, Dinner - $69pp/up - 

April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 

Sequoia-Kings Canyon National Parks. 
oa picturesque trails, scenic vistas, lake 
anoeing, and a 10 jetspa. _¢ 
Comfortable Lodging, 
delicious home cooked 
meals. “Old Fashioned” }¥ 
Hospitality, 36 rooms w/private J Hh 
baths. Families & Adults welcome 


CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 





HIGH SIERRA/PLUMAS COUNTY 


Recreate or just relax on the quiet 
"Side of the Sierra, north of 1-80. 


Call or click for daily updates on 
peak color locations anda free 


; er 
el ee 
ae 


{all colofmap and visitor guide, 


Z 800-396-2947 









LAKE TAHOE/RENO AREA 











Sweet 
your day and fulfill your 
dreams. 


From knotty pine cabins to ultra-plush dondan 
a quaint B&B to a world-class hotel, there’ 


one toll-free call that opens the door to your 


choices to make 





care-free vacation. 


Lake Tahoe 









Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shore 


S tavern sores (800)443-0183 
(530) 581-0183 


@ ROCKY RIDGE 
+ PRIVATE H@NiGe www.tahoetimberline.com | 


P. O. Box 5848, TAHOE CITY, CA 96145 


Prudential California Realty 


1-800-655-0608 
www.stayinlaketahoe.com 








North Lake Tahoe Vacation Rentals} 











Homes 
o Conpbos 1. 
LAKE CHALETS | |: 
TAHOE = ( 


Accommopations VIEW & BOOK ON LIN} | 
www. TahoeAccommodations.co 
A 
800-544-3234 





SOUTH LAKE TAHOE 


Vacation Rentals 


Lakefront * Condos ¢ Cabin 
Sars Call for $50 off your rentals ; 


Some restrictions apply 
MCKINNEY & ASSOC.., INC. 


To Preview Vacation Homes see 
800-748-6857 











www.stayintahoe.com 


or call for Free Video 






f\} LAKE TAHOE/RENO AREA 


STIVERLEGACY 


RESORT or ee) RENO 


silverlegacy.com 


BTSTUN ND 
Free breakfast buffet 
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(1-800-687-8733) 
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istory and so much more... 


] enor ee Sa ae 
and a FREE gift, call T. E 

5305872757, | RUCKE 
wwwetruckee.com CHAMBER of COMMERCE 
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AAKE TAHOE VACATIONS 


joy beautiful beaches, golf courses, casinos & more! 






Condominiums + Vacation Homes 
kefront Estates «Starting from $110 


per night 
ee ects 888 266 -3612 


www.bratresort.com 









BORNE 
TAHOE REALTY 


Vacation Rentals 
Homes, Condos, Chalets 


888-MTN-LAKE 
(888-686-5253) 


www.inclineattahoe.com 





INCLINE VILLAGE 
ORTH LAKE TAHOE 








advertise call 1-SOUU-22<-9404 





LAKE TAHOE/RENO AREA 


TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


www.tahoerentalconnection.com 
2241 James, Suite 3, So. Lake Tahoe, CA 96150 


Vacation Luxury Houses, Woodsey Ski Cabins, Water Front 
Specialist... Townhouses. Best selections at reasonable prices 


For Reservations: 1-800-542-2100 e (530) 542-2777 


Northstar-at-Tahoe 


SKI WEST Tahoe Donner ¢ Donner Lake 
“ACATION RENIAY Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 





MENDOCINO COAST 


Skunk Train Pack ‘age 


— Two Nights Lodging, Meals, Gift 


y °249 


Tax Included 


Customize your vacation package by adding... 
Botanical Garden * Bike Rental 
Horseback Riding * Soothing Massage ¢ Additional Nights 


—_— 
—= SEABIRD LODGE 
ie Fort Bragg, CA 
Indoor Pool & Spa « In-room Coffee & Fridge 
800-345-0022, 9 am-9 pm ¢ 800-341-8000, 24 Hours 
www.seabirdlodge.com 
Reservations Required ¢ 48 Hr. Cancellation 


Two People 
Thru 9-30-00 
Sun.-Thur. Arrival 





SEAFOAM LODGE 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
wom «=©=60 www.seafoamlodge.com 
(707) 937- 1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 




















888 942-8284 


www.shorelinevacations.com 


COAST 


Ocean Views * Hot Tubs 


OrtgBragg,.CA 95437 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoAsT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 





DPRAV EL DURECTORY 


MENDOCINO COAST 








IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 















ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
www. w.mendocinovacations. com 


FREE BROCHURE 
707-937-5033 » 800-262-7801 


e-mail: mcr@mcn.org 





MONTEREY’ S 
BEST VIEWS 


Hotel Pacific iF : 
Monterey Bay Inn 50%? i 
Spindrift Inn 


Victorian Inn 





Monterey means different things to 
different people. That's exactly why we 
offer four special hotels ~ one for every 

mood, occasion, and budget. 


wer ae 
pe 
INNS.OF MONTEREY 


SA UAL AANA AAD A NN NN 


; . be 7 
Gee eee syst 


www.innsofmonterey.com 


Pear esten a AC Mca eee tts nae 


PO Eee atoms | tare ce ire ty 
dates apply. Expires 9/28/2000, 
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MONTEREY PENINSULA 


THERE S ONLY ONE 
WORLD-CLASS 
RESORT AND SPA 
ON MONTEREY Bay. 


BU CR Bure m ce cai mm ei 
Ms OS 
World.” The Monterey Plaza Hotel & 
Ne Meme le) AOU Eel clam TIAL 
to leave. An extraordinary European 
spa featuring nurturing 
massages, facials, a Vichy 
shower and hydrothera- 
py... with a sundeck over- 
* Jooking Monterey Bay 
- with whirlpools and fire- 
place. State-of-the-art fitness center 
with panoramic wews. Two award- 
winning restaurants, Just blocks from 
the Aquarium.:. claseto Carmel, 
17 Mile Drive, and championship golf. 


nl on 


eae aE Rol i) 
(831) 646-1700. (800) 226-6297 
www.woodsidehotels.com 


TTI a CIN Y 


MONTEREY PENINSULA 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Broclij 


MONTEREY PENINSULA 


e@ 


ene | 7m 
Goldin) JE) 19 9st) ae 


A Garden Retreat in the Heart of Monterey 


All the comforts of a country inn with the 
convenience of a full-service hotel. 


(800) 222-2558. or in Calif. (800) 222-2446 
700 Munras Avenue, Monterey, California 93940 
www.casamunras-hotel.com 


Includes: Room for 2 (kids stay free), 2 tickets to the 
Monterey Bay Aquarium & Continental Breakfast. 

Expires 11/30/00. Valid Sun-Thurs (excluding holidays & special 
events). Weekends available for additional cost. Subject to 
availability. Restrictions apply. Add 10% occupancy tax. 


Sand Molar rnr 


755 Abrego Street 
Monterey, CA 93940 
www.sanddollarinn.com 


Boo-98 2-1986 


fobo Sor FINEST | 
hy padqe 


‘an intimate setting in downtown Carmel, Lobos 
| Lodge is only four blocks from the beach. Your 
| home-like room with fireplace and patio or balcony 
Naaceries you as we serve you a complimentary 
| continental breakfast in your room. You can explore 
| Carmel with freedom using our parking facilities. 


P. O. Box LI 831-624-3874 
Carmel, CA 93921 fax 831-624-0135 


(er.1} 


800-550-4333 for the 


2000-2001 
Guide to Carmel 
or visit 


www.carmelcalifornia.org @ 


HUMPBACK & BLUE WHALES/DOLPH 


All trips led by Marine Biolog) 
6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-A 


www.montereybaywhalewatch.com 


MONTEREY COUNTY/SALINA 
STEINBECK COUNTR 


A\Multimedia Experience c 
literature, Hi. 


i 51 off admiss ser 

| with Sunset ad 
(may not be saa 

| with other offers) 

| Expires 6/30/01 __| 


NATIONAL —_ CENTER 
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BRUNCH 
LUNCH 
DINNER 


800 427-41: 
ui 


Napa ve Ta ae eT k 


1275 McKinstry Street, Napa, CA 94559 





ygeavertuse Call 1-o 


Uy NAPA COUNTY 





neyard-View Rooms 
oy plimentary Champagne 
J Breakfast Buffet 
replaces, Private Balconies 
nol Spa, Sauna & Fitness Center 
mference Facilities 
IC opping, Fine Dining 
ine Tours & Tasting Ne arby 
plimentary at check in... 
088 Things To Do In Napa Valley” 


Cali 800.368.2468 or 707.944.2468 


2230 Madison Street » Yountville, CA 94599 
www.woodsidehotels.com 


The John Muir Inn 
AAA @ @ @ Rated Hotel 


I the Gateway to Napa Wine Country. 


# Rooms from $85-$180 per night. 
Wi 800-522-8999 707-257-7220 
i  http:/Awww.toc.com/johnmuirinn/ 


#™ PALM SPRINGS AREA 


; THE REEL PALM SPRINGS __ 


Balas in the Sits 


t ‘arilyn came fo unwind. Frank, Dean and 
; sammy came fo play. Elvis came for his 

» fedding night. It's the REEL Palm Springs, 
where the stars watched the stars. 


1 It's America’s Desert Playground! 


Tae Pe fo) FS ow | A GAE 
{. —— 
‘| PALM SPRINGS 
] Otay, Care Cae Cima Ae 6 Jaiad «bev feccw paeT 
i ot G FREE Visitor's Guide and reservations call 


Palm Springs Visitor Information Center 
/00-347-7746 www.palm-springs.org/05 


ELE LEN Oy THE NAPA VALLEY #4) SCENIC RAIL ADVENTURES 


1-800-200-4949 


www.sierracounty.org 


MOUNT SHASTA 


in the Shadow of Mt. Shasta 


Shasta Sie? Pe Train 
1-800-733-2141 


www.mctrain.com 


NORTHERN CALIFORNIA 


‘Explore the Spectacular Natural Beauty 


d Rich History of Sierra County 





Me os ee 
iheii tem ae DRL LE 
ging, scenic drives, fall colors 
iding stables, river sports, snow sports 
Thy ata ne museums, TOE dining 


NEWPORT COAST 


itr oducing Marriott s Newport Coast Viltits... 
An exceptional 75 acre Vacation Ownership Resort 
overlooking the beautiful Pacific Ocean on an exclusive bluff 
of land between Newport Beach and Laguna Beach in the 
heart of Southern California. 


| Bierce eice orm lettitel 
a Town Center “Piazza” 


® Bordered by the prestigious Pelican Hill Golf Course 
and Crystal Cove State Beach Park 

| BG berese tic actu mea mate 

ee oer | Baio met 


| eter iaiiied @ Fitness Center 


Ree Teen 


Enjoy the best of Southern California. 


Uncrowded, unhurried & accessible. 


Dtats 


MOUNT SHASTA 











er) em eC cas 
Banquet Rooms 





YE Eee ee 


REDONDO BEACH 






oe 


Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 








NEWPORT COAST 


CELEBRATING 
THE NEXT 
(GENERATION IN 
LUXURY VACATIONS 


Al better resort location wold be 
LEAL a Le 
Zap Ta wart to krwow Wel f 


FOR INFORMATION, PLEASE CALL 
(888) 765-3575 

23000 NEwrorT COAST DRIVE ae 

Newport Coast, CA ati pase 












Dred 


NEWPORT Soa ‘ 


eM Led 
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SAN FRANCISCO/BAY AREA SAN FRANCISCO/BAY AREA 





Z 


ST The Argent Hotel. Perfect for a weekend of shopping at 


CO » occas Union Square or taking in the San Francisco Museum 


tlose LO p e rfe Ct _ of Modern Art. Weekend packages start from $169 per night. 


~ THE ARGENT HOTEL 


SAN FRANCISCO 
3rd and Market - www.argenthotel.com 


Call toll-free for your weekend getaway reservations 877-222-6699 





REDWOOD COAST 


" Stay with us while visiting the — 
REDWOOD NA TIONAL F PARK 


$ Up to four people 
5 5 Mention ad 
Some restrictions 
Sauna - Hot Tub - In-Room Coffee 
888-315-BEST (2378) 
Best Value Inn 
440 Hwy. 101 North, Crescent City, CA 


SAN FRANCISCO/BAY AREA 






a Sia Eeanuisco’s 
Most Personal 
Boutique Hotel | 






e Ocean view every 
room 
* On the cliffs above 
Monterey Bay 
¢ Near wharf, 
Boardwalk, 
; downtown 
¢ Complimentary 
* breakfast fruits 
and pastries 


SEA & SAND 
INN 








+ Steps from Union Square shopping, cable cars, 
theater district, and Museum of Modern Art 
« La Scene Bar & Cafe + Valet Parking 


Reservations (800) 827-3447 


490 Geary Street, San Francisco, CA 94102 


© Santa Cruz Seaside Co. 2000 





(83D) 42 7-3400 SS rats ay? email: res.sf@warwickhotels.com i 
201 West Cliff Drive, Santa Cruz, CA 95060 | etree “WOW WElENtat REIS aoe Warwick 
www.santacruzmotels.com | GU Warwick 


Ra ates subje ct to av ailability. 
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SACRAMENTO AREA |} * 


DISCOVER LopI!! 


WINE & VISITOR CENTER 


California’s Premier 
Wine Experience! 

Wine tasting room, interactive wine 
experience, fascinating viticulture | 
displays, unique wine programs, 
wine related gifts, as well as travel | 
and visitor information. 
Grand Opening September 2000 


Discover Lodi...life the way it should bi 


= 
CONFERENCE & 
VIS'tTORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 * www.visitlodi.com 


“An American Classic” 


1919 Fourth Street * Berkeley, CA 1 
(510) 845-7771 


Planning to move to the Beautiful 
Santa Cruz Area? 
Call Christine Cumming Your } 
Real Estate Professional 
(800) 700-0579 
Es) 


Visit my website at 
www.SeaRealEstate.com 





— CRB BDI et et et Me 


SAN DIEGO AREA 


1 PRICELESS 


yACATIONS 
NOW 


CONSIDERABLY 
LESS. 





Our FREE VACATION KIT INCLUDES 
SAVINGS ON HOTELS, MEALS, SEAWORLQ, 
THE WORLD-FAMOUS SAN DieGo Zoo 

AND MORE. SO YOUR FAMILY CAN 
DO MORE AND SPEND LESS. 


SAN DIEGO 


CONVENTION & Visitors BUREAU 


800.577.WAVE 


WWW.SANDIEGO.ORG 


| ©+/ow, Four Seasons 
Tuxury in a villa rental. 


* Superior golf, spa, fitness club & pool 
* 30 minutes from downtown San Diego 


‘or more information call your travel counselor, 
Four Seasons at 800-828-4466 or visit our 


website at: www.fsresortclubs.com. 


, 


< 
, 


2 


FOUR SEASONS 
RESORT CLUB 


Aina, North Stn Liego 


VACATION OWNERSHIP 


7 -t\/t 





SANTA CRUZ COUNTY 













Imagine a resort 


that’ like a beach home. 


INAY Fula lJLinrut PUNY 


SANTA CRUZ COUNTY 


Family getaways 
at Seascape Resort 
combine all the comforts 
of home, in spacious 
suites and villas, with 
Resort Options that 
let you create the 
perfect vacation on 
the Monterey Bay. 


ay OO 


a a. 
-- 4 ia es 


RRS ce, Rees Beirne Oy Rel 
“Monterey Bay. Bay 


Designed for pleasure 
(800) 676-1701 


Wwww.seascaperesort.com 
Aptos, California ,_. Lm 
SwWUVT 


Kid’s Cc lub Option ¢ Golf Option ° an een ° Beach-Fires-To-Go Option 


Monarch Cove Inn 


By the Sea 


Luxurious Suites, Deluxe Rooms 
with Baths & Private Jacuzzis. 
Secluded Cottages with Kitchens. 
Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 
Spectacular Oceanfront Views of 
Monterey Bay 
Complimentary 
Continental Breakfast 


(831) 464129 


Cc apito tola, California 


www.monarch-cove-inn.com 





+ Tennis, golf, swim & surf 
- Short drive to 


The Natural Selection 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preserve 
with miles of pristine beaches. 


= 


- Ocean view condos & luxurious beachfront homes, 


fully-equipped with kitchen, 
fireplace & private deck 


“ 


Monterey Bay ‘ 
‘aarumsnta PAJALO ‘Dunes 


On Monterey Bay 


(831) 722-4671 


(800) 564-1771 Toll-free 
2661 Beach Re 1! 
. www .paj 


Cruz Boardwalk 
& more 
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ISLAND OF OAHU 


ISLAND OF OAHU 


TEV TUS OR TTT 
have eS del | 


eae 
pT Gm gas Fe scall a =: 
—- 


ee 


While some people consider sleeping on Waikiki Beach an Olympic event, others 
prefer the more vigorous activities Oahu offers. Let us take you there. Hawaiian 
Airlines flies non-stop everyday to Honolulu from Seattle, Portland, San Francisco 


and Los Angeles (3x daily). Enjoy our Hawaiian Regional Cuisine and legendary 


HAWAIIAN 


AIRLINES. 
Wings of the Islands 


Hawaiian hospitality along the way. Oahu. So much to 
do. So much to see. Call your professional travel agent or 


us at 800-367-5320. Surf's up at www. hawaiianair.com 


For a free Oahu Vacation Planner, call 877-525-OAHU 





SANTA CRUZ COUNTY 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 


SANTA CRUZ COUNTY 


walk on the beach — 


Bodega Coast Inn 


Pajaro Dunes 


on Monterey Bay i a a 


play tennis 


just relax! 








A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 
Kendall & Potter 
PROPERTY MANAGEMENT 
www.montereycoast.com 
1-800-386-6826 





68F SUNSET 


Condominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob- bailey.com 
BOB BAILEY REAL ESTATE/1-800-347-6830 





Accommodations on 
Beautiful Monterey Bay! 


Enjoy an oceanview and secluded 


beach all in your own private home 
or condominium. 


ATNTHE) atthe Dunes 1-888-91DUNES 





DUNES www.atthedunes.com 


BRITISH COLUMBIA, CANADA 









SUPER, NATURAL BRITISH COLUMBIA“ 


VANCOUVER, COAST & MOUNTAINS 


For A FREE TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


1-800-667-3306 


Www. coastandmountaing. be.ca 








BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai fo! 












SONOMA COUNTY sa 






50 yards from the water 


521 Coast Highway ore 
Bodega Bay, CA 94923 
(707)°875-2217 
In ‘Calif: (800) 346-6999... __ | il 
www.bodegacoastinn:com 


ISLAND OF OAHU 


A Renaissance 
Person wants 
anice relaxing | 
Hawai vacation. | 


(Their kids 
want to 
have a ball.) 





| 


The Renaissance 
llikai provides 
something for everyone. Close to shopping, 4 
nightlife,and activities...or just steps down a ijt 
private walkway to sun-soaked Waikiki Beact 
Many rooms have a kitchenette for extra 

i 

a) 
















convenience. Rates start at just $105 per 

night for partial ocean view. And now, earn 

Marriott Rewards® points for every stay. 

For reservations, call 1-800-245-4524 or vis 
wey WWW.'enaissancehotels.com. 

| Rate is plus tax and subject 

to change and availability. 


RENAISSANCE. 
ILIKAI WAIKIKI hom 


HONOLULU, HAWAII 


t 


an arott 
REW. . 


ISLAND OF KAUAI 











our free color brochure 


Kauai Vacation Renta 
& Real Estate Inc. 
3-3311 Kuhio Hwy e Lihue, HI 96764) 


es 367- 3025 


ww als con 


qj 
| 





BES 









r 






yen VCE UO WAS SONNY St oe oe 


SANTA CRUZ COUNTY 


So perfect, the sun 
comes here to set. 


Discover great weekends at Chaminade in 
eas Santa Cruz. Four executive suites, 152 
renovated guest rooms, fitness center, hiking 
BGM rails, heated pool and lighted tennis courts 
4 wr sit among 300 acres of coastal landscape. 
It's the perfect weekend, at a perfect price. 





( OHAM | NADE 
1-877-885-4831 (toll free) 


B per night, requires Friday & Saturday night stayover. Good through 
1/00. Rate subject to availability. Not good with any other offer. 











DSEMITE/MARIPOSA COUNTY 


. 


LUasinaontine 


ESERVATIONS AVAILABLE 
1-888-554 


ariposa. yoseinite. ne 9909... 


Maripesa County Visiters Bureas 








ets 











MONTANA 





Beautifully restored historic hotel 
in Red Lodge Montana. 
Excellent dining, Victorian suites 
with Jacuzzi, health club and old- 
fashioned hospitality. Ten minutes 
to Red Lodge Mountain ski area. 


a HOTELS | 


of AMERICA 


NATIONAL TRUST 


for HisTORIC PRESERVATION 


The Pollard:is entirely re ae 


eel ge Beis 





ISLAND OF KAUAI 


> 


a=. 
a 
ae 


a. v ’ a " , 
CONICS 


Ese oa ee 


“EPH Night ree” 


Stay four nights and get a Fifth 
Night Free when you book our 
“two for Breakfast” 
package from only $269 per night. 
See your travel agent ov call 
|-§00-220-272S. 


When you've comfortable, 
you can Ao anything” 


f 
5 
KAUAI 


rriott. 


RESORT & BEACH CLUB 


Rate is plus tax, subject to availability, 
and may change without notice. 








THE POLLARD |} 


Nome 


j 2 abi ‘ ae : 4 


RINVCAV Puli lJirnruw Lunt 





ISLAND OF OAHU 


Rooms Starting From 


$165 


Featuring our 
Newly Renovated Kalakaua Tower 


CALL (800) 367-5370 


Visit us at www.hawaiianregent.com 


Offer expires 12/26/00. 
Not valid with any other offer. 


hawallan REGENT 


at walkiki Beach 





ISLAND OF KAUAI 


Enjoy the best of sunny POIPU BEACH at 
remarkable rates! Nearly 1/3 of our guests 
have stayed in our beautifully maintained 
1-4 bedroom beach resort condos and 
villas two or more times. Air, car and 
activity packages also available. Rates as low 
as $135 a night, based on 5 night stay during 
value season. 


800-367-8020 
SUITE PARADISE 


(808-742-7400) www.suite-paradise.com 
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NEW MEXICO 


We have the perfect place to lose your 
everyday worries and cares. Just take 
two aspens and call us in the morning. 
Put yourself in a State of Enchantment. 


FERRE ERLE OOO NOOO, 


Free travel guides 1-800-733-6396 ext. 0611 www.newmexico.org 





MEXICO 
ER EeEEE EH HT 


Puerto Vallartas Cabo: Akumal*Cozumel*Manzanillo i) 


|_| VILLAS OF MEXICO 


Exclusive beachfront vacation homes with staff, ‘a 
pool, full amenities, some all inclusive: Car, meals, 
& refreshments. Free 72 page full-color catalog. || 
wa www.villasofmexico.com * Groups of 4+ 


|-800-991-2344 Bl 





ISLAND OF MAUI 


Maui — Car & Condo! 
POC G TRL Chg a From only 
eee ee ‘131 


AY AY VM ic 


AA ee eR eon nD 


OT TELL Reg pe Cts 









wees ett Oceantront, low-rise, luxury 
1, 2 & 3 bedroom condos 
a Lava From $135.00 7th day FREE 
KAHANA VILIAGE MAUI (800) 824-3065 


www.kahanavillage.com 
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NEW MEXICO COLORADO 


Cie a seers 


5 ee ee 


ISLAND OF MAUI 


ISLAND OF MAUI 


Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums:(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) # (808) 879-7288 






MAUI! HILL 


Great ocean views! Spacious condo- 
minium suites with air-conditioning, 


Luxurious Beachfront Condominiums = 
The Whaler on Kaanapali Beach, Maui 


Private lanais, kitchens, daily maid service, pool, 








spa, tennis, championship golf. sttte, washer/dryer, kitchen, private lanai, daily 
a housekeeping service. Located on Maui's 
800-367-7052 The-Whaler sunny south coast adjacent to Wailea. 





www.the-whaler.com On‘Kaanapali Beach. . ’ 
From $152 per night for ocean view 1- 


bedroom suite (20% off regular rate of $190). 
Valid 4/1-12/22/00, slightly higher 6/23- 
8/25/00. Some restrictions apply. 


5.1 million people read | ae 
Sunset Magazine every month ZWILUIN 
For advertising and marketing information | A Hotels & Resorts 
call the Direct Response Advertising Office ae 

1-800-222-9404 


~~ * 


Ask for the “Property Special” * www.aston-hotels.co' 


e 


\ 


CALL YOUR TRAVEL AGENT OR 800-92-ASTON 


1 


a 


) 
tT 


| 
| 
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IDAHO 


HOUSEBOATS 


Plan Your Sun Valley 


on a Seven Crown Resorts ' 
HON Oath 


Lake Mead 
Lake Mohave 
Lake Shasta 

California Delta 
















Enjoy hiking the trails 
that rim Sun Valley, 


fishing our legendary 
streams, biking, 


When I heed to relax, ; 
I dream of Jazy walks 


golf, tennis, gallery 
hopping, downtown 
shopping, fine dining 
in over 70 different 


along palm-shaded paths, 


I dream of black swans 
gliding over tranquil lagoons, 


I dream of thatched-roof 
days without telephones, 
televisions or radios, 


I dream of Kona Village. 


restaurants, plus a 
variety of unique events. 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shaste Trinity National Forest. 


ere Ao you see yourself today? 


Re Es 


~ ° 
o } Vl 44 
sunvalley 4¥& ketchum 
o FPINS 4¥ 
om me* 
| DA HO 
Call us for more information, or to 
receive a free Vacation Planner 


1-800-694-3347 


www. Visitsunvalley.com 
PAID, IDAHO TRAVEL COUNCIL 






Hawaii as it was meant to be 
Call your travel agent or 800-367-5290 
or visit our web site at www.konavillage.com 
at HISTORIC KA UPULEHU, 
the BIG ISLAND of HAWAI'I 





MOTORHOME RENTALS 





BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 

| 167 MILES OF SCENIC SHORELINE 
tral California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
)) ke Oroville Real Estate (800) 772-1776 


5TH NIGHT FREE! 
PLUS FREE LUAU & DiscOUNTS. 





Se 









ASTON ROYAL SEA CLIFF RESORT 





Oceanfront condominium resort on 
houseboats.com the Kona Coast on the Big Island. 
Spacious studio, 1-& 2-bedroom 
877-HOUSEBOAT suites with full kitchen, daily maid 
service, 2 pools, tennis. 
lowers ratevo $tié per night. Rates vid g| | etree as 
4/1-12/22/00, slightly higher 6/23-8/25/00. & _ i 
ADVERTISERS IN THIS ie ee ] | Mich tueluehicukelasiia ches 
TRAVEL DIRECTORY ACT) WT 5 . ey 4 oh 1 pet 
neerfully will send complete informa- "A otels & Res 5 iE te 1 337 -91 A 
n, including rates, reservations and ti saith sian al i aaa ees it 
accommodations upon request. Ask for “Astonishing Triple Deal” * www.aston-hotels.com WN 7 Ahab dined hh todd Ls B ; ; 
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OREGON OREGON 





















SOUTHERN OREGON 


Te eh 
CLC OMT 


You'll find a perfect hiding place somewhere within our 50 lakes and rivers, 
hundreds of trails, parks and campgrounds. Clackamas County, Oregon, 
OREGON'S BE 
Ashland, home of the Tony award winning 
Oregon Shakespeare Festival, offers year- 
round fun including theatre, art, shopping, 
tantalizing restaurants, cozy B&B's and 
hotels. It's famed Holiday Festival of Light 
runs November 24 through January 6 and 
includes Santa's Parade and more. 


AMERICA'S FINEST RETIREMENT | 
Come explore the Ashland community named 


Se ie M nS the "Best Small Active Retirement Communit} 


minutes from Portland, not even close to civilization. For a FREE Travel 


Guide re || | -800-647-3843, or email shawn @youllneverfindme.com. 


ount ay, in America" by the National Council on Seniors 
OREGON se mounla Meadows Southern 
www.clackamas-oregon.com Oregon S premier total choice" retirement 





community offering village homes. 


Call for more reasons to visit. 


Mt 





OREGON COAST CITY OF ASHLAND - (541) 482-3486 
eens ie MOUNTAIN MEADOWS - 1-800-337-1301 [fj 
I TTRTILTD Ty CITY OF GRANTS PASS - 1-800-547-5927 
UINICIMOW, ee ON ' 
5 CITY OF MEDFORD - 18004696307 jj | 
DISCOVER AMERICA BY LUXURY TRAIN | cc 


CITY OF Re = en 





American Orient Express, the country’s 


private luxury train, offers vacations 
to exciting destinations. Prices include 


daily tours, fine regional cuisine and 


HELP STRENGTHEN 
AMERICA’S PEACE POWER 


wS sa elle fr 
CRC) Ue eT 
Pest th Cte ts te) 
Cer an Ae 


deluxe accommodations. Reserve your 
space today by calling toll-free 


(800) 320-4206. 


BUY U. S. 
SAVINGS BONDS 


t AMERICAN ORIENT EXPRESS™ 
www.americanorientexpress.com 
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SPECIAL TOURS 


= 
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aN 
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Hiker's Hot List 


Annapurna Circuit, Nepal 
Wildkirchli Trail, Switzerland 
Havasu Canyon Trail, Arizona 

Darién Gap, Panama 
Crow Pass Trail, Alaska 
Trek to K2 Base Camp, Pakistan 
Inca Trail, Peru 
North Devon Coast Path, UK 
Torres del Paine Lookout, Chile 





Whatever your travel dream is, 
our adventure experts will help you 
plan your trip, book it, and find 
the gear you need. 





iExplsre 


-iexplore.com (800) i-explore 





AU aS 


Home Improvement & 
Garden Centers, 
here’s your chance! 


) Sell Sunset in Your Store. 


¢ high profits 

e guaranteed sales 
e free display racks 
¢ free shipping 


' 


_ Put Sunset’s reputation and 
selling power to work for you. 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 





ee 





SPECIAL CRUISES 


INAV FululJLnrut LTUIANT 


SPECIAL CRUISES 


HARBOR FH 


OWIay DL 
Anna 


oard the brand new American Eagle and travel with us back to 

Old New England. You'll visit 7 ports of call in this one week 
cruise including Newport, Nantucket Island, Martha’s Vineyard, 
Mystic, New Bedford and Block Island. In addition to these fascinat- 
ing destinations you'll enjoy the largest staterooms for this class of 
ship, sumptuous cuisine and outstanding personalized service. 


eee t es 











ase oe 
Caribbean 
Aboard a 

Tall Ship 


6 and 13-days from 
$700 per person. 

— Call for your free Great 

* Adventure Brochure. 


1-800-327-2601 

) www.windjammer.com 

© W ind) jammer 
Barefiot er age 


0. Box 190120, Dept. 33, 











Miami Beach, FL 33119 


Hopton eit LO RAE Ora tit IRIN THON 


THE Cruise MARKETPLACE 


Best Discounts on ALL Cruise Lines 


Call for your FREE Shoppers Guide To Cruises 


1-800-826-4333 (Gi) 


Visit our website ot: www.thecruisemarketplace.com 








1-800-814-6880 


AMERICAN 
CRUISE LINES 


1 Marine Park, Haddam CT 06438 





UTAH 





SEATTLE, WASHINGTON 


Gnn at Harbor Steps 


A luxury inn in the heart of Seattle 


20 Spacious Rooms * Fireplaces 
Gourmet Breakfast * Spa Tubs 


Fitness Center ¢ Indoor Pool 


888-728-8910 


Ask about our 3-night 
Sample Seattle Package! $490 


A Four SISTERS INN 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. Fall Catalogue & Online 
Connection 

Deck House Inc. 

Earthstone Wood-Fire Ovens 

Hemispheres Trading Crafts 

Mailbox Solutions LLC 

Microsun 

Mugnaini Imports, LLC Italian 

Wood-Burning Ovens 

Sentry Table Pad Co. 

Sierra Trading Post 

Smuckers Catalogue 

Soundkase.com CD Holders 

Sure Fit Slipcovers By Mail 

The Orvis Company 

Your Northwest 


102. 
103. 
104. 
105. 
106. 
107. 


108. 
109. 
110. 
111. 
112. 
113. 
114. 


115. Winter Adventures 

116. Extra Holidays 

117. Forever Resorts 

118. Mammoth Lakes Visitors Bureau 
119. Mendocino County Promotional 
Alliance 

Pismo Beach Conference & 
Visitors Bureau 

Rancho De Los Caballeros 
Steamboat Ski & Resort 

Tenaya Lodge, Yosemite Area 
Vacation Resorts International 


120. 


121. 
122. 
123. 
124. 


Alaska 
125. Alaska Tourism Marketing Council 


126. Arizona 
127. Arizona Office of Tourism 
128. Grand Canyon Railway 


Arkansas 
129. Arkansas Parks and Tourism 


130. California 

131. Autumn Food and Wine Festival 
132. Bishop Area Chamber of 
Commerce & Visitors Bureau 
California State Parks 

Carmel by the Sea 

Casa Munras Garden Hotel 


133. 
134. 
135. 


136. 
£57. 


138. 
139. 
140. 
141. 


142. 
143. 
144. 
145. 
146. 
147. 
148. 
149. 
150. 


151. 
152. 
133: 
154. 
155. 
156. 
157. 
158. 
159. 
160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 
169. 


170. 


171. 
172. 
ies 
174. 
175. 


176. 
177. 


ADVE AM se eevi EaNist 


worth send ng for 


Circle the numbers on the post-paid card and mail, call 800-967-3 ie or fax 413-637-4343, 


Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Central Reservations of Mammoth 
Embassy Suites Mandalay Beach 
Resort 

Four Seasons Resort Club Aviara 
Furnace Creek Inn & Ranch Resort 
Irish Beach Rental Agency 

John Muir Inn, Napa 

Lodi Conference & Visitors Bureau 
Long Beach Aquarium 
Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Marriott’s Newport Coast Villas 
Vacation Ownership 

Monarch Cove Inn, Capitola 
Monterey Bay Aquarium 
Monterey Plaza Hotel 

Mt. Shasta Resort 

Napa Valley Lodge 

Napa Valley Wine Train 

National Steinbeck Center 
North Cliff Hotel 

North Lake Tahoe Resort Assoc 
Pacifica Suites 

Pajaro Dunes Holzman & Daw 
Palm Springs Bureau of Tourism 
Redondo Beach Visitors Bureau 
Reno-Tahoe Open 

Sand Dollar Inn 

Seabird Lodge 

Seascape Resort Monterey Bay 
Shasta Sunset Dinner Train 
Sierra County Chamber of 
Commerce 

Solvang Convention and Visitors 
Bureau 

Sommerset Suites 

Tahoe Lakeshore Lodge & Spa 
The Argent Hotel 

The Grande Colonial 

Truckee Donner Chamber of 
Commerce 

Vacation Village Hotel 

Ventura Visitors & Convention 
Bureau 


Canada 


178. 


Vancouver Coast & Mountains 


Visit www.sunset.com for more information. 


20. 









179. Colorado 

180. Estes Park, CO: Rocky Mt. Natio 
Park 

181. Steamboat Ski & Resort 


Culinary Schools 
182. Southern California School of 
Culinary Arts 


183. Hawaii 
184. Hawaiian Regent at Waikiki Bea: 
185. Kauai Marriott Resort & Beach Cl 
186. Kona Village Resort | 
187. Kauai Visitors Bureau 

188. Moloka’i Visitors Association 
189. Renaissance Ilikai Waikiki Hotel 
190. Suite Paradise 
*Aston Hotels & Resorts 1-800-922-78 


| 
| 
| 
| 
| 


Houseboats 
191. Seven Crown Resorts 


Idaho 
192. Sun Valley-Ketchum Chamber of 
Commerce 


Mexico 
193. New Port Beach Hotel, Rosarito | 


Montana 
194. Pollard Hotel 


Motorhomes 
195. El Monte RV Rentals 


196. Nevada 
197. Paris Las Vegas Casino 
198. Reno-Tahoe Open 


New Mexico 
199. New Mexico Department of Touri’ 


200. Oregon 

201. Ashland Visitors Bureau 
202. Astoria Chamber of Commerce | 
203. Clackamas County Tourism Dev. | 
Council 

Columbia Gorge Hotel 
CVA of Lane County 
Gold Beach Promotions Commi 
Grants Pass Visitors Bureau 


204. 
205. 
206. 
207. 


PONE! SEMEN T 


information _ 


worth sending for 


208. Hood River County Chamber 
of Commerce 

209. Inn at Cape Kiwanda 

210. Klamath County Dept. of 
Tourism 

McMenamin’s Edgefield 
McMenamin’s, Inc. Hotel 
Oregon 

McMenamin’s, Inc. Kennedy 
School 

Medford Visitors Bureau 
Mountain Meadows 
Riverside Inn 

Rogue Regency Inn 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Southern Oregon Visitors Assn. 
Wildlife Safari 


211. 
212. 


213. 


214. 
215. 
216. 
217. 
218. 
219. 
220. 
221. 


222. Tours/Cruises/Railroads 
223. American Cruise Lines 

224. American Orient Express 
225. Princess Cruises 


Utah 
226. Moab / Grand county Travel 
Council 


227. Washington 

228. Bellingham/Whatcom CVB 
229. Forks Chamber of Commerce 
230. Grant County 

231. Seattle Art Museum 

232. Snohomish County Tourism 
Board 

Sun Mountain Lodge 
Tri-Cities Visitors Bureau 
Willows Lodge 

Yakima Valley CVB 


233. 
234. 
235. 
236. 


AUTOMOTIVE 

237. GMC Safari 

238. Lincoln LS 

239. Mercury Sable 

240. Mercedes Benz 

241. Saab Cars, USA 

242. Subaru Passenger Cars 


FINANCIAL 
243. Franklin Growth Funds 


FOOD 
244. Foster Farms 
245. Stouffer’s 






aie  OLT.2 
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246. Tillamook Cheese 
247. wine.com - The best of wine 
248. WineShopper.com 


HOME 

249. Ace Royal Paints 

250. ASKO Appliances 

251. DuPont Corian® 

252. Dupont Stainmaster 

253. Four Seasons Sunrooms 
254. General Electric Major 
Appliances 

James Hardie Building 
Products 

Karastan 

Kelly-Moore Paint Co. 
KitchenAid 

Lennox Industries 
Marquis Spas 

Marvin Windows 

Minwax® Easy Weekend 
Projects Booklet 

Mohawk Carpet 

Oneida 

Retractable ITI Patio Covers & 
Awnings 

Rhinoguard Wood Defense 
Sauder Woodworking 
Schlage 

Sub Zero Freezer Company 
Swarovski Silver Crystal 
Trex Easy Care Decking 
Vermont Castings 


255. 


256. 
257. 
258. 
259. 
260. 
261. 
262. 


263. 
264. 
265. 


266. 
267. 
268. 
269. 
270. 
271. 
272. 


MISCELLANEOUS 
273. Alibris.com 
274. Vioxx® (rofecoxib) 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

275. Cedar Crest Outdoor Furniture 
276. Clarity Domes 

277. Davis Instruments 

278. Endless Pools 

279. Garden Solutions 

280. Greco Cedar Homes & 
Sunrooms 

Monrovia 

Security Systems/Wireless 
Driveway Alarms 
Swanstone 

Timber Tech Engineered 
Decking System 


281. 
282. 


283. 
284. 


3185 








SOURCES: 
WHERE TO FIND IT 


The following items shown in pho- 
tographs in this issue are available from 
the retail and wholesale sources listed. 


a “Shades of Difference,” page 170 
Page 170: Lampshade from Sue John- 
son: Custom Lamps and Shades, 
Berkeley; (510) 527-2623. Indian table 
and toy from Richard Gervais Collec- 
tion, San Francisco; (415) 255-4579. 
Round calcite sculpture from Living 
Green, San Francisco; (415) 864-2251. 
Kilim rug from Silk Route, San Fran- 
cisco; (415) 563-4936. Page 172: 
Lampshade from Sue Johnson: Cus- 
tom Lamps and Shades. Table inlaid 
with capiz shell from Richard Gervais 
Collection. Page 173: Lampshade 
from Sue Johnson: Custom Lamps and 
Shades. Two-tone lacquer end table 
from Pacific Connections, San Fran- 
cisco; (415) 285-2873. 


ug “The Flavor of Mexico,” page 177 
Page 178: Plates in foreground and 
bowl from Draeger’s Supermarket, 
San Mateo, CA; (650) 685-3700. Wine 
decanter and napkin from Sue Fisher 
King, San Francisco; (415) 922-7276. 
Page 180: Bowl from Draeger’s 
Supermarket. Glass from Zinc Details, 
San Francisco; (415) 776-2100. Nap- 
kin from Vanderbilt and Company, 
Palo Alto; (650) 324-1010. Page 182: 
Plate from Draeger’s Supermarket. 
Glass from Nest, San Francisco; (415) 
292-6199. 


mg Food Guide, page 189 

Page 190: Five-tray Ronco food 
dehydrator from Sur La Table; (800) 
243-0852. 


g Kitchen Cabinet, page 196 

Page 196: Forma baking dish from Cy- 
clamen, Emeryville, CA; (510) 597- 
3640. Pearwood candlesticks from JAL 
Woods, Ben Lomond, CA; (831) 336- 
8180. Page 198: Sushi board and tea 
set from Draeger’s Supermarket. 
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garden : outdoor living 


A gardener’s 
cuide to the 
onion clan 


Grow your own garlic, onions, leeks, and chives 


By Jim McCausland « Photographs by Thomas J. Story 


@ Capable both of bringing tears to your eyes and making 
your mouth water, members of the onion clan (the genus 
Allium) are among the most sensuous ingredients in the 
kitchen. Happily, it’s also easy to grow onions, garlic, and 
their cousins such as chives, leeks, and shallots in home 
gardens. In most areas, you can plant from now through 
the end of autumn; they'll yield savory greens next spring 
and thick stems or mature bulbs next summer. 

See the guide starting on page 76 for planting, harvest, 
and use tips for various allium family members. 


The language of alliums 

Members of the onion clan have their own vocabulary. 
BULBING. The process by which onion bases swell into 
bulbs. The best bulbing conditions for onions are at tem- 
peratures between 60° and 104°. 

CLOVE. One of many small bulbs that makes up each of 
garlic’s larger bulbs. 

LODGING. This is the process of bending the tops of bul- 
bing onion and garlic plants to the ground after the leaves 
wither. During lodging the bulbs harden and cure for 
about three weeks before harvest. 

PEARL ONIONS. These bulbing onions have been bred to 
produce bulbs that are walnut size or smaller. 
SCALLIONS. Any bulbing onion harvested at the green 
stage before the bulbs mature; usually pencil width or 
slightly thicker. 

SETS. Marble-size onion bulbs you plant instead of seeds 
or transplants. Sets are a dependable way to grow scal- 
lions (see above). 

SHORT-, INTERMEDIATE-, AND LONG-DAY ONIONS. Most 
onions form bulbs in response to day length; growers and 
catalogs classify them accordingly. Choose bulbing onions 
from classes that correspond as closely as possible with your 
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‘Catawissa’ topset onion 





verskin’ garlic 





Yutch’ shallots 








White leek 


Red, white, and yellow bulbing onions 


‘Walla Walla Sweet’ onion 


‘Korean Red’ garlic 
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garden’s latitude. For example, short-day onions grow in °: 


southernmost climes (from Brownsville, TX, north to San 
Juan Capistrano, CA, and Phoenix). Long-day onions do 
well in northerly climes from Bakersfield, CA, and Albu- 
querque all the way north to Fairbanks. You'll also find in- 
termediate-day onions (they grow from El Paso, TX, north 
to Red Bluff, CA, Provo, UT, and Boulder, CO) and day- 
neutral onions (like ‘Buffalo’) that form bulbs anywhere. 
SPRING ONIONS. Immature bulbing onions with green 
tops and slightly swollen bulbs; usually harvested at this 
stage in spring. 


Growing tips 

Because most alliums have shallow roots, they need rich, 
well-drained soil and steady irrigation to keep leaves 
growing and bulbs forming. 

To nurture rapid growth in spring, give all alliums a 
dose of complete fertilizer and follow-up feedings of liq- 
uid fertilizer (fish emulsion is good) at least monthly 
through the season. Keep beds as weed-free as possible. 

When flower buds appear on bulbing onions, pinch or 
snip them off since blooms divert energy away from bulb 
formation. 

Don’t plant different varieties of onions or garlic close 
together: As harvest approaches, you'll need to stop 
watering each kind at a different time. 


Harvest hints 
You can harvest green leaves from all kinds of chives, garlic, 
and onions at any time. Harvest garlic bulbs, bulbing 





Pop 
goes tne 
garlic 


Before planting, 
break the “mother” 
bulb into individual 
cloves. Plant each 
clove with pointed 
end up, about 4 
inches apart, and 
cover with 1 to 2 
inches of soil in 
mild-winter 
climates. Cover with 
3 to 4 inches in 
areas where the 


ground freezes. 
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You can grow any onion clan 
member in a raised bed. Clip 
bud stalks off onions and 


garlic to increase bulb size. 


onions, and shallots after the 
bulbs 
summer. When onion and 


have swollen next 


garlic leaves start to turn yel- 
low at the tips, stop water- 
ing, then bend them to the 
ground as described previ- 
ously, under “Lodging.” 
Leave the dried tops on garlic so you can braid grour 
the bulbs together. You can store bunching onions, r 
multipliers, and leeks in the ground, pulling then 


needed. 


CHIVES | 
® CHOICE KINDS. Common chives (Allium schoenoprasu} 
have onion-flavored leaves and edible purple flowers that ma 
pretty garnishes in salads. Chinese chives (A. tuberosum) hel 
mild garlic flavor and edible white flowers. 
m PLANTING TIPS. Sow seeds 1% inch deep in late summer, fi 
or spring, or plant seedlings or divisions in early spring. The 
perennial plants are evergreen in mild climates but go decic 
ous where winters are cold. 

™ HARVEST AND USE. Snip and chop fresh leaves for garnish ( 
on baked potatoes) or cooking (as in omelets). 


GARLIC 

® CHOICE KINDS. Softneck (A. sativum) varieties include ‘Ce 
fornia Early’ (also called ‘Italian Early’) and ‘California Late’ (‘It 
ian Late’)—the kinds you buy in the supermarket. They usua 
store well and grow in almost any climate. However, many @ 
hard to peel and can taste rather sharp and hot when they’ 
raw (cooking tempers their flavor). The silverskins (‘Silver Ros 
and ‘Silverskin’) make beautiful garlic braids and are especia 





1. Hold ad in front of face. 
2. Look at “Personal Safety System” logo. 
3. Read copy. 


Nothing happened? You're OK? Good. That’s the goal of the advanced Personal Safety System on the 2000 Taurus. 
Obviously, it’s working: After a 40-mph frontal offset crash test, the Insurance Institute for Highway Safety just named 
TTR a A aa TOL OOO) LLCO) CARS (CBS Taurus earned in government front crash tests 
(the highest possible rating). We started by asking, “What if?” The 2000 Taurus is the ultimate answer. 


2000 TAURUS 


Fe 


JING JRANCE INSTITUTE 
| FOR HIGHWAY SAFETY www.2000taurus.com 

















well adapted to hot climates. 
Hardneck varieties (A. s. ophioscor- 
odon) have fewer, larger, easy-to-peel 
cloves and the most refined flavor of 
all garlics, with full rather than sharp 
taste. These garlics grow best where 
the ground freezes. They include the 
Asiatics (‘Korean Red’), the rocam- 
boles (‘German Red’ and ‘Spanish 
Roja’), and purple-striped garlic 
(‘Chesnok Red’). 

Elephant garlic (A. ampeloprasum) is actually a leek that pro- 
duces extremely large bulbs with mild garlic flavor. Use it as you 
would true garlic. 

@ PLANTING TIPS. Plant cloves of softneck and hardneck kinds 1 
to 2 inches deep from October through December (See photos on 
page 76); in cold-winter climates, wait until early spring to plant 
softneck or elephant garlic. Plant cloves of elephant garlic about 4 
inches deep. True garlics sprout best at soil temperatures under 
50°; if you live in a warm-winter climate, refrigerate cloves in a 
plastic bag full of potting mix until they sprout, then plant them. 
Keep soil evenly moist during the growing season for best results. 
lf buds appear atop stalks, cut them off to boost bulb size. 

™ HARVEST AND USE. You Can eat any part of any garlic plant. 
Chop the fresh, young tops for stir-fry dishes. Harvest just- 
swelling bulbs in early spring. Wait until bulbs swell to full size and 
the tops die back, then use bulbs in cooking, or roast and eat 
them whole. For full-size bulbs of all kinds, withhold water after 
tops begin to yellow, then harvest and braid for storage in a cool, 
dry place. 


LEEKS 


@ CHOICE KINDS. White leeks (A. porrum) grow 1-inch-thick 


stems, used in soups and stews, while ‘Varna’ leeks grow to 
scallion size. Varieties with bluish or purplish leaves are hardier 
than those with greener leaves. Flavor is reminiscent of a very 
fine, mild onion, though hardy leeks have a stronger flavor than 
more frost-tender varieties. 

@ PLANTING 
early spring. In mild climates, set out transplants in fall and winter. 
When seedlings are 10 to 12 inches tall, hill up the soil around the 
plant bases to blanch the stems. 

@ HARVES) Harvest leeks at any stage after they reach 
pencil width. It’s best to leave leeks in the ground until you’re 
ready to use them, even if that means harvesting them from be- 
neath the snow. 


AND USE 


Sources 


Many nurseries sell garlic cloves and onion seeds, seedlings, and sets. These mail-order companies offer a wide selection of alliums. | 
For garlic only. Try Filaree Farm (509/422-6940 or www.filareefarm.com) or Garlicsmiths (509/738-4470). 
For many kinds of alliums. Try Irish Eyes with a Hint of Garlic (609/964-7000 or www.hintofgarlic.com), Nichols Garden Nursery | 
(541/928-9280 or www.gardennursery.com), Territorial Seed Company (541/942-9547 or www.territorial-seed.com), and West Coast 


Seeds (604/482-8800 or www.westcoastseeds.com). 


78 SUNSET 





rips. Sow seeds 1% inch deep in late summer or : 


tops have died down; store in a cool, dry place. For bunchil 


ONIONS | ' 
@ CHOICE KINDS. Bulbing onions 
cepa) come in two classes. For f 
eating (but poor storage), try suf 
sweet varieties like short-day ‘Calif 
nia Red’, ‘Super Sweet’, and ‘Yell 
Granex’ (includes ‘Maui’ and ‘Vide 
onions), or long-day ‘Walla We 
Sweet’ onions. For longer storage | 
try a day-neutral variety like ‘Buffa 
an intermediate-day variety like ‘Red Torpedo’, or long ¢ 
onions like ‘Early Yellow Globe’, ‘Ebenezer’, ‘Ruby’, and ‘Sw 
Spanish’. For pearl onions, try one of the cipollini types, such 
‘Gold Coin’ or ‘Purplette’. q 
Bunching onions (A. fistulosum) grow in clumps; instead 
bulbs, they form thick stems. Use them like scallions. They” 
clude mild, refined Japanese varieties (‘Evergreen Hardy 
Bunching’, ‘Red Beard’, and ‘Santa Clause’) and a more eai l 
flavored Welsh variety (‘White Welsh’). 
Multipliers (A. c. aggregatum) are quite hardy, perennial onic 
that grow by dividing into clusters of bulbs. They include shall d 
which produce mild, sweet bulbs with a hint of garlic flavor. Sh 
lots come in many varieties, from white-cloved ‘Dutch’ to purp 
tinged ‘Holland Red’. Harvest them in the cool months, since f 
summers can give them a burning pungency. All multipliers tas 
best when cooked. 
Topset onions (A. c. viviparum) form small bulblets abovegro r 
on leafy green stalks; when the stalks hit the ground, the bulb 
root in the soil, which explains why they're also called “walkir 
onions. Use these perennials like scallions. ‘Catawissa’ onio| 
have robust flavor; ‘Egyptian Walking’ onions are milder and m¢ 
tender (bulblets are good for pickling). . 
™ PLANTING TIPS. For bulbing onions, sow seeds % inch deep) 
set out transplants in late summer or fall; where winters are co 
sistently cold (below 20°), wait until spring. Plant sets 1 to 
inches deep all winter long in mild climates north of Bakersfig 
CA; most sets are long-day varieties that won’t form bulbs soi 
of there. In early spring, plant only small- to medium-size , 
since larger ones tend to bolt. { 
For bunching, multipliers, and topset types, plant divisions | 
small bulbs 1 inch deep in fall or spring. For shallots, plant bul 
1 to 2 inches deep in fall or spring. 
™@ HARVEST AND USE. Harvest bulbing onions in summer after 















Garlic chives 


! 
i 
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onions, harvest up to half of each clump starting in spring; the | 
quickly grow in again for summer harvest. 
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w do you plan on providing for your family 
er you pass away? 


seco’s life insurance policies can give your loved ones a regular 
nthly paycheck. Make sure they’re covered tomorrow, plan 


ay. Call 1-877-CONSECO or visit CONSECO.COM. 
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LIFE INSTEAD OF YOUR ARTHRITIS PAIN. 
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It isn't about winning a marathon. 

Or making you feel like a kid again. — 

It's about controlling the pain that 

keeps you from doing everyday 

’ things. And VIOXX may help. VIOXX 

. SMe ect aT eam UeL eam) 
osteoarthritis, the most common 
ame) meanness 


ONE PILL—ALL DAY AND 
Naa 


You take VIOXX only once a day. Just 
one little pill can relieve your pain all 
day and all night for a full 24 hours. 


pets VIOXX EFFECTIVELY REDUCED 
PAIN AND STIFFNESS. 


In clinical studies, once-daily 
VIOXX effectively reduced pain and 
stiffness. So VIOXX can help make it 
easier for you to do the things you 
want to do. Like bending down to 
plant tulips in your garden. 





ated atl be 


VIOXX doesn't need to be taken 
with food. So, you don’t have to 
worry about scheduling VIOXX 
ETael UTA emillst-1 Ee 


IMPORTANT INFORMATION 
ABOUT VIOXX. 


RRC S CMCC Ut: a a 
problems, such as bleeding, can occur 
without warning. People with 

allergic reactions, such as CS UTED 

to aspirin or other arthritis medicines , 
should not take VIOXX. 4 


Tell your doctor if you have liver or’ 
kidney problems, or are pregnant. 
Also, VIOXX should not be used by 
women in late pregnancy. 


VIOXX has been extensively studied 
in large clinical trials. Commonly © 
reported side effects ma tet Wye e1g 
respiratory infection, diarrhea, . ; a || 
nauséa and high blood pressure. 
Report any unusual symptoms to 
your doctor. 










ASK YOUR DOCTOR OR 
Ta VR ea aU Um 
PCUATL.88 : 


Call 1-800-859-5993 for more Fa , 
information, or visit www.vioxx.com, | 
Please see important additional = ~F ff 
Mleuel lame acmilh aa erle(e - 3 





Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 
VIOXX® (pronounced "VI-ox") 
for Osteoarthritis and Pain 
Generic name: rofecoxib ("ro-fa-COX-ib") 


You should read this information before you start taking VIOXX’. Also, 
read the leaflet each time you refill your prescription, in case any 


information has changed. This leaflet provides only a summary of certain. 


information about VIOXX. Your doctor or pharmacist can give you an 
additional leaflet that is written for health professionals that contains 
more complete information. This leaflet does not take the place of careful 
discussions with your doctor. You and your doctor should discuss VIOXX 
when you start taking your medicine and at regular checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to 
reduce pain and inflammation (swelling and soreness). VIOXX is 
available as a tablet or a liquid that you take by mouth. 


VIOXX is a medicine for: 

° relief of osteoarthritis (the arthritis caused by age-related “wear and 
tear” on bones and joints) 

° management of acute pain in adults (like the short-term pain you 
can get after a dental or surgical operation) 

° treatment of menstrual pain (pain during women’s monthly periods). 


Who should not take VIOXX? 


Do not take VIOXX if you: 

° have had an allergic reaction such as asthma attacks, hives, or 
swelling of the throat and face to aspirin or other NSAIDs (for 
example, ibuprofen and naproxen). 

° have had an allergic reaction to rofecoxib, which is the active 
ingredient of VIOXX, or to any of its inactive ingredients. (See 
Inactive Ingredients at the end of this leaflet.) 


What should | tell my doctor before and during treatment with VIOXX? 


Tell your doctor if you are: 

° pregnant or plan to become pregnant. VIOXX should not be used in 
late pregnancy because it may harm the fetus. 

° breast-feeding or plan to breast-feed. It is not known whether VIOXX 
is passed through to human breast milk and what its effects could 
be on a nursing child. 


Tell your doctor if you have: 

kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 
had a serious stomach problem in the past. 


Tell your doctor about: 

° any other medical problems or allergies you have now or have had. 

° all medicines that you are taking or plan to take, even those you 
can get without a prescription. 


Tell your doctor if you develop: 

> ulcer or bleeding symptoms (for instance, stomach burning or black 
stools, which are signs of possible stomach bleeding). 
unexplained weight gain or swelling of the feet and/or legs. 
skin rash or allergic reactions. If you have a severe allergic 
reaction, get medical help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of 
VIOXX you should take and how long you should take it. You may take 
VIOXX with or without food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to 
take while you are on VIOXX, even other medicines that you can get 
without a prescription. Your doctor may want to check that your 
medicines are working properly together if you are taking other medicines 
such as 


° methotrexate (a medicine used to suppress the immune system) 

° warfarin (a blood thinner) 

. rifampin (an antibiotic) 

. ACE inhibitors (medicines used for high blood pressure and heart 


failure) 


Registered trademark of MERCK & CO., Inc. 
COPYRIGHT © MERCK & CO., Inc., 1998 
All rights reserved. 


What are the possible side effects of VIOXX? 






















Serious but rare side effects that have been reported in patients 
VIOXX and/or related medicines have included: 


e Serious stomach problems, such as stomach and in 
bleeding, can occur with or without warning symptoms. 7 
_problems, if severe, could lead to hospitalization or death. Alltl 
“this happens rarely, you should watch for signs that you may 
this serious side effect and tell your doctor right away. 


e Serious allergic reactions including swelling of the face 
tongue, and/or throat which may cause difficulty breathil 
swallowing occur rarely but may require treatment right away. 


e Serious kidney problems occur rarely, including acute 
failure and worsening of chronic kidney failure. 


e Severe liver problems occur rarely in patients taking NSAIDs. 
your doctor if you develop symptoms of liver problems. 
include nausea, tiredness, itching, tenderness in the right 
abdomen, and flu-like symptoms. 


In addition, the following side effects have been reported: hallucina' 
unusual headache with stiff neck (aseptic meningitis). 


More common, but less serious side effects reported with VIOXX 
included the following: 


Upper and/or lower respiratory infection and/or inflammation 
Headache 

Dizziness 

Diarrhea 

Nausea and/or vomiting 

Heartburn, stomach pain and upset 

Swelling of the legs and/or feet 

High blood pressure 

Back pain 

Tiredness 

Urinary tract infection. : 
These side effects were reported in at least 2% of osteoarthritis pa’ i 
receiving daily doses of VIOXX 12.5 mg to 25 mg in clinical studies, 


The side effects described above do not include all of the side eff¢ 
reported with VIOXX. Do not rely on this leaflet alone for information al 
side effects. Your doctor or pharmacist can discuss with you a 
complete list of side effects. Any time you have a medical problem | 
think may be related to VIOXX, talk to your doctor. 


What else can | do to help manage my osteoarthritis pain? 


Talk to your doctor about: 

° Exercise 

Controlling your weight 
Hot and cold treatments 
Using support devices. 


What else should I know about VIOXX? 


This leaflet provides a summary of certain information about VIOXX 
you have any questions or concerns about VIOXX, osteoarthritis or pi 
talk to your health professional. Your pharmacist can give you 
additional leaflet that is written for health professionals. 


Do not share VIOXX with anyone else; it was prescribed only for you 
should be taken only for the condition for which it was prescribed. 


Keep VIOXX and all medicines out of the reach of children. 
Inactive Ingredients: 


Oral suspension: citric acid (monohydrate), sodium citrate (dihydra | 
sorbitol solution, strawberry flavor, xanthan gum, sodium methylparab #\li\;’ 
sodium propylparaben. 


Tablets: croscarmellose sodium, hydroxypropyl cellulose, lacto\®, 
magnesium stearate, microcrystalline cellulose, and yellow ferric oxide’ 
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Gauzy textures, gutsy plants 


The softer side of dry-climate landscaping 


Northern California’s low elevations, a drought-tol- 
t garden is always good insurance. Summers are dry, 
" prolonged periods of drought do occur. Landscape 
zation restrictions kick in when the water supply runs 

. Knowing that, Bobby and Susan Shand planned 
ordingly. They asked landscape designer Pat Brodie 
se unthirsty plants. But since their house is tradi- 

al in style rather than modern or Mediterranean, 

: y didn’t want cactus, agaves, or anything too austere. 
0 keep the look soft, Brodie chose plants with fine, 
y-textured leaves and airy, cool-colored flower clus- 

8. Trachelium caeruleum, the violet-blue cloud 
ling over the rocks in the foreground of the photo 
ve, is a prime example. It is backed by a complemen- 
‘fy drift of Mexican bush sage (Salvia leucantha). 


fi 
Vi 


To the left is a lavender-gray 
pillow of catmint (Nepeta 
faassenii). To the right are the 
creamy plumes of yarrow 
(Achillea ‘Anthea’). “Except for 
the red flax, which lends con- 
trast, everything has a soft and 
delicate appearance,” Brodie 


northern california garden guide 


Lavender-blue flowers 
of Trachelium 
caeruleum mix with 
catmint (left), yarrow 
(right), red flax, and 
Mexican bush sage 
(background). 


says. “But they’re actually all very tough.” 

Fall is an excellent time to plant a drought-tolerant 
border. Mexican bush sage and catmint, which are still 
in bloom, will be easy to find at nurseries. T caeruleum 
flowers a bit earlier, so it might be harder to find; a 
service-oriented nursery can order it for you. 


— Sharon Cohoon 
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A fountain without water 


mw Water used to spill from the conch 
shell on this cherub’s shoulders, 
splashing into the giant clamshell un- 
derneath his feet. Or at least it did 
when Bill Anderson was a cherub-size 
visitor at his grandmother Glenna 
Anderson’s home in Hollywood Hills. 
After Bill inherited the fountain and 
moved it to his home in Newport 
Beach, the Andersons decided against 
the expense of added plumbing. In- 
stead, Bill’s wife, Dana, chose to plant 
a cascade. 

The main spiller is white-flowered 
bacopa. The froth under the cherub’s 


toes is campanula and Alpine strawberries. Planted nearly two years ago, this trio is 





thriving; species tulips and muscari have naturalized among them. — S.C. 


Lawn grass of the 
future—today 


NORA IVANY 


g@ |magine a feathery emerald green lawn 
that needs watering only once a week and 
requires just two mowings a year. It may 
sound futuristic, but ‘Rana Creek’ fescue 
(Festuca)—a variety of a California native 
perennial bun iss—is available now. 
Landscape designer Michelle Comeau 
discovered its charms on a field trip to 


Rana Creek Habitat Restoration, a Mon- 
terey-area nursery specializing in native 
grasses. “| wanted a grass that was soft 
enough to walt 
plains. She tried it in gardens around the 
Monterey Peninsula and found it the per- 


fect solution for a cool coastal region 
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on barefoot,” Comeau ex- 


plagued by droughts and water restric- 
tions. “‘Rana Creek’ fescue is the one 
grass that will probably survive an ex- 
tended drought,” she says. 

In the wild, this grass grows and turns 
green when fall rains come, and stays 
green until late spring when dry weather 
drives it into dormancy. But in irrigated 
gardens, with supplemental water once a 
week during the dry season, it remains 
green all year long. Comeau irrigates this 
fescue only a few months a year (April or 
May through July). Then, to save water, she 
allows it to go dormant between August 
and the arrival of winter rains. 

Mowing this grass is easy too. Comeau 
cuts it once in February or March and again 
when it’s dormant—just before rains start. 
Between mowings, it can grow 1 foot tall. 

To plant ‘Rana Creek’ fescue, prepare the 
soil as you would for a traditional lawn. After 
the first year, fertilize the lawn in fall using an 
organic (urea-based) nitrogen fertilizer that re- 
leases in cool temperatures. 

Seed and plants (sold as plugs in 1-gallon 
cans) of ‘Rana Creek’ fescue are available 
from Rana Creek Habitat Restoration, 35351 
E. Laurel Valley Rd., Carmel Valley; (831) 
659-3820. — Lauren Bonar Swezey 


STEVEN GUNTHER 
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Bay Master Gardener 
$10 in advance (ticke: 
available at local nurs: 
eries), $12 the day of 
tour. (831) 372-1326. 
°S eptember 16, . ss mpitlines. 
Rosa. Discover all a 
pects of herb garden 
at Sonoma County Hel 


Association’s Herb Festi 
a tomal 


purer 
gs. Bet 


val 2000 at the Sant | 
Rosa Junior College. i pre 
tend workshops on topir nt nec 

ihe par 


ranging from herbs for ! 
habitats and somatnn pene 
ees Al 


apy to medicine and ba , 


ketry. Vendors offer herb ha fen 





and related products. 4 ike 
Free. (707) 522-8500. ted b 
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CLIPPINGS 4 ite or 
*Earth-friendly rose to 0 
care. University of Califo yf He seed 
nia Agriculture & Natural eos 
Resources has publishee: wwerS 
another winner for gar- — bih or: 


deners eager to avoid : pris 
using toxic chemicals. ‘ ered 
Hot off the press, Heatthy fe yar 
Roses: Environmentally i deve 
Friendly Ways to Manage iNest 
Pests and Disorders in 4 M sot 
Your Garden and Land- 7 
scape, by Mary Louise 
Flint and John F. Karli i lou 
(publication 21589, 2000," 
$10; 800/994-8849 or Hn 
anrcatalog. ucdavis. ecill 
Offers tips on rose care, 
pest and disease identifi- ‘ 


lac: 





OY ge 





sds Sse 


insects that attack rose 
pests. Photographs of : 
the insects and diseases | nt 
accompany text. 
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ow to harvest and store tomato seeds 


an 

 #)Why save tomato seeds from year to year 
SOO 

I 

| 


i 
| 


hen buying packaged ones each year is 
) convenient? Because it’s easy and satis- 
ing, especially when the seeds you save 
e heirloom varieties. With tomato pro- 
ction winding down this month in West- 





gardens, now is a good time to harvest 
» Weeds. Before you start, here are a few 

idelines. tant li 
Preserve seed only from nonhybrid (open- se oe 
ollinated) tomatoes. They produce off- , 
pring just like themselves, with only 
light variations. On the other hand, hy- 

rid tomatoes, which include most mod- 
§rn varieties, produce offspring that 

on’t necessarily look or taste the same 
the parents. 

Preserve seed that hasn’t been cross-polli- 
ygpated. All tomatoes are self-pollinating, 
ut a few kinds (currant or potato-leaf 

ypes like ‘Brandywine’) can be cross-pol- 
ypinated by some insects. If you’re not 
srowing currant or potato-leaf types, or 





7ou're growing just one of these in addi- 
Sion to other types of tomatoes, you can 
ave seed from this year’s harvest. To pre- 
ent cross-pollination in the future, cover 





THOMAS J. STORY (4) UPPER LEFT: JAMES CARRIER 


Ua 


Owers with a bag made from cheese- 
loth or spun-polyester fiber (available at 
urseries) before blossoms open. Tag the 
overed flower stem with brightly col- 
ored yarn. Remove the cover when fruits 





fare developing. 

d Harvest fruits when they’re thoroughly ripe 
and soft. Tomato seeds are enclosed in a 

| gel sac; to remove the sac and to help de- 

Stroy seed-borne diseases, put them 
ough a fermentation process: 

1. Wash the fruit, then cut it in half across 


a 





the seeds afloat. Scrape 
off the white mold with 
a spoon, being careful 
not to remove seeds. 

3. Fill the container 
with water, then stir; 
the good seeds will 
sink to the bottom. 

4. Pour off and discard 
floating seeds and pulp. 
Repeat until the good 
seeds are clean. Pour 





the cleaned seeds into a fine strainer; rinse and drain. 

5. Sprinkle seeds onto a plate and allow them to dry 
for one to three days, depending on the weather. Keep 
them out of direct sun. To make sure they dry thor- 
oughly and don’t stick together, stir twice a day. Store 


the middle (not the stem end). Gently squeeze seeds 
}and juice into a labeled glass or plastic container. Fill 
_}containers about half full, then set them out of direct 
_}sun in an area where you won’t be bothered by the 
} ripening odor or fruit flies. 
_}2. Allow the seed mixture to sit until the surface 

‘is partially covered with whitish mold (in three to 
five days). In warm climates, you may need to add a lit- 

tle water midway through the process to keep 


dried seeds in a cool, dry, dark place in individually la- 
beled airtight containers such as glass canning or baby 
food jars until planting time next spring. 

— Lauren Bonar Swezey 


h 
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WHAT TO DO IN YOUR GARDEN IN SEPTEMBER 


PLANTING 

|_| BULBS. Shop soon for the best 
selection. Choose firm bulbs 
without soft or moldy spots. 
Good choices for mild-winter cli- 
mates: anemone, crocus, daffodil, 
Dutch iris, freesia, homeria, hy- 
acinth, ixia, leucojum, lycoris, ox- 
alis, ranunculus, scilla, sparaxis, 
tritonia, tulip, and watsonia. It’s 
not critical to chill bulbs such as 
crocus, hyacinths, and tulips in 
the refrigerator, but performance 
will be superior and tulip stems 
will grow “% to “% taller if you do 
(chill for about six weeks). In 
cold-winter areas (zones 1 and 2), 
tender bulbs such as freesias, 
homerias, and watsonias are not 
hardy; choose from what’s avail- 
able in local nurseries. 


_| EDIBLE-POD PEAS. Zones 1-9, 
14-17: If you can’t get your kids to 
eat green vegetables, plant some 
snap peas, which are tasty right off 
the plant. The best? Try 2'/2-foot-tall 
‘Super Sugar Mel’ (from Renee’s 
Garden at www.reneesgarden.com 
or in nurseries) or 2-foot tall ‘Sugar 
Sprint’ (new for 2000 from Nichols 
Garden Nursery; 541/928-9280 or 
www.nicholsgardennursery.com). 


BACK TO BASICS 
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NEVADA 


‘ Mendocino 
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CLIMATE ZONES 


San, Jose 
{|} Mountain (1-2) 


{| Valley (7-9) 


{] Inland (14) 
(_] Coastal (15-17) 
pps —— Se hee E 


|_| MUMS. Chrysanthemums come 
in an amazing number of colors 
and forms. Brush, pompom, quill, 
spider, and spoon are a few of the 
forms designated by chrysanthe- 
mum hobbyists. To learn more 
about them, join the Northern 
California Chrysanthemum Soci- 
ety: Contact Jim Hackett at (916) 
988-6081 or hackmum@aol.com. 


|] NATIVE PLANTS. Zones 7-9, 
14-17: You don’t need a big gar- 
den to accommodate native plants. 
Any small bed set apart from heav- 
ily irrigated plants can become an 
attractive native border. Try Arcto- 


Whip weeds, not trees 

Nothing knocks down weeds around saplings as well as a 
string trimmer, but nothing is more likely to girdle the tree 
and eventually kill it. Young, thin-barked trees just can’t 
take such abuse. 

To protect the trunk of a young tree, cut a short length of 
flexible black plastic pipe (it should be wide enough in diam- 
eter to fit around the tree), and split one side. Open up the 
pipe, then slip it around the trunk. As the trunk expands with 
age, so will the sleeve. With time, the tree will fill out and 
start casting enough shade to reduce the weeds around it. 
Then you can remove the sleeve. — Jim McCausland 
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staphylos, blue-eyed grass, bus 
anemone, fremontodendron, he 
chera, lyme grass, mahonia, mor 
key flower, Pacific Coast iris, Pe 
stemon heterophyllus purdy 
Salvia clevelandii, and Wester 
columbine. For sources of thes 
and other native plants, visit Ba 
lands Nursery in East Palo Alt 
(650/323-1645), Intermountai 
Nursery in Prather (559/85! 
3113), Larner Seeds in Bolin 
(415/868-9407), Mostly Natives if 
Tomales (707/878-2009), or Yerk 
Buena Nursery in Woodside (65( 
851-1668). q 





iy 


|_| VEGETABLES. Zones 7-9, 14-17 


| 


Early autumn is a great time t¢ 


ue 


introduce kids to vegetable gar 
dening. Select a small, sunny bor 
der, or plant in large containe s 
Choose carrots (try small, rou 
‘Thumbelina’ from Park Seed 
800/845-3369), onion sets (whick® 
are easy to handle), snap peas 
(kids love to pick and even eat 
them fresh), and radishes (try red 
purple, and white ‘Easter Egg 
Blend II’, also from Park; they’re 
fun to harvest). 
i] 
MAINTENANCE : 
|_| RENOVATE LAWNS. Zones 7-9) 
14-17: Late September is a good 
time for a complete lawn overhaul. 
Aerate compacted areas (equip- 
ment can be rented) and fertilize 
with a complete lawn fertilizer; 
water well. If you need to reseed 
bare patches, prepare the area by! - 
digging in organic matter, then 
firm down the soil, water well, scat-| 
ter seed, and cover lightly with 
mulch. Water several times a day to 
keep seed moist; mow when new) 
grass is well rooted in several | 
weeks. For details, see “Fall Lawn} 
Care” on page 92. ¢ 


. 
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Introducing the 

Sunset Best of the West Collection™ 

from Monrovia, 

nts char Complement the Western lifestyle. 
Btieaed bythe CCators Of SHASEL° Magazine, 
chese Dastinctively Better plants will thrive in 


the diverse climate zones of 
the Western United States and Canada. Look for the 


® Best of the West Collection™ plants at fine garden centers near you. 


Collection 


Monrovia 


MONROVIA’ 


MmECULTURAL CRAFTSMEN SINCE 1926 
& 
he garden center nearest you, call toll free 1-888-Plant It! 


p and Sunset Best of the West Collection™ are trademarks 
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Here are 16 of the most fragrant varieties you can grow from seed 





ew garden plants stir the 


senses like sweet peas. Sniff a 

billowy bunch, and you ex- 
pect a delightful, spicy-sweet scent to 
greet you. 

Which are the most fragrant sweet 
peas you can grow? To find out, we 
grew dozens of varieties in Sunset’s 
test garden in Menlo Park, California, 
and interviewed growers such as 
Patricia Sherman, whose Fragrant 
Garden Nursery in Oregon special- 
izes in Old-fashioned and Spencer 
sweet peas. The best varieties are 
listed on these pages. Plant one or 
several in your garden this fall or 
early next spring, and your nose 
won't be disappointed. 


Sweet pea history 

At the end of the 19th century, a Scot 
named Henry Eckford developed 
dozens of fragrant varieties with stur- 
dier stems and larger flowers. But out 
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Scent-sational 


sweet peas 


By Lauren Bonar Swezey 





‘Cupani’ (left), ‘Butterfly’ (center), 


and ‘Painted Lady’ (right) are 


old-fashioned sweet peas. 





of the approximately 300 varieties 
available in 1911, only about eight 
survived into the 1980s. Fortunately, 
10 to 15 years ago, several seedsmen 
from England and New Zealand 
revived interest in the old varieties 
and have been reintroducing the 
aromatic ones. For example, purple- 
and-blue ‘Cupani’, the original culti- 
vated sweet pea (discovered by a 
Sicilian monk in the 17th century) is 
powerfully fragrant. Rose-and-white 
‘Painted Lady’, first introduced in the 
18th century, is just as remarkable. 

In England in 1900, the Spencer 
family’s gardener, Silas Cole, discov- 
ered a large-flowered sweet pea with 
wavy petals, which he named ‘Count- 
ess Spencer’. It caused a sensation 

















Making sense of sce 


Everyone perceives scent different 
What's strongly perfumed to on 
person might only be mildly so f 
another. Climate and the age of t 
flower also affect the pungency of 
fragrance. Flower scents are stronge 
on warm, humid days than on cool 
dry days. Older blooms are also sub 
tler in fragrance than young, fres| 
blooms. Some flowers are inherent! 
less fragrant: Red sweet peas, for | 
stance, tend to have the least ‘7 
grance of any color. 4 


and set in motion the hybridize 
quest for more large, wavy-edg 
flowers (known as Spencer sw 
peas). In the process, much of | 
scent became diluted. Now breed 
are getting scent back into Spen) 
hybrids. 

(Continued on page ! 
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The fact is, if you're 60 or older, there’s 
a nearly 1 in 2 chance VOU Cn 
osteoporosis. But early on, osteoporosis 
is a silent disease, so you may not see 
any signs. However, eventually it can 
lead to broken bones or the disfiguring 
dowager's hump. The good news Is, if 
osteoporosis is detected early enough, 
MULES cHN(c EM UNTe\ AOS Ofc NTolN(COF 


A simple, painless exam called a Bone 
DTSTaISTAW an (osi@ers [aN UnTsrcISUIC MUA SMATsr]1e 
of your bones. Ask your healthcare 
professional if this test should be part 
of your health evaluation, like your 
mammogram and Pap smear. Because 
Rin VOLUl em oolnTsxsieel cm enlialaT ale Alas \cmel aS 
treatment options that can help 
strengthen them, and let you continue 
to lead an active, independent life. 
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‘Nora Holman’ (left), ‘Jilly’ (center), 


and ‘Annabelle’ (right) are modern 
Spencer hybrids. 





Old-fashioned favorites 
These sweet peas have shorter stems 
and fewer, smaller flowers (three to 
four per stem) than Spencer hybrids; 
most are fragrant. The following vari- 
eties are standouts. 

Black Knight’. Hybridized by Eck- 
ford, 1898. Large, very dark maroon 
flowers. 

erf Sutton Co., 1878. Mauve 
and white, tinged with lavender. 


> 
' 


(also sold as ‘Cupani’s 
Original’). 1696. 


(upper petals) and deep blue wings 


Purple standard 


(lower petals). 
Eckford, 1903. 
Large pure white flowers. 
Eckford, 
1899. Light mauve standard, laven- 
der wings. 
La 1737. Rose stan- 
dard, white wings tinged with pink. 
fun eligl A mixture of up 
to 26 old-fashioned varieties. 


Spencer hybrids 

All these have large wavy flowers on 
long stems, with four or five flowers 
per stem. 
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prizewinner in England. 


flowers. 


blue sweet peas available. 





ela Ann’. Rose pink on white. A : on cream. A prizewinner in shows 


‘Nora Holman’. Pink on cream.7) 
ibell Very frilly lavender : most popular show sweet pea 
England. 

Frolic’. Pink edge on cream. : ‘Percy Thrower’. Pale laven 
Large cream blooms. : flush. 

One of the darkest | ’. Large pure wl 


flowers. Considered the best wk 


King Size Navy 


White Supreme 


Mollie Rilstone’. Rose pink edge : sweet pea. 


How to plant 

In mild-winter climates from Arizona to Northern California, sow swee 
peas directly in the ground, 1 inch deep and 2 inches apart, between lat 
August and November. In the hottest areas, wait until September t 
plant; in colder areas of California and the Southwest, finish planting by 
October. In the Pacific Northwest and mountain areas, plant in February 
or March in 2-inch plastic pots, then transplant seedlings into the 
ground in March or April. 

To speed germination, soak seeds overnight before planting. 


Seed sources 

FRAGRANT GARDEN NURSERY. Sells 23 old-fashioned varieties and 57 
Spencer varieties. Box 627, Canby, OR 97013; www.fragrantgarden. 
com. 
RENEE’S GARDEN. Sells Perfume Delight and 10 other mixes. (88@ 
880-7228 or www.reneesgarden.com. 
SELECT SEEDS. Sells 25 old-fashioned varieties. 180 Stickney Hill Rd. 
Union, CT 06076; (860) 684-9310 or www.selectseeds.com. 

THOMPSON & MORGAN. Sells ‘King Size Navy’ and 29 other varieties) 
and mixes. Box 1308, Jackson, NJ 08527; (800) 274-7333 or www. 
thompson-morgan.com. 


With features like a fiber optic network to run your communications and an 
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i-button* to provide guidance or answer questions, the Mercedes E-Class : 
may be the first car that puts you squarely in the e-space. Niel eTe (ie oY 
Visit your local Bay Area Mercedes-Benz Center 
or call 1-800-FOR-MERCEDES. 
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Tune up 
your turf 


Fall is the ideal season 
for lawn maintenance 


By Sharon Cohoon 


f you’d like your lawn to look as 

well groomed as a PGA golf 

course, fall is the time to take 
corrective measures. Before you do, 
though, walk across the street, turn 
around, and view your lawn from 
your neighbors’ perspective. It prob- 
ably looks better than you expected. 
A little distance disguises a lawn’s mi- 
nor flaws, says Oregon State Univer- 
sity extension turf specialist Tom 
Cook. “A good lawn is one that looks 
good from across the street,” he says, 
“because that’s how most of the 
world sees it.” If yours looks healthy, 
your only chore right now is fertiliz- 
ing it to keep it strong. On the other 
hand, if your lawn is the scourge of 
the neighborhood, get moving. 
FERTILIZE ALL LAWNS. Both cool- 
and warm-season grasses benefit from 
feeding in early fall. Combination 
lawn fertilizers are a good choice, 
since they contain a small amount of 
fast-release nitrogen, which provides 
a quick green-up, and a larger portion 
of slow-release nitrogen, which con- 
tinues feeding the lawn slowly and 
gently. Apply fertilizer as recom- 
mended on the label. 

Another way to fertilize is by leav- 
ing your grass clippings on the lawn. 
As the clippings decompose, they re- 
lease nitrogen into the turf. Cutting 
grass with a mulching mower, which 
chops the blades into finer pieces 
than a conventional mower, speeds 
up the process. By doing this regu- 
larly, you can eliminate one lawn 
feeding or more. 

(Continued on page 94) 
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If you can’t easily pusha screwdriver | 
up to its handle into the turf (left), the | 





soil is compacted and needs aeration} j\ 


A power aerator (below) removes | 
cylindrical plugs of grass and soil, 
leaving small holes inthe lawn, as 
shown in cross section (bottom). You | 
can leave the plugs on the lawn, wher| 


they will decompose rapidly. 
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AVAILABLE AT THESE SUPERIOR GARDEN CENTERS NEAR YOU! 


AMERICAN CANYON 
| ™ Mid City Nursery 
3635 Broadway 
| 707-642-4167 
AUBURN 
Eisley Nursery, Inc 
380 Nevada Street 
530-885-5163 


BELMONT 
Tyler’s Carlmont Nursery 

h 2029 Ralston Avenue 
| 650-591-6845 
: BENICIA 
Benicia Garden & Nursery 
126 East E Street 
707-747-9094 
BERKELEY 
East Bay Nursery 
2332 San Pablo Avenue 
510-845-6492 
Westbrae Nursery 

& Garden Supply 
1272 Gilman Street 
510-526-7606 
CAMPBELL 
Woolworths Garden 

Center 
2460 Winchester Blvd 
408-866-0171 
CARMEL 
Valley Hills Nursery 
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ELK GROVE 

Capital Nursery 

8423 Elk Grove 
916-684-2100 
FREMONT 

Navlet’s Garden Center 
46100 Warm Springs Blvd 
510-657-7511 

Regan Nursery 

4268 Decoto Road 
510-797-3222 

FRESNO 

Gazebo Gardens 

3204 N Van Ness Blvd 
559-227-7673 

Riverside Nursery 

5215 N Golden State Blvd 
559-275-1891 
HEALDSBURG 

Yard & Garden 

424-C Center Street 
707-433-9494 
KENTFIELD 

Sleat Garden Center 
700 Sir Francis Drake Blvd 
415-454-0262 
LIVERMORE 

Alden Lane Nursery 

981 Alden Lane 
925-447-0280 
MARTINEZ 

Navlet’s Garden Center 
6740 Allhambra 
925-935-9125 

MENLO PARK 

Roger Reynolds Nursery 
133 Encinal Avenue 
“650-323-5612 

MILL VALLEY 


= Sloat Garden Center 


657 E Blithedale 
415-388-0102 
Sloat Garden Center 
401 Miller Avenue 
415-388-0365 
MODESTO 
Hischier Nursery 
41520 Standiford Avenue 
209-523-6096 
Scenic Nursery 
1313 Scenic Drive 
209-523-7978 
Westurf Nursery 
1612 Claus Road 
800-634-7273 
MOUNTAIN VIEW 
Woolworths Garden 
Center 
805 Yuba Avenue 
650-967-3154 
NAPA 


«Van Winden’s Garden 


Center 
1805 Pueblo Avenue 
707-255-8400 & 
NOVATO ; 
Sloat Garden Center 
2000 Novato Blvd 
415-897-2169 
ORINDA 
McDonnell Nurse 
196 Moraga Way 
925-254-3713 


ALSO AVAILABLE 
WHEREVER SUNSET IS SOLD. 


These nurseries carry Sunset Best of the West’ Collection. 
Go to Sunset.com for more information. 
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PALO ALTO 

Woolworths Garden 
Center 

725 San Antonio Road 

650-493-5136 

PORTOLA VALLEY 

Al’s Nursery, Inc 

900 Portola Road 

650-851-0206 

Ladera Garden Center 

380 Ladera Shopping 
Center 

Alpine Road 

650-854-3850 

REDDING 

Jose Antonio’s 

870 Hartnell Avenue 

530-223-0308 

REEDLEY 

Buttonwillow Nursery 

1260 S Buttonwillow 

559-638-5774 

RIVERBANK 

Morris Nursery 

1837 Patterson Road 

209-527-5553 

SACRAMENTO 

Capital Nursery 

4700 Freeport Blvd 

916-455-2601 

Talini Nursery & Garden 

5601 Folsom Blvd 

916-451-8150 

The Gifted Gardener 

2122 J Street 

916-447-5956 


SAN ANSELMO 


* Sunnyside Nursery 


130 Sir Francis Drake Blvd 
415-453-2701 





SAN FRANCISCO 

Sloat Garden Center 

3427 Wanona Street 

415-566-4415 

SAN JOSE 

Almaden Valley Nursery 

15800 Almaden Expressway 

408-997-1234 

Woolworths Garden 
Center 

4606 Almaden Expressway 

408-266-4440 

SAN LEANDRO 

Evergreen Nursery 

350 San Leandro Blvd 

510-682-1522 

SAN RAFAEL 

West End Nursery 

1938 5th Avenue 

415-454-4175 

SANTA CLARA 

El Real Nursery 

2611 El Camino Real 

408-248-4910 

SANTA CRUZ 

Central Home Supply 

808 River Street 

831-423-0763 

SANTA ROSA 

Prickett’s Nursery 

5173 Sonoma Highway 

707-589-3030 

SONOMA 


Wedekind’s Garden Center 


21095 Broadway 
707-938-2727 
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SONORA 

Andy’s Home Center 

900 Mono Way 

209-532-3676 

SOQUEL 

The Pergola 

2590 Main Street 

831-464-2590 

ST HELENA 

Whiting Nursery 

900 N Crane 

707-963-5358 

STOCKTON 

Garden Center 

4418 Saint Andrews Drive 

209-823-9782 

Quail Lakes Nursery 

4661 Quail Lakes Drive 

209-477-4737 

SUNNYVALE 

Sunnyvale Nursery 

1485 Sunnyvale — 
Saratoga Road 

408-245-1691 

Woolworths Garden 
Center 

861 El Camino Real 

408-245-4532 





YUBA CITY 


Sperbeck’s Nursery 
& Cafe 

890 Onstott Road 

530-673-8312 
































Tone wp 
your turf 


Fall is the ideal season 
for lawn maintenance 


By Sharon Cohoon 


f you’d like your lawn to look as 

well groomed as a PGA golf 

course, fall is the time to take 
corrective measures. Before you do, 
though, walk across the street, turn 
around, and view your lawn from 
your neighbors’ perspective. It prob- 
ably looks better than you expected. 
A little distance disguises a lawn’s mi- 
nor flaws, says Oregon State Univer- 
sity extension turf specialist Tom 
Cook. “A good lawn is one that looks 
good from across the street,” he says, 
“because that’s how most of the 
world sees it.” If yours looks healthy, 
your only chore right now is fertiliz- 
ing it to keep it strong. On the other 
hand, if your lawn is the scourge of 
the neighborhood, get moving. 
FERTILIZE ALL LAWNS. Both cool- 
and warm-season grasses benefit from 
feeding in early fall. Combination 
lawn fertilizers are a good choice, 
since they contain a small amount of 
fast-release nitrogen, which provides 
a quick green-up, and a larger portion 
of slow-release nitrogen, which con- 
tinues feeding the lawn slowly and 
gently. Apply fertilizer as recom- 
mended on the label. 

Another way to fertilize is by leav- 
ing your grass clippings on the lawn. 
As the clippings decompose, they re- 
lease nitrogen into the turf. Cutting 
grass with a mulching mower, which 
chops the blades into finer pieces 
than a conventional mower, speeds 
up the process. By doing this regu- 
larly, you can eliminate one lawn 
feeding or more. 

(Continued on page 94) 
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If you can’t easily push a screwdriver) § ‘ 
up to its handle into the turf (left), the . 
soil is compacted and needs aeratior 9 ; 
A power aerator (below) removes 
cylindrical plugs of grass and soil, | 
leaving small holes in the lawn, as bi 
shown in cross section (bottom). You 
can leave the plugs on the lawn, whei/® | 
they will decompose rapidly. 
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AVAILABLE AT THESE SUPERIOR GARDEN CENTERS NEAR YOU! 


AMERICAN CANYON 


AUBURN 

Eisley Nursery, Inc 

380 Nevada Street 
530-885-5163 

BELMONT 

Tyler’s Carlmont Nursery 
2029 Ralston Avenue 


650-591-6845 


BENICIA 


o 


Benicia Garden & Nursery 


126 East E Street 
707-747-9094 
BERKELEY 
East Bay Nursery 
2332 San Pablo Avenue 
510-845-6492 
Westbrae Nursery 
& Garden Supply 
1272 Gilman Street 
510-526-7606 
CAMPBELL 
® Woolworths Garden 
Center 
2460 Winchester Blvd 
408-866-0171 
CARMEL 
Valley Hills Nursery 
7440 Carmel Valley Road 
831-624-3482 
CITRUS HEIGHTS 
Capital Nursery 
5410 Sunrise Blvd 
916-961-9100 
CONCORD 
Naviet’s Garden Center 
1250 Monument Blvd 
925-685-0700 
CUPERTINO 
Woolworths Garden 
Center 
1491 De Anza Blvd 
408-996-8355 
Yamagami’s Nursery 
1361 S De Anza Blvd 
408-252-3347 
DANVILLE 
Naviet’s Garden Center 
800 Camino Ramon 
925-837-9144 
Sloat Garden Center 
828 Diablo Road 
925-743-0288 
"Tassajara Nursery 
2550 Camino Tassajara 
925-736-7600 
DAVIS 
Redwood Barn Nursery, 
Inc 
1607 5th Street 
530-758-2276 
DIXON 
Sunshine Nursery 
Growers 
7820 Serpa Lane 
707-678-4481 
EL SOBRANTE 
* Adachi Nursery 
5166 Sobrante Avenue 
510-223-6711 
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ELK GROVE 

Capital Nursery 

8423 Elk Grove 
916-684-2100 
FREMONT 

Naviet’s Garden Center 
46100 Warm Springs Blvd 
Regan Nursery 

4268 Decoto Road 
510-797-3222 

FRESNO 

Gazebo Gardens 

3204 N Van Ness Blvd 
559-227-7673 

Riverside Nursery 

5215 N Golden State Blvd 
559-275-1891 
HEALDSBURG 

Yard & Garden 

424-C Center Street 
707-433-9494 
KENTFIELD 


* Sloat Garden Center 


700 Sir-Francis Drake Blvd 
415-454-0262 
LIVERMORE 

Alden Lane Nursery 
981 Alden Lane 
925-447-0280 
MARTINEZ 

Naviet’s Garden Center 
6740 Allhambra 
925-935-9125 

MENLO PARK 


* Roger Reynolds Nursery 


133 Encinal Avenue 

650-323-5612 

MILL VALLEY 

Sloat Garden Center 

657 E Blithedale 

415-388-0102 

Sloat Garden Center 

401 Miller Avenue 

415-388-0365 

MODESTO 

Hischier Nursery 

1520 Standiford Avenue 

209-523-6096 

Scenic Nursery 

1313 Scenic Drive 

209-523-7978 

Westurf Nursery 

1612 Claus Road 

800-634-7273 

MOUNTAIN VIEW 

Woolworths Garden 
Center 

805 Yuba Avenue 

650-967-3154 

NAPA 

Van Winden’s Garden 
Center 

1805 Pueblo Avenue 


lew 


707-255-8400 
NOVATO 

Sloat Garden Center 
2000 Novato Blvd 
415-897-2169 
ORINDA 

McDonnell Nursery 
196 Moraga Way 


925-254-3713 


ALSO AVAILABLE 


WHEREVER SUNSET IS SOLD. 


= These nurseries carry Sunset Best of the West” Collection. 
Go to Sunset.com for more information. 
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PALO ALTO 

Woolworths Garden 
Center 

725 San Antonio Road 

650-493-5136 

PORTOLA VALLEY 

Al’s Nursery, Inc 

900 Portola Road 

650-851-0206 


Ladera Garden Center 


380 Ladera Shopping 
Center 

Alpine Road 

650-854-3850 

REDDING 

Jose Antonio’s 

870 Hartnell Avenue 

530-223-0308 

REEDLEY 


Buttonwillow Nursery 


1260 S Buttonwillow 
559-638-5774 
RIVERBANK 
Morris Nursery 
1837 Patterson Road 
209-527-5553 
SACRAMENTO 
Capital Nursery 
4700 Freeport Blvd 
916-455-2601 


Talini Nursery & Garden 


5601 Folsom Blvd 
916-451-8150 

The Gifted Gardener 
2122 J Street 
916-447-5956 

SAN ANSELMO 
Sunnyside Nursery 


130 Sir Francis Drake Blvd 


415-453-2701 
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SAN FRANCISCO 

Sloat Garden Center 

3427 Wanona Street 

415-566-4415 

SAN JOSE 

Almaden Valley Nursery 

15800 Almaden Expressway 

408-997-1234 

Woolworths Garden 
Center 

4606 Almaden Expressway 

408-266-4440 

SAN LEANDRO 

Evergreen Nursery 

350 San Leandro Blvd 

510-682-1522 

SAN RAFAEL 

West End Nursery 

1938 5th Avenue 

415-454-4175 

SANTA CLARA 

El Real Nursery 

2611 El Camino Real 

408-243-4910 

SANTA CRUZ 

Central Home Supply 

808 River Street 

831-423-0763 

SANTA ROSA 

Prickett’s Nursery 

5173 Sonoma Highway 

707-539-3030 

SONOMA 

Wedekind’s Garden Center 

21095 Broadway 

707-938-2727 


SONORA 

Andy’s Home Center 

900 Mono Way 

209-532-3676 

SOQUEL 

The Pergola 

2590 Main Street 

831-464-2590 

ST HELENA 

Whiting Nursery 

900 N Crane 

707-963-5358 

STOCKTON 

Garden Center 

4418 Saint Andrews Drive 

209-823-9782 

Quail Lakes Nursery 

4661 Quail Lakes Drive 

209-477-4737 

SUNNYVALE 

Sunnyvale Nursery 

1485 Sunnyvale — 
Saratoga Road 

408-245-1691 

Woolworths Garden 
Center 

861 El Camino Real 

408-245-4532 

YUBA CITY 

Sperbeck’s Nursery 
& Cafe 

890 Onstott Road 

530-673-8312 






















PATCH DEAD OR DAMAGED SPOTS. 


Always patch with the same type of : 


grass as the existing lawn. Remove 


and discard the old turf, then loosen : 
the top 3 to 6 inches of soil in the : 
bare section, work in compost to im- : 


prove the soil, and level the surface. 


Then either seed, plant new plugs, or 


insert a fresh piece of sod cut to fit the 
damaged area. 

OVERSEED IF DESIRED. In mild areas 
of Arizona and Southern California, it 
is common practice in mid-fall to 
overseed winter-dormant grasses 
such as Bermuda and St. Augustine 
with ryegrass. Overseeding should 
take place when daytime highs range 
from 78° to 83° and nighttime lows 
are 55° or colder, typically between 
mid-October and mid-November. 


Before overseeding, mow the grass : 


very short. Mow in stages, taking off 


passes, until you’ve removed 60 to 70 | 


percent of the blades’ original height. 
Apply seed generously: 14 to 18 


): WHat DO YOU GET WHEN YOU CROSS ALMON 
\<* WITH GREAT TASTE AND GOOD NUTRITION? 


Sate 


> 


naa 
DIAMONI 


¢ No Lactose 
¢ Cholesterol Free 


Visit our web site at: www.bluediamondgrowers.com 





: pounds per 1,000 square feet. Top- 
~ dress with composted steer manure or 
: other weed-free mulch and keep soil : 
moist until seeds germinate. Don’t | 
' parts, including the roots). To ide 
AERATE IF NEEDED. When your lawn 
: gets heavy foot traffic, the soil under- 
neath can become compacted, mak- : 
: ing it difficult for water, fertilizer, and 
especially oxygen to reach grass 
: roots (to test for compaction, try the 


mow until the ryegrass is 2 inches tall. 


screwdriver test shown on page 92). 


| The remedy is to punch cylindrical ; 


holes into the soil so that the grass 


: can breathe again and moisture and: 


nutrients can penetrate more easily. 


Though manual aerating devices are : 
: available, for anything but a very 
: small lawn you’ll probably want to | 
: rent a power core aerator or hire a | 


professional lawn care firm to do the 


: job. Aeration works best on a moist 
inch or so with each of three or four | 


lawn on a cool day. 


CONTROL WEEDS. If you have lots of 
chickweed, dock, dandelion, plan- 


tain, or other broad-leafed perennial 


¢ Contains Calcium, Vitamins A, D and E 
¢ Fewer Calories than other non-dairy beverages 


early spring. For cool-season gras 


A REFRESHING ALTERNATIVE... 
NEW <> ALMOND BREEZE” | 


New Almond Breeze is your answer 
to great taste and nutrition. 



























weeds in your lawn, apply a | k 
emergence systemic herbicide to: 
trol them (systemic herbicides ¢ 
late throughout the plant, killin}: 


weeds, take samples of your prot 
weeds to a nursery, where an exj 
enced staff member can suggest 
propriate chemical controls. Rea 
bels carefully and follow directior}) 

For prevention of winter weil 
like annual bluegrass, apply a 
emergence herbicide to stop t§wptl 
seeds from sprouting. 1 

Nonchemical weed controls§ 
described at right. 


and debris that builds up betweenfin 
soil surface and the grass bléqi 
above it. When this layer gets thii}} 
than about 2 inch, some of the thi 
should be removed, preferably§e 


















‘entucky bluegrass, do this in 
spring; for warm-season grasses 
s Bermuda, wait until summer. 
s recover from dethatching 
fia more quickly in warmer 


ical herbicides can help you 
blish control over a lawn where 
have gained the upper hand. 
‘you prefer not to use chemicals, 
e some alternative measures. 
bare spots as soon as they 
. If there’s an empty space in 
lawn, weeds will find and fill it. 
give them the opportunity. 
grass seed on hand and sow as 
pots appear. 

ow high and often. The simple 
f mowing high can eliminate a 





il weeds. To begin with, tall lawns 
ealthier. They have more leaf 
adikee to collect sunlight and pro- 
growth, and their roots tend to 
2eper, with more access to water 
nutrients. Over time, taller grass 
erowd out and shade out many 
s. Cut tall fescue such as Mara- 
to 2’ inches tall; annual rye- 
3, buffalo grass, fine fescue, and 
ucky bluegrass to 2 inches; St. 
istine 1 to 2 inches; Bermuda 
zoysia 2 to 1 inch. In summer, al- 
even more height. When you 
‘"y, never take off more than a third 
ne grass height at any one time; 
sad, mow often. Mowing fre- 
atly also helps reduce weeds by 
ing off flowers before they can 
ad seeds. 
Off with their heads. You can 
many weeds by repeatedly cut- 
| off their stems and leaves as 
e to the ground as you can. It 
take a half-dozen decapitations, 
‘eventually the weed will use up 
eserves and die. 
‘Hand-weed. There are many 
ding devices on the market, in- 
ding some designed to pry out the 
nstrous taproots of dandelions. 
: 
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Of all the hot tubs we 
make, one of them was made 
Just with your lifestyle in mind. 
Find it, and a special offer, 


at www. marquisspas.com. C7 = 
Ld 
Or call 1.800.223.6303. MARQUIS SPAS 
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Creating a 
bird-friendly garden 


The keys are shelter, proper food, and water 


By Jim McCausland 


bby and Ken Crouch adore 


birds, so when _ they 


wild 
bought a “%-acre lot in Port- 
land a few years ago, they resolved to 
make it a bird sanctuary par excel- 
lence. They accomplished this by de- 
signing a landscape with bird-friendly 
plants, well-stocked feeders, and a 
constant water source. The garden 
now draws dozens of species of birds, 
from hummingbirds to flickers. 


its for the birds 
shrubs, perennials, and vines 
* nesting space, seasonal food, 
an haven from predators. In the 
’ garden, large evergreens, 
En oxwoods, and deciduous 
plan eal many nests and pro- 

vide ym. enemies. 
Mo ishes, crabapple trees, 
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and a pear tree provide fruit in sea- 
son, while trumpet vines and such 
flowering perennials as penstemon 
and sage supply nectar that sustains 
hummingbirds. 

When trees die, the Crouches leave 
them standing so that birds such as 
flickers and chickadees can feed on 
the invade the dead 
wood. Dead branches also make per- 


insects that 


fect perches for resting birds and are 
good places to hang feeders. 


Food and feeders 

Because different birds eat different 
foods, the Crouches put out several 
types of feed. 

BLACK OIL SUNFLOWER and niger 
thistle seeds bring in seed-eaters such 
as evening grosbeaks, goldfinches, 
house finches, pine siskins, purple 



























Nectar-bearing finches, scrub j 
and Steller’s jays. | 
Crouches fill hang 
tubular feeders y 
these seeds. | 
MILLET, favored 
rufous-sided towl 
and white- and golden-crowned 


blossoms of 
delphinium 
attract a 


hummingbird. 





rows, is scattered on an elevated } 
form feeder. 
SUET draws insect-eaters such 
chickadees, flickers, jays, and 3 
hatches. 
SUGAR WATER is the beverag¢ 
choice for hummingbirds. Mix as 
tion of 1 part white granulated s 
(sucrose) with 4 parts water. Bi 
the solution to a boil, then let it 
before filling the feeder. Change 
solution every two to three day} 
summer, washing the feeder out 
hot water between fillings. 


Water 
The Crouches installed a ready-mi 
bubbling pool. It’s used by mos 
the birds, which bathe in the wi 
all year long. However, the main 
of the pool is to slake birds’ thi 
not only on hot summer days | 
also in winter when natural sou! 
of water may freeze solid. The w: 
in the Crouches’ pool circulates ¢ 
stantly so it freezes only around 
edges. Avian Aquatics (800/788-6/AP 
or www.avianaquatics.com) sell 
variety of recirculating pools ; 
heated birdbaths. 


Warding off cats 
Birds will fly down to the grounc 
eat seeds spilled from feeders; « 
can exploit this situation with dij 
trous results for the birds. ° 
Crouches cut thorny blackbe 
canes and place them in the s 
zones under their feeders to prev 
cats from pouncing. 


No pesticides 
Birds are vulnerable to many chem} 
pesticides. The Crouches simply dd 
use them. @ 







You read the child safety seat 
instruction manual three times. 
Cover to cover. 











So it comes as no surprise that 
your auto parts are ACDelco. 
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When the right way 
is the only way. 
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There are new ways of getting around 
Utah’s red rock paradise, and new things 


to see. But Zion’s autumn beauty is eternal 


By Nicky Leach e Photographs by Glenn Oakley 
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T’S AUTUMN IN SOUTHWESTERN UTAH, THE SEASON WHEN VISITORS 

see why Utah’s Dixie is called Color Country. Up on 7,500- 

foot-high Kolob Terrace, aspen leaves glow yellow, scrub 

oaks are burnished copper. Red rock canyon walls and 

deep, sandy washes are painted with enough flaming titian 
reds and glowing ambers to make a painter weep. The air is redo- 
lent with smoke and humus. Fruit ripens in the apple orchards of 
the Virgin River Valley. 

This autumn, there is plenty of news here at Utah’s Zion 
National Park. In Zion Canyon—the 2,000-foot-deep, water- 
carved sandstone canyon that forms the heart of the national 
park—a handsome new visitor center has been constructed from 
native sandstone and heavy timbers. A new shuttle service is re- 
ducing traffic jams along the canyon road by taking visitors out of 
their cars and putting them on propane-powered buses. 

Yet the true joys of Zion are the traditional ones: the glowing red 
rocks, the shimmering Virgin River, and an autumn as lovely as any 
in the world. Along the Virgin and its tributaries, furrowed Fre- 
mont cottonwoods tremble in their autumnal dance, raining gold 
leaves on hikers. Brilliant bigtooth maple, velvet ash, and box elder 
leaves float on mirror-smooth pools and stick to hiking boots. 


Science explains this transforma- 
tion matter-of-factly: As fall tempera- 
tures cool, trees store sugars in their 
roots, which in turn removes chloro- 
phyll from their once-green leaves, 
revealing a multitude of underlying 
hues. Here, though, in a land where 
Ancestral Puebloans, Southern Paiute 
Indians, Mormon pioneers (who 
gave these canyons their biblically 
resonant names), and 20th-century 
nature lovers have all sought sanctu- 
ary from the outside world, science 
often seems beside the point. To 
many of its visitors, Zion is, simply, 
heaven on earth. “Nothing can ex- 
ceed the beauty of Zion,” wrote sur- 
veyor Clarence Dutton, who viewed 
the canyon in 1880. “In the nobility 
and beauty of the sculptures there is 
no comparison.” 


Incomparable views and expansive 
natural beauty are Zion’s stock in 
trade. The 10-mile drive through the 
park on Zion—Mt. Carmel Highway, 
for instance, is rich with picture- 
perfect vistas. In northwestern Zion, 
the 5-mile drive from Interstate 15 
to the Finger Canyons of the Kolob 
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Clarence Dutton 


offers a chance to see cliffs of Navajo 
sandstone more dramatic than any- 
where else in the park. 

But in my years exploring Zion, 
I’ve learned that it rewards hikers in 
particular, especially in fall, when vir- 
tually any stroll is a feast for the 
senses. Zion Canyon offers short, 
easy walks along paved trails like the 
Pa’rus, Riverside, and Weeping Rock. 
For something more heart-pumping, 
try a day-hike up to 2,000-foot-plus 
view points such as Observation 
Point and Scout Lookout. 

Today I’ve hiked to Hidden 












Canyon, a stream-cut slot canyon | Roun 
upper Zion Canyon. It’s a short, ste¢ Moved 
climb—an 800-foot elevation gain | 
1 mile and a brief cliffside scramb} 
using chains—but here you’re in tk 
lap of the gods, eye to eye with rave 
and hawks. Across the canyon is A 
gels Landing, a 1,488-foot island (jj), 
sandstone connected to the Scov§, 
Lookout Trail by a slender, ’2-mil/§, 
long isthmus—heaven for daredevil§. 


MN Morn 
High a8 
EACCOY 


NO |i 


hell for acrophobes. | 

Hidden Canyon Trail is an offsho« 
of the 11.6-mile East Rim Trail, whic) 
follows a Paiute route toward th 


| 


th country to the east. The trail was 
@®proved in 1900 by second-genera- 
#@n Mormon rancher John Winder. 
ugh as a boiled owl,” according to 
le account, Winder made it his mis- 
om to link Zion Canyon to the out- 
e world. He helped young David 
nigan build his famous Cable- 
prks atop Cable Mountain in 1906. 
ster, in 1923, Winder led highway 
irveyors down Pine Creek to the fu- 
re site of the Zion—Mt. Carmel Tun- 


tl, which opened to widespread ac- 
mim in 1930. 
|/Pioneer ingenuity has been a way 


of life in this remote farm- 
ing and ranching valley ever 
since Mormon president 
Brigham Young first called 
the faithful here in the late 
1850s. After years of grap- 
heat, 
isolation, 


pling with floods, 
malaria, and 
those who remained were hardy, in- 
ventive, and determined people. 
Winder’s great-grandson now runs 
the Pioneer Restaurant in Springdale, 
and other pioneer descendants— 
with names like Crawford, Gifford, 
Hirschi—live here as well. 


Autumn settles 
on Kolob 
Plateau, bringing 
sun-softened 
views of Zion’s 


cliffs and crags. 


Pee NO) 7 | OM 


With 2.5 million visitors a 
year, Zion is more crowded 
than it was in its pioneer 
days. But as temperatures 
cool, solitude is easier to 
find. Today, tucked into my 
cliffside aerie, I feel like the 
last person on earth. An 
earthy smell wafts up on the cooling 
evening breeze. It’s the odor of rot- 
ting logs swept by the flash-flooding 
Virgin River through the Zion Nar- 
rows last summer and crunched be- 
hind boulders 1,000 feet below. The 
monsoon season is over now, the air 
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warm and dry, but memories of 
Zion in flood remain. When it 
rains here, waterfalls pour off 
hanging valleys, and the muddy 
river tears into its banks and 
dumps loads of sediment at 
each bend. This is when Zion 
becomes what retired park su- 
perintendent Don Falvey calls a 
“geological work in progress.” 
Beneath my perch the North 
Fork of the Virgin River broadly 
bends and disappears behind 
the Temple of Sinawava, a 
2,400-foot-high amphitheater of 
rock looming over 6-mile Zion 
Canyon Scenic Drive. Shuttle 
buses run up and down the 
highway, dropping visitors at 
view points along the way. A 
knot of walkers wanders up the 
trail to Weeping Rock, where 
springs emerge from the base of 
cliffs at the contact point be- 
tween porous Navajo sandstone 
and impermeable Kayenta 
shale. The dripping rocks create 
Zion’s famous “hanging gar- 
dens”—green grottoes cush- 
ioned with lush ferns, mosses, 
and seasonal wildflowers. Birds 
come to drink here, and the 
crevices are populated by mi- 
nuscule Zion snails, which live 
nowhere except in the canyon. 


“Water influences 
everything here” 
I ask wildlife biologist and 
assistant chief of interpretation 
Tom Haraden (affectionately 
known as Batman for his bat 
rescue program) what is most 
significant about Zion. “Water in 
the desert—it influences everything 
here,” he declares. “It’s the water 
that makes the diversity of life and 
the diversity for the eye.” 
And what diversity! The park’s 
:,000- to 9,000-foot elevations cover 
ything from low-desert scrub in 
canyons and mid-elevation chap- 


on the cliffsides to subalpine 


“Here we are 


embrace of 


Springdale Mayor 
Phillip Kent Bimstein 


in the 


the land.” 


evergreen forests on the rims. Fully 
85 percent of Utah’s plant and ani- 
mal species live here—some 800 
plant species, 271 bird species, and 
75 mammal species. 

The park shelters rare and rarely 
seen animals. On the Kolob Terrace 
look for the tracks of cougars on 6- 
mile Wildcat Canyon Trail. From cliffs 
above the river, the peregrine falcon, 
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the world’s fastest raptor (capable Jy, 
100 mph), hunts white-throated swi)}),,, 
and other small birds. Caves aii 
ledges in hard-to-reach areas prote)}y) 
20 pairs of Mexican spotted ow; 
California condors, part of the st 
cessful release program in the Pari) 
Vermilion Cliffs Wilderness to | 
south, can be seen along the Kol}, 
Terrace and on Cable Mountain. 


2 wet yet sublime trek up the 
gin River narrows, the sandstone 
s of Zion Canyon—these are 
ong the treasures Springdale 
yor Phillip Kent Bimstein (left) 
ts to preserve. 


ost memorable, though, are the 
aring red rocks of Zion, the place 
here Navajo sandstone reaches its 
otheosis of beauty and color. Zion 
Ss in the southern portion of the 
arkagunt Plateau, one of a series of 
ph plateaus that ascends like stairs 
om the Grand Canyon to Bryce 
nyon. Not far from Cedar Breaks 
utional Monument, the North Fork 
the Virgin River, one of the last 
ostly free-flowing rivers in the coun- 
, has gouged a path through nine 
ata dating back 260 million years. 


#Zion’s lessons for the future 
iven the importance of water in 
laping Zion, it seems fitting that the 


park’s new visitor center sits on the 
banks of the Virgin River at the park’s 
South Entrance. Here, on the river- 
side patio, outdoor exhibits allow you 
to plan your stay. Inside the building, 
staffed kiosks offer backcountry per- 
mits and registration for Zion Lodge. 
Three short films give an overview of 
the park, and the large bookstore run 
by the Zion Natural History Associa- 
tion sells maps, books, and other in- 
terpretive materials. 

Just steps away is the transporta- 
tion hub, which is also new. Faced 
with high-season rush-hour traffic 
along Zion Canyon Scenic Drive, 
park planners decided to put visitors 
into shuttle buses. A second shuttle 


loop makes stops at businesses and 
lodgings in adjoining Springdale. 

Pulling visitors out of their cars was 
not an easy decision. In the early 
1990s, Zion and Springdale were 
grappling with a number of difficult 
questions common to national parks 
and their gateway communities across 
the West. How do you attract visitors 
without spoiling the natural wonders 
that draw them there? How do you 
preserve scenic beauty without tram- 
pling on private property rights? 

One Springdale development in 
particular was controversial: a large- 
screen theater and hotel complex 
proposed for a site near the park en- 
trance. The project was too large for 
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Zion travel planner 


Area code is 435 unless noted. 

Zion National Park is in southwestern 
Utah, approximately 300 miles south of Salt 
Lake City and 160 miles northeast of Las 
Vegas. Autumn weather tends to be sunny 
and mild, with cool nights. Winter brings 
snow, sometimes heavy, to higher eleva- 
tions. Park entry fee is $20 (including shut- 
tle fare); $10 for Kolob Canyons only. For 
general information contact Zion National 
Park (772-3256 or www.nps.gov/zion). 


a Getting started 

The new Zion Canyon Visitor Center at 
the South Entrance (8-5 daily; 772-3256) 
offers an excellent overview of the park. 
The smaller Kolob Canyons Visitor 
Center (8-5 daily; 772-3256) is accessi- 
ble via exit 40 from I-15. 


a Shuttle service 

Between Easter and Halloween, free 
shuttle service takes visitors on the 90- 
minute round-trip ride up and down Zion 
Canyon Scenic Dr.; shuttles also go to 
Springdale. Parking is available behind 
the new visitor center and throughout 
Springdale. 


« Scenic drives 

Kolob Canyons Road. In northwestern 
Zion, this 5-mile drive runs from I-15 to 
the Finger Canyons of the Kolob. 
Zion—Mt. Carmel Highway. The 10-mile 
drive through the park to Checkerboard 
Mesa passes through the historic 1.1-mile 
Zion—Mt. Carmel Tunnel (vehicle size 
restrictions apply). The road switchbacks 





its location, the park service argued. 
But Springdale residents felt the : 
park was overstepping its authority 
by opposing a project outside its 
boundaries. Meetings grew rowdy. 
Eventually compromises 
made and cooperation prevailed. In 


a gesture of goodwill, the project was 


were 


scaled down. Today, Zion Canyon 
Giant Screen Theatre is an integral 
part of the new transportation plan. 
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2,500 feet from valley bottom to high 
country, then out State 9 to join U.S. 89. 


# Day-hikes 
In normal years, these trails should be 
passable through October. In winter, 
many will get snow; be sure to check with 
the park for updated trail information. All 
mileages noted are round trip. 

In Zion Canyon 

Angels Landing. Starting from the Grotto 
Picnic Area, this half-day hike—on whose 
final Y2 mile you ascend a steep, narrow 
ridge, steadying yourself with a chain— 
ends at a view-filled summit high above 
Zion Canyon floor. Distance: 5 
miles. Difficulty: Difficult. 
Emerald Pools. Beginning 
across from Zion Lodge, the 
trail takes you to two lovely — 
rock-rimmed pools. Distance: — 
1.2 miles to Lower Emerald 
Pool; 2 miles to Middle pools. 
Difficulty: Moderate. 

Hidden Canyon. From Weep- 
ing Rock parking lot, follow the — 
trail, the sides of which drop off 
precipitously at points, through a 
narrow side canyon. Distance: 2 
miles. Difficulty: Moderate. 
Observation Point. Start at the 
Weeping Rock picnic area to 
make this hard climb up through 
Echo Canyon to Observation Point 
for amazing views. Distance: 8 
miles. Difficulty: Difficult. 
Pa’rus. From South Campground, 
a gentle paved trail follows the Virgin 


Ns 


The National Park Service’s part- 
ner in preparing Zion and Springdale 


for the pressures of the 21st century 


is Springdale Mayor Phillip Kent Bim- 
stein. A Chicago-born composer who 
fell in love with southern Utah, Bim- 
stein moved to Springdale in 1988 
and was elected mayor in 1993. 
Bimstein believes his musical back- 
ground was good training for his role 
as mayor—each involves creative col- 




























River. Distance: 3.5 miles. Difficu 
Riverside Walk. From the Te 
Sinawava, this paved trail trac 
Virgin River through a narrow | 
Distance: 2 miles. Difficulty: Easy. 
Elsewhere in the park _ 
Kolob Arch. Starting at Lee F 
Kolob Canyons Rad., this strenuo 
hike leads you to graceful Kolob | 
Distance: 14 miles. Difficulty: Diffi 
Wildcat Canyon Trail. From k 
Terrace Rd., the Wildcat Canyon’ 
leads to the West Rim Trail, offering 
vistas of the Kolob Terrace section c 
park. Distance: 6 miles. Difficulty: Dif 
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laboration. His compositions dra 
from the sounds of Zion Canyon-| 
cows mooing; mating canyon tre 
frogs “bleating;” rancher Garlan) 
Hirschi, now 74, reminiscing abov 
growing up in rural Utah; a Kaibé 
Paiute family discussing their fight 1}. 
halt a waste incineration plant C. 
nearby reservation land. The elf 
Bimstein uses these vocalizations ;) 7 
a starting point for compositior, a 


| 


amping 

inside the South Entrance, Watch- 

nh Campground offers 160 sites, 91 
electrical hookups. Nearby, South 
pground has 161 sites. From $14. 
365-2267 or reservations.nps. gov. 


odging 
ppt for Zion Lodge, which is within the 
, the following are located in Spring- 
, at Zion’s South Entrance. 
t Western Zion Park Inn. Large, 
appointed motel with 120 rooms. 
$89. 1215 Zion Park Blvd. (State 9); 
200. 
ose Lodge & Gardens. A pretty, 
Hern lodge set among extensive land- 
bed grounds. From $68. 281 Zion 
772-3234. 
ert Pearl Inn. Very attractive timber- 
stone inn with 61 rooms. From $110. 
Zion Park; (888) 828-0898 or www. 
ertpearl.com. 
igan’s Inn & Spotted Dog Café. 
aSant motel just a five-minute walk from 
isitor center. From $79. 428 Zion Park; 
y) 765-7787 or www. fianigans.com. 
Lodge. Inside the national park in 
Canyon, the lodge offers motel-style 
S and historic cabins. The latter are 
ivors of the original lodge, the rest 
hich burned down in the 1960s. 
serve early: The lodge tends to fill up, 
in early fall. From $90. (303) 297- 
D7 Or www.amfac.com. 
Or more suggestions contact the Zion 
on Chamber of Commerce. (888) 
B-7070 or www.zionpark.com. 











mbining strings, wind instruments, 
d voices that capture the heart and 
1 of Canyon Country. 


‘People have to take responsibility . 


coming up with their own solu- 
ms,” Bimstein maintains. Spring- 
le’s solutions involve not killing 
= economic golden goose—the 
Id beauty of Zion Canyon—with 
ppropriate development. Inspired 
Zion’s 1930s rustic “parkitecture” 





« Dining 

Bit & Spur Mexican Restaurant 
and Saloon. Southwestern food, 
some of it innovative, like the New 


Desert Pearl 
Inn is among 
lodging options 
in the gateway 





ads, steaks, trout. 5—-9:30 
daily. 428 Zion Park; 772- 
3244 or (800) 765-7787. 

Switchback Grille. Moun- 


Mexican rabbit enchilada. 5-70 town of tain views with pancakes, 
daily, saloon 5-midnight daily. Springdale. sandwiches, and pasta. 
1212 Zion Park; 772-3498. 7-11, 11:30-3, 4:30-10 


Log House Restaurant. Burg- 

ers, chicken-fried steak, and steak. 
11-10 daily. 2400 Zion Park; 772-3000. 
Mean Bean Coffee House. Perfect place 
to grab a morning espresso and watch the 
sun hit the rim of Zion Canyon. 6:30-5:30 
ally. 932 Zion Park #3; 772-0654. 
Oscar’s. Excellent burgers and burritos. 
8-9 daily. 948 Zion Park; 772-3232. 
Pioneer Restaurant. Burgers, steaks, 
homemade pies. 7—9:30 daily. 828 Zion 
Park; 772-3009. 

Spotted Dog Café. Sandwiches, sal- 





Mon-Sat; 7-3, 4:30-10 Sun. 
1149 Zion Park; 772-3700. 
Watchman Cafe. More good coffee. 
7-10 daily. 445 Zion Park; 772-3678. 
Zion Lodge Dining Room. Casual 
atmosphere and Zion Canyon views. 
6:30-10, 11:30-3, 5-9 daily (reserve for 
dinner). 772-3213. 
Zion Pizza and Noodle Company. 
Good Italian food served in an oid church 
next to the gallery of landscape photo- 
grapher Michael Fatali. 4-70 daily. 868 
Zion Park; 772-3815. 

















(much of it constructed by earlier 
generations of Springdale masons), 
Springdale encourages native sand- 
stone structures that fit the scale and 
natural setting and provide a visual 
continuity in Zion Canyon. So far, the 
approach is working. Springdale is 


attracting an increasing number of | 


artists, entrepreneurs, and retirees. 
Visitors linger longer. Business is 
thriving. 





Falvey and Bimstein are frequently 
asked to make presentations about 
this successful program. But, typically, 
neither man will take credit for any- 
thing more than laying the ground- 
work. Wallace Stegner wrote, “The 
West needs a society to match its 
scenery.” Bimstein agrees: “Here we 
are in the embrace of the land. It is 
exciting, dynamic, and encourages us 
all to rise to the challenge it sets.” 
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farmers Marre 


From Santa Fe to San 
Francisco to Boulder, 
farmers’ markets bring 
produce directly to 
consumers. Shoppers 
get vine-ripened fruit, 
vegetabies picked that 
morning, and heirloom 
varieties — all treasures 
hard to find in 
supermarkets that 
depend on shipped 


produce. 


S MERRIAM (2) CATHERINE KARNOW (1) PAUL BOUSQUET (2) 
x 
. ; 


G 


DOUC 


Under the tent of her favorite vegetable stall at the West- 
wood Village Farmers’ Market in Los Angeles, my friend 
Nicole picks up a basketball-size head of leaf lettuce, a 
bunch of leeks, and a bouquet of sorrel. “I shop here 


every week,” she tells me. “They have good, healthy food; 


it’s what I eat.” At the flower stand, she chats with the 
grower like an old friend. He has saved her a spray of her 
favorite lilies. This is direct marketing at its best, a farmer 
and customer who know and support each other. 

Like Nicole, 
markets. According to USDA agricultural marketing special- 


many Westerners are hooked on farmers’ 


ist Denny Johnson, there are more than 520 across the 
West, an increase of 41 percent since 1994. The markets 
operate on the general principle of offering fresh food that 
has been grown or produced by the people selling it (rules 
vary about the proximity of vendors to markets). The end 
product is apparently what customers want—just-picked, 
vine-ripened, often organic produce and good-quality spe- 
cialty foods such as breads, pastries, seafood, and sausages 
from small purveyors. Communities win too: Such markets 
have energized many otherwise untrafficked downtowns. 

As a regular shopping resource, the best farmers’ mar- 
ket is the one in your neighborhood. To find the market 
nearest you, check the USDA National Directory of Farm- 
ers’ Markets at www.ams.usda.gov or call (800) 384-8704. 
Here is a list of some of our favorites across the West, with 
their primary days and times of operation. (Many organi- 
zations host smaller markets on other days, or even in 
other locations; call for details.) Use it as a starting point 
to find your own pick of the crop. 
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Northern California 


@ Berkeley Farmers’ Markets (Certified Farmers’ 
kets—-CFM). Recycling stations and compost buckets 
evidence that this small market is run by the Ecology Ci 
ter; farmers (60 to 75 percent are registered or certifi: 
organic) prominently post their growing and pestic™! 
practices. Pick up heirloom tomatoes, fresh-caught salmefi 
handmade tortillas, Redwood Hill Farm Camillia (gq: 
cheese)—even raw organic sauerkraut. 10-35 Sat, ye et 
round. Center St. at Martin Luther King Jr. Way; (510) 5%, 
3333. — L.LA. Ms, 
@ Davis Farmers’ Market (CFM). The locals hit Cent| hi 
Park’s green-roofed shelter en masse for this nearly |} 
year-old market with more than 60 vendors. Kids splash 
the fountain while parents shop. Try veggies from maril li 
founders Jeff and Annie Main, tamales from Pilar’s, aj 
dried-apricot jam from Bogdanich Farms. 8-12 Sat, ye 
round. Fourth and C streets; (530) 756-1695. Bh 
— Lisa Taggi@ 
@ Downtown Palo Alto Farmers’ Market (CFM). Att} i 
volunteer-run 20-year-old nonprofit market, which sum 
ports senior services and includes certified organic p@i 
duce among its offerings, regular customers and vend| | 
greet each other by name. Lines form for crusty loay { 
and brioche from Bay Bread and wild salmon from ] 
Anne B. 8-12 Sat, May 13-early December. Parking loi) 
on Gilman St.; (650) 328-2827, — L.LA. i he 
@ Ferry Plaza Farmers’ Market, San Francisco (CFI 





This waterfront gem carries pristine produce (50 perc) ih 


organic), such as heirloom tomatoes from Eatwell Far|§ 


j@Marin County Farmers’ Market (C 


1 Emerald Beaut plums from Honey Crisp. Sample sea- 


| ally pressed olive oils from Nick Sciabica & Sons and 


“m@bbered cottage cheese from Tomales Bay Foods. 


t restaurants. 8—1:30 Sat, year-round. Embarcadero at 
St.; — 981 oe — L.LA. 

F ). Regulars start 
Bh a latte anid croissant Gear touring this 17-year-old 
ket. Look for King Flavor pluots from Kashiwase 
S, tangerine raspberries from Sebastapol Berry 
s, and bonsai grapevines from Denise Morgan. You 


also sample fresh Italian cheese from Spring Hill. 


Hef demos regularly. 8-1 Thu and Sun, year-round. 


(ePleasanton Certified | 


rin Civic Center, N. San Pedro Rd., just off U.S. 101, 
Rafael; (800) 897- ha — LLA. 


. A tree-lined 
eet off restored, movie bs Hee Main Street provides 


yackdrop for 45 vendors offering a wide array of sea- 


al vegetables, from squash blossoms to wavy red 


ads of Lollo Rosso lettuce. Other temptations include 


sh lavash and aged gouda cheese. 9-1 Sat, year-round. 


-§ Angela and Main streets; (800) 949-3276. — L.LA. 


mst. Helena F 


armers’ Market (CFM). Beautifully situ- 


ed in a park with a view of the Mayacamas Mountains, 


‘Ms small, dynamic market is a magnet for food-savvy 


als and customers from gourmet shops, restaurants, 
neries, and the Culinary Institute of America at Grey- 
p ne. They highly rate the tomatoes, stone fruit, honey, 
ushrooms, and flowers. 7:30-11:30 Fri, May-October. 


Shane Park, just off State 29; (707) 265-8602. — L.L.A. 


MBSE ..,, 
MWelons 





Shop the beautiful array of fresh foods, 
take home the pick of the crop, 
and set out a grand open-air spread 


armers’ markets offer a remarkable array of 

good-tasting foods these days. Along with 

produce, many sell farm-raised, fresh-caught, 

and hand-crafted items of all kinds: wild king 

salmon, gourmet smoked sausages, fire- 
roasted chili salsas—the list goes on. 

Foray into this open-air fresh-food territory and bring 
home enough bounty to host a grand harvest party. With 
cart in tow, stroll through the market, picking the pro- 
duce that beckons with exceptional freshness or flavor 
(vendors often set out samples to nibble). The recipes 
for our menu accommodate a wide range of fruits and 
vegetables. If you like, expand our plan with artisan 
cheeses, hearth-baked breads, honey, fruit preserves, 
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farmers’ markets 
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Turn your market basket into 

a party for a dozen or more. 
Start with bruschetta: Spread 
roasted peppers, sautéed 
greens, tomatoes (right), 
roasted grapes, and cheese 

(far right} on rounds of crusty 
artisan bread. Then build salads 
with vegetables, a trio of 
dressings (bottom left), and fish, 
lamb, and sausages (bottom 


center). For a grand finale, layer 


ce at 

fruit and honey-yogurt cream on : , 
rh OF pl 

angel food cake (bottom right). r P 
pone w 
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Harvest Party for 12 


EN at 





BRUSCHETTA STALL 
Toast and Toppings 


SALAD BIN 
Market Basket Salad 





















DESSERT STANI 
Shortcut Shortcake with 
Honey-Yogurt Cream 
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Wine, beer, apple cider, and 


other fresh-squeezed juices 2 ee a Besp00 
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oils. And while you’re at it, 


es—your shopping will be just 
t done. 


chettas, a main-dish salad bar, 


meals all week. 


sent at each station. 


rie tA ND 
TOPPINGS 


- 


Bruschetta 


blespoons of topping per guest. 


of the meal. 
Es: 12 servings 


to 1%2 pounds crusty bread such 
as baguettes, ciabatta, pain au 
levain, or walnut (choose 1 kind 
or several; see notes) 


About 2 cup extra-virgin 
olive oil 


1 to 1%2 pounds cheese such as 
fresh chévre (goat), gouda, or 
ricotta (choose 1 or several) 


3 or 4 toppings (recipes follow) 





dressings, and fresh-pressed : 


up some flowers and beeswax : 


t the party up as a garden buf- 
ith three stations: appetizer | 


shortcake for dessert. Create a 
e market atmosphere by posi- : 
ing a large umbrella over each : 
. And for decoration, buy extra | 
uce at the market to display in | 
ets or pile into mounds; it can 
ome with guests or freshen : 


ur party menu is designed to : 
12 people, but it can easily be 
sted to fit any guest list—just : 
se more or fewer of the options : 


AND COOK TIME: About 30 minutes : 


s: At the appetizer station, guests : 
mble bruschetta, choosing froma : 
ty of toasts and toppings. Allow : 
5 toasts (2 to 3 in. wide) and 5 to : 


extra loaves to use as part of the : 
lay, then cut to eat later with the : 


lice bread about ¥2 inch thick. Cut : 
€ slices into smaller pieces, about : 
ches square. Toast slices lightly : 
toaster, or lay slices side by side : 
an oven rack and broil 3 to 4 : 
les from heat, turning once, until : 
tly browned on both sides, 5 to 6 : 


minutes total. Place in a basket. 


2. Pour olive oil into a small bowl; 
accompany with a brush about 1 inch 
wide. Arrange the firm cheeses on a 


small board and set a cheese slicer : 
alongside; put soft cheeses in shallow 


bowls and accompany each with a 
spreading knife. 


3. Set toast, oil, cheese, and toppings : 


close together. Invite guests to assemble 
their own bruschetta, brushing toast 
with olive oil, then adding cheese and 
toppings of choice. 


Per serving with oil and fresh chevre (goat) 
cheese: 318 cal., 62% (198 cal.) from fat; 
11 g protein; 22 g fat (9.4 g sat.); 21 g carbo 
(1 g fiber); 425 mg sodium; 30 mg chol. 


Fresh Tomatoes with Basil 


PREP TIME: About 15 minutes 


NOTES: For best flavor, use vine- 
ripened tomatoes. 


MAKES: About 11/2 cups 


Rinse and core '2 pound firm-ripe 
tomatoes; cut in half crosswise and 
gently squeeze out seeds. Chop toma- 
toes and put in a small bowl. Add 
¥4 cup chopped fresh basil leaves, 


1 tablespoon balsamic vinegar, and 


1 tablespoon extra-virgin olive oil. 
Mix, and season to taste with salt and 


pepper. 


Per tablespoon: 7.1 cal., 76% (5.4 cal.) from 
fat; 0.1 g protein; 0.6 g fat (0.1 g sat.); 0.4 g 
carbo (0.1 g fiber); 0.8 mg sodium; 0 mg chol. 


Sautéed Greens and Garlic 


PREP AND COOK TIME: About 10 minutes 
notes: If making up to 4 hours ahead, 


cover and let stand at room temper- : 


ature. 


MAKES: 2 to 4 cups, depending on 
greens used 


1. Trim and discard tough stem ends 
or whole stems from 1 pound kale, 
Swiss chard, or mustard greens. Rinse, 
drain, and coarsely chop greens. 


2.In a 5- to 6-quart pan over high 
heat, mix 1 tablespoon olive oil, 1 to 
2 tablespoons chopped garlic, and 
%, teaspoon hot chili flakes. Add 
chopped greens and stir until wilted, 
3 to 5 minutes. If greens are still 


chewy when pan is dry, add a few 


tablespoons water and continue to 
stir until they are tender to bite. Add 1 
to 2 teaspoons red wine vinegar and 
salt to taste. For a glossy finish, stir in 
1 to 2 tablespoons extra-virgin olive 


oil. With a slotted spoon, transfer | 





greens to a small bowl. Serve warm or 
at room temperature. 


Per tablespoon: 12 cal., 68% (8.1 cal.) from fat; 
0.3 g protein; 0.9 g fat (0.1 g sat.); 1 g carbo 
(0.2 g fiber); 3.8 mg sodium; 0 mg chol. 


Pepper Potpourri 


PREP AND COOK TIME: About 35 minutes 


notes: If making up to 1 day ahead, 
cover and chill. Bring to room temper- 
ature to serve. 


MAKES: About 1% cups 


1. Rinse and dry 1 pound mild 
peppers (Hungarian or red, yellow, or 
green bell) or mild chilies (Anaheim or 
New Mexico); use 1 kind or a combi- 
nation of peppers and chilies. Place 
slightly apart in a 10- by 15-inch pan. 
2. Broil about 4 inches from heat, 
turning as needed, until charred on all 
sides, 10 to 15 minutes. Let stand in 
pan until cool, about 20 minutes. Pull 
off and discard skin, stems, and seeds; 
thinly slice peppers. Put peppers and 
any juice in a small bowl. Stir in 1 
tablespoon extra-virgin olive oil and 
salt and pepper to taste. 


Per tablespoon: 11 cal., 57% (6.3 cal.) from fat; 
0.2 g protein; 0.7 g fat (0.1 g sat.); 1.2 g carbo 
(0.3 g fiber); 0.4 mg sodium; 0 mg chol. 


Roasted Grapes and Onions 


PREP AND COOK TIME: About 50 minutes 


NOTES: Try this fruit relish on nut toast 
spread with fresh chévre (goat) 
cheese. If making up to 1 day ahead, 
cover and chill. Bring to room temper- 
ature to serve. 


MAKES: About 1/2 cups 


1. Rinse and drain 3 cups stemmed red 
seedless grapes (about 1 Ib.). In a 9- 
by 13-inch pan, mix grapes with 1 cup 
thinly sliced red onion and 1 table- 
spoon olive oil. 


2. Bake in a 450° oven, stirring once 
after 20 minutes, until grapes are 
browned and begin to collapse, 40 to 
45 minutes total (35 minutes in a 
convection oven). Stir in 1 tablespoon 
balsamic vinegar and salt to taste. 
Scrape into a small bowl. Serve warm 
or at room temperature. 


Per tablespoon: 21 cal., 30% (6.3 cal.) from fat; 

0.2 g protein; 0.7 g fat (0.1 g sat.); 4 g carbo 

(0.4 g fiber); 1.1 mg sodium; 0 mg chol. 
Roasted Caponata 


PREP AND COOK TIME: About 40 minutes 
NoTEs: If making up to 1 day ahead, 
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cover and chill. Bring to room temper- 
ature to serve. 


MAKES: About 2 cups 


1. Rinse 1 eggplant (about 12 Ib.); 
trim and discard stem. Cut eggplant 
into 2-inch cubes. Rinse “4 pound 
yellow zucchini or Sunburst or 
crookneck squash; trim and discard 
stem ends. Cut squash into 12-inch 
cubes. Rinse 1 cups (‘2 lb.) cherry 
tomatoes and discard stems. 

2.In a 10- by 15-inch pan, mix egg- 
plant, zucchini, and tomatoes with 2 
tablespoons olive oil and 2 teaspoons 
chopped fresh oregano leaves or 2 
teaspoon dry oregano. 


3. Bake the vegetables in a 450° oven, 
stirring occasionally, until eggplant 
is very soft when pressed, 30 to 
35 minutes (18 to 20 minutes in 
a convection oven). Add 4 cup pit- 
ted calamata olives, 2 tablespoons 
chopped parsley, 1 tablespoon bal- 
samic vinegar, and salt and pepper to 
taste. Mix well and scrape into a small 
bowl. Serve the caponata warm or at 
room temperature. 


Per tablespoon: 15 cal., 66% (9.9 cal.) from 
fat; 0.2 g protein; 1.1 g fat (0.1 g sat.); 1g 
carbo (0.2 g fiber); 20 mg sodium; 0 mg chol. 


Sautéed Mushroom Mélange 


PREP AND COOK TIME: About 25 minutes 


Notes: If making up to 1 day ahead, 
cover and chill. Bring to room temper- 
ature to serve. 


MAKES: About 1/2 cups 


1. Trim and discard discolored stem 


ends or tough stems and any bits of 


debris and bruised spots from 1 pound 
mushrooms (chanterelle, common, 
portabella, oyster, or shiitake; choose 1 
or an assortment). Rinse the mush- 
rooms well and drain; slice about “4 
inch thick. 
2. In a 10- to 12-inch frying pan over 
high heat, stir mushrooms, “% cup 
chopped shallots, 2 tablespoons olive 
oil, and 1 teaspoon fresh thyme 
leaves or '/2 teaspoon dried thyme until 
liquid is evaporated and mushrooms 
are well browned, 10 to 15 minutes. 
Add salt and pepper to taste. 
3. Pour sautéed mushrooms into a 
bowl. Serve warm or at room temper- 
ire. Shortly before serving, sprinkle 
mushrooms with 1 tablespoon chopped 
parsley. 


Per tablespoon: 16 cal., 69% (11 cal.) from fat; 
0.4 g protein; 1.2 g fat (0.2 g sat.); 1.2 g carbo 
0.5 ¢ fiber); 1.1 mg sodium; 0 mg chol. 
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Market Basket Salad 


PREP AND COOK TIME: About 30 minutes 
NOTES: Guests create custom main- 


dish salads from a handsome array of 


separate ingredients. 
MAKES: 12 servings 


3 pounds (if boneless) to 4 
pounds (with bones) meat, 
chicken, fish, or portabella 
mushroom caps (choose 1 or 
a combination; list follows) 


About 4 cup olive oil 


6 quarts salad mix (about 2% lb.), 
rinsed and crisped 


7 to 9 cups vegetables (choose 
4 to 6; list follows) 


3 to 4cups salad dressings 
(2 or more), homemade (recipes 
follow) or similar purchased 
versions 


Fresh herb bunches, rinsed and 
drained (list follows) 


Salt and pepper 


1. Rinse meat, chicken, fish, and mush- 
rooms; pat dry. Brush pieces lightly 
with olive oil. 


2. Place foods on a barbecue grill over 
hot coals or high heat on a gas grill 
(you can hold your hand at grill level 
only 2 to 3 seconds). Cook, turning 
once, until beef and lamb are done to 
your liking, 10 to 12 minutes total for 
rare (still pink in the center; cut to 
test); pork and chicken are no longer 
pink in center of thickest part (cut to 
test), 10 to 12 minutes for pork, 6 to 8 
minutes for chicken; fish is barely 
opaque but still moist-looking in 
center of thickest part (cut to test), 8 
to 10 minutes; sausages are sizzling, 7 
to 9 minutes; and portabellas are 
flexible, 6 to 8 minutes (place gill side 
down first, then turn when juices start 
to drip). Transfer grilled foods to a 
large platter when done and serve hot 


or warm. Provide sharp knives and, if : 


desired, a rimmed cutting board for 
cutting pieces into smaller portions. 


3. Mound salad mix in a large basket; 
accompany with tongs. Put vegetables 
in separate small bowls, with a spoon 
alongside each. Pour dressings into 
small bowls or pitchers. Arrange herb 
bunches in jars of water; provide small 
scissors to snip leaves. 
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cooked meats and mushrooms, df 
salad with one or more dressi 
scatter with herb leaves, and add 
and pepper to taste. 


Per serving with beef; 265 cal., 44% (117 & 
from fat; 26 g protein; 13 g fat (3.8 g sat.); 
carbo (2.3 g fiber); 79 mg sodium; 72 mg 


Meat, chicken, fish, and portabelll 
mushrooms: 1-inch-thick, fai 7 
trimmed tender beef steak 
(tenderloin, rib eye, or 
porterhouse) or beef flank s 
1-inch-thick lamb or pork cho} 
4- to 5-ounce boned, skinned 
chicken breast halves; 4- to 6- 
ounce pieces boned, skinned | 
salmon fillet; smoked or cook 
sausages; and 31/2- to 4-inch-y 
portabella mushroom caps (b 
caps only, or trim stems of wh 
portabellas flush with caps an 
save stems for other uses) 


Vegetables: Cherry tomatoes or 
tomato wedges, sliced cucum- 
bers, diced avocados, raw corr 
kernels, cold cooked green | 
beans, cold cooked sliced beet 
cold cooked asparagus, thinly 
sliced fresh fennel, and thinly | 
sliced red onion | 


Fresh herb bunches: Basil, cilantro. 
dill, parsley, and tarragon 


Pesto Dressing 


PREP TIME: About 10 minutes 


Notes: If making up to 1 day ahi 
cover and chill. 


MAKES: About 1% cups 


In a blender or food processor, pi 
1 cup lightly packed rinsed fresh b 
leaves, 2 cup olive oil, 2 cup | 
vinegar, 3 tablespoons pine nut} 
slivered almonds, and 1 or 2 peg 
cloves garlic until smooth, scrat 
container sides as needed. Add 
and pepper to taste. Pour into a si 
bowl or pitcher. 


Per tablespoon: 65 cal., 83% (54 cal.) from 


1 g protein; 6 g fat (0.8 g sat.); 3.4 g carbo) 
(0.1 g fiber); 1.8 mg sodium; 0 mg chol. | 


Cilantro-Yogurt Dressing 
PREP TIME: About 15 minutes 
NOTES: To reduce the heat level, s 
and devein the chili. If making dr 


ing up to 1 day ahead, cover and c 
Stir before serving. 
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A New Way To Get. Over 


Exploring wide-open spaces. Finding the other side of the hill. Just plain having fin. 












A few of the things that come so easily in a rugged, new breed of minivan...Montana ‘Pg 
from Pontiac. Perfect for those interested in taking a spirited, more adventurous path 4 
through life. Lasso one for yourself. Round up the posse and head on out. You'll see. 


Life is more exciting in Montana. 


For more information 
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MAKES: About 114 cups 


In a blender or food processor, purée 
'’, cup plain nonfat yogurt, 2 cup 
coarsely chopped fresh cilantro, 3 
tablespoons coarsely chopped fresh 
mint leaves, 2 to 4 teaspoons chopped 
fresh jalapeno chili (to taste; see 
notes), and 1 peeled clove garlic until 
smooth, scraping container sides as 
needed. Add another '2 cup plain 
nonfat yogurt and whirl just until 
blended. Add salt to taste. Pour into a 
small bowl or pitcher. 


Per tablespoon: 7.1 cal., 0% (0 cal.) from fat; 
0.7 g protein; 0 g fat; 1 g carbo (0.1 g fiber); 
9 mg sodium; 0.2 mg chol. 


Tomato-Herb Dressing 


PREP TIME: About 25 minutes 


NOTES: For best flavor, use a fully ripe 
tomato. If making dressing up to 1 day 
ahead, cover and chill. 


MAKES: About 1'”2 cups 


In a blender or food processor, purée 
1’%2 cups chopped ripe tomatoes, 
2 tablespoons balsamic vinegar, 2 
tablespoons extra-virgin olive oil, 
and 1 peeled clove garlic until 
smooth. Add 2 tablespoons coarsely 
chopped fresh basil leaves, 1 table- 
spoon fresh oregano leaves, and 
1 teaspoon fresh thyme leaves; whirl 
just until herbs are finely chopped. 
Add salt and pepper to taste. Pour 
into a small bowl or pitcher. 


Per tablespoon: 13 cal., 85% (11 cal.) from fat; 
0.1 g protein; 1.2 g fat (0.2 g sat.); 0.6 g carbo 
(0.2 g fiber); 1.1 mg sodium; 0 mg chol. 
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Shortcut Shortcake with 
Honey-Yogurt Cream 


PREP TIME: About 50 minutes 

NoTEs: If none of the suggested cakes 
are available among the baked goods 
at your farmers’ market, simply spoon 
the fruit into bowls and eat plain or 
with the honey-yogurt cream. Serve 
other baked goodies from the market, 
such as fruit pies, pastries, or cookies. 
Up to 1 hour ahead, slice the fruit and 
add sugar and lemon juice (step 1); 
cover and chill. Whip the cream and 
add yogurt and honey; nestle in a 
bowl of ice. As the mixture stands, 
some liquid may seep free in the 
bottom of the bowl; just before serv- 
ing, stir gently to blend, and drizzle 
surface decoratively with more honey. 
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Guests create their own main-dish salad: Here grilled salmon rests on a bed of 


baby lettuces, onions, beets, green beans, avocado, cucumber, and corn. 


Present cake whole, with a knife for 
slicing. 


MAKES: 12 servings 


12 cups fresh fruit (sliced figs, 
nectarines, peaches, pears, plums, 
and strawberries, and rinsed 
whole blueberries, grapes, and 
raspberries; choose an 
assortment) 


Sugar and lemon juice 
1 cup whipping cream 
1 cup plain nonfat yogurt 
4 to 6 tablespoons honey 


Angel food, chiffon, pound, or 
sponge cake (enough to make 12 
slices, each */4 in. thick) 


in a large bowl, gently mix the fig 
fruit with sugar and lemon juicc§ 
taste. 


1. In separate small bowls or combi! : 


2. Ina deep bowl, with a mixer on | 
speed, beat whipping cream unt 
holds soft peaks. Fold in yogurt 
add honey to taste. Mound in a b 
and drizzle more honey decorati) 
over the top. 


3. Set cake on a platter. For & 
portion, cut a %-inch slice and tran} 
to a plate. Spoon fruit and accu) 
lated juices over cake, and top \ 
yogurt-cream mixture. 


Per serving with angel food cake: 221 cal 
28% (62 cal.) from fat; 3.7 g protein; 6.9 ; 
(3.9 g sat.); 39 g carbo (3.4 g fiber); 162 1 
sodium; 22 mg chol. | 
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Wallpaper 
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| American Blind and Wallpaper Factory Presents . . - 
sainiss> ‘The Easiest Way 
pea rugs LO Decorate Fver! 


| American Blind & Wallpaper Factory is proud to present 

. decoratetoday.com, the newest and easiest way to decorate 
Art your home! You'll find a great selection of blinds, wallpaper, 

: area rugs, art, lighting, home accessories, curtains & more. 





i. = 1. Visit decoratetoday.com and tell us what you're 
Linhti looking for. Within seconds, we will display the home decoratin 
Lighting g ee. g 
: products matching your description right on your screen. Use 
your personal scrapbook to save your finds for future reference. off retail 


2. If you already know the name of the exact wallpaper 

pditern or blind that you want, visit decoratetoday.com or call 
us toll free to receive the guaranteed lowest price. We carry all the 
name brand lines like Hunter Douglas, Levolor, Bali, Kirsch, Delmar, 
American and more. 


3. Order online or by phone and save up to 85% off retail 


° 
Call or visit our web site Am 
for a FREE Blind Kit eCrican 


Le Blind and Wallpaper Facto 


= aoe TITER 
our guaranteed os | 


lowest prices! Shop 24 hours a day, 
code SNDT 7 days a week! 


All major credit cards accepted. 


FREE SHIPPING!* 
*Ask for details 
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Decorating so easy, it’s fun! 































To edge a patio, the owner 
created beds of seasonal 
color, planted ground covers 
between pavers, and built a 
pond (far left, surrounded by 
ornamental grasses). 

RIGHT: The second step in 
the garden remodel was 
covering an ugly chain-link 
fence with bougainvillea. 
(See “Scruffy to 
sensational,” page 120.) 


Here’s how to give the whole yard, 
or just parts of it, a new look. 
Plus tips and advice 
from other weekend warriors 


By Kathleen N. Brenzel 


You’ve bought a fixer-upper with a neglected 
yard, and you want to make it pretty. Or you’ve 
lived for years with the same garden-—allowing 
plants to scramble helter-skelter and trees to 
grow unchecked—and now you’re ready to 
freshen its look. Either way, a landscape make- 
over can seem like a daunting task. It’s a long 


journey, after all, from a wish to a dream garden. 


Or is it? Last year we asked readers to tell us 
about gardens they’ve renovated, mostly by 
themselves. Hundreds responded, sending 
snapshots, plans, tips, and advice. On the fol- 
lowing pages we share some of their stories. 

Fall is the perfect time to start a landscaping 
project, to plant trees, shrubs, vines, and many 
perennials. The best way to start? Take it one 
step at a time (the guidelines on page 122 can 
help). That’s what the owners of the gardens on 
these pages did, and they succeeded—brilliantly. 


STEVEN GUNTHER (2) 
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Scruffy to sensational: 


A garden retreat 


Time: Less than two years 
cost: About $5,000 


@ You might call this small (35- by 19- 
foot) outdoor room the yard that 
gave birth to a gardener. 


When Alix Olson bought the 


Encinitas, California, property in 


1986, tending plants was not on her 


to-do list. “I had neither the money 
nor the inclination to landscape,” 
she explains. “So I kept the weeds, 


» 
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Fresh look for an overgrown slope 


TIME: Two years 
cost: About $6,000 


m “When we bought this house, 
the yard was overgrown with honey- 
suckle, ivy, and blackberries,” writes 
Scott Terry of Oakland, California. 
“It had obviously been beautiful at 
one time but had been neglected 
for 10 years.” Paths and retaining 
walls were crumbling; shrubs and 
trees were Overgrown. 

The biggest problem was an 
enormous lap pool at the bottom of 
the slope: Installed by the previous 
owner, the pool occupied the only 
spot on the property sunny enough 
for a vegetable garden. “We wanted 
it out,” Terry says. 

The first year, Terry and his part- 
ner, Todd Brower, hired an arborist 
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mowed when it rained, and ignored 
the ugly green chain-link fence.” 
But Olson knew she wanted 


greenery around her. Memories of : 


her two-year stay in barren Saudi Ara- 
bia were still too fresh, and the idea 
of lush trees, flowers, and grass too 
appealing. Little by little, she began 
improving her land. 

“T built a patio off the kitchen with 
French doors leading to it. I started 
watering the grass. Then I planted 
bougainvillea to hide the chain-link 
fence.- 

After a few months, Olson decided 


An old lap pool was» 


: ete) FeYetses| bya sunny 


terrace (below). 





= 


to identify the trees on 
the property. Then they 
cleared out the ones that 
were ill or misplaced. 
They also repaired the re- 
taining walls, paths, and 
sprinkler systems. 

Since the budget to 
take out the pool and 
completely revamp the 
bottom terrace was a 
mere $5,000—not much 
considering the amount of work that 
needed to be done—Terry and 
Brower decided to do the work 
themselves, rather than hire land- 
scapers to do .it for-them. “We 
wanted to integrate the pool area 
with the rest of the garden. But we 
also wanted a seating area where 












! 
that a garden along the fence od ae 
be nice. She visited nurseries yi! 
her friend Sara Lynch to learn abjpyiv 
plants. “I began to enjoy digginy 
the dirt,” she recalls. Flowers lil 
and died, trees were planted, trig} | 
planted, lived, and died. we gr 

“T finally decided the soil—raiiis ii 
hard, packed clay with no drainag| auc 
was a problem. So last fall, inspijhyit 
by magazine articles on small y(k 
dens, I ripped up the whole thing@js: | 























ing an 
tree that was happy with my hapl lng at 


cept the bougainvillea and the G 





ard care—an Australian willow. — Quin 


we could relax and look upslopé as, ar 
the rest of the garden, as well rity 
space for a vegetable garden, a Brower 
pond with goldfish, and additicg (| 
fruit trees.” ims of 

They asked landscape archiver 
David Mandel to put their ideas ®yie, 
paper; for $800 (part of the $5,0 
he measured the space, fine-tui 


inear th 
nen th 


TERRY’S ADVICE 
Makeya_ plan or hire someo 
to do it for you. Following - 
good plan is the best way Hi 
get exactly what you want i 
without making mistakes | 





“®) attacked the crabgrass, rototilled 
‘\@soil, added every amendment the 
‘@en books recommended, put ina 
i bring system, a pond with a solar- 
“@rered waterfall, and a flagstone 
(@. I planted chamomile and 
ne ground covers between the 
~$rs, and waited for results while 
l@y plucking tiny crabgrass sprouts 
fh a paring knife.” 
luow, Olson says: “I have become a 
li@lener. I can’t stop. I go out in the 
ining and find myself still dead- 
i@Hing at noon. I have even started 
scaping around the mailbox.” 












ideas, and provided a blueprint. 
Phen it was time to dig in. Terry 
Brower tore up the pool them- 
jes (“a bear of a job”). After six 
| ths of searching, they found 
‘@d pavers, similar to ones on the 
er terraces, at a CalTrans disposal 
1 near the freeway. 


-L 
3 they built raised beds for 
| 


Jownslope view from 


10use shows paths and 

planting térraces: Benches 

and e¢hairs provide seating 
§ bn the lowest terrace. 


A 2-foot-deep hole was dug to create 
a pond. Finished pond (right) is 
complete with liner, flat edging stones, 
and water plants. Flagstone pavers are 
set on a bed of gravel and sand. 


spring tulips and summer vegetables, 
edging the beds with recycled bro- 
ken concrete and installing trellises 
for peas. They brought in '2 yard of 
planting mix, hauling it downslope 
in 5-gallon buckets—backbreaking 
work, but it paid off. 

“We did all the work ourselves. 
Right on budget,” Terry says proudly. 





yaraden makeovers 


Cost-savers 

e Do the work yourself. Divide it 
up into small jobs spread out 
over weeks or months. 


e Cover an ugly fence with vines 
rather than replacing it. Olson 
planted 10 bougainvilleas (B. 


brasiliensis ‘Crimson Red’) 


along the 54-foot-long fence. 
Other good choices are Lady 
Banks’ rose (Rosa banksiae) 


and Japanese honeysuckle. 


e Use recycled materials. “We 


were able to obtain free pavers 


from the disposal yard and from 


the neighbors’ house,” Terry 


says. “They were dismantling an 


enormous backyard barbecue. 
We used about 100 of those 
weathered concrete blocks.” 


Best ideas 
e Use drought-tolerant plants. 


Even unthirsty plants can look 
lush and beautiful, and they’re 


easy to care for. 


e Plant tough but attractive 


ground covers between pavers. 


Chamomile and creeping 
thyme don’t need mowing, 
and unlike lawn grass, they 
bloom in summer. 
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TOP RIGHT: STEVEN GUNTHER 


MARION BRENNER (2) 
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Eight steps 
to a garden makeover 


1. TAKE INVENTORY. Notice which 
plants are thriving, which ones aren’t, and 
which ones have grown too big for the 
space allotted them. Notice how the sun 
moves across your property and which ar- 


eas are mostly in shade or in sun. Check 


out the soil. Dig some up with a trowel and 


the squeeze test: If it’s heavy clay or : 


sandy, you'll need to add organic 
ndments such as fir bark or compost. 
e which materials, if any, can be 

1 in some way. A solid concrete path 


» broken up into chunks to make a 


} wall, for instance. 
AN UP AND PRUNE. 


Identify 





Outdoor room for an active family 


Time: Eight months, plus several months for planning ig 


m Unless you're a skilled outdoor : 


builder, installing large retaining 
walls, waterfalls, pools, and gazebos is 
best left to professionals; That’s what 
Bob and Debi Kahn, of Thousand 
Oaks, California, decided before tack- 
ling their dream garden—a “Victorian 


country” outdoor living room with a : 


pool, spa, waterfall, gazebo, built-in 
barbecue, patio, pocket planters, and 
raised vegetable beds. 

“The backyard is only 72 feet wide, 
and the distance from the back of the 


house to the base of the hill is only , 


about 38 feet,” Bob Kahn says. “But 


our landscape architect [Marsh 


TOP LEFT: Backyard had lots of mature trees and a lawn. BOTTOM LEFT: The 
backyard is shown cleared of grass and unwanted plants. Some mature trees | 
remain on the slope; others will be added. Stakes outline where the pool, spa, ¢ 
planting beds will go. RIGHT: Water tumbles through a boulder-lined course int 
the pool, then recirculates. Timers turn it on and off. In pockets between the ! 
retaining walls, flowering plants are changed each season. 


plants that need pulling out or pruning. : 
Remove or replant those with the wrong : 
exposure (a shade-loving hydrangea 
growing in full sun with telltale bleached- 
out leaves, for example). Cut back over- 
grown, shapeless shrubs. Thin plantings 
that are crowding one another. If large 
trees are leaning toward your neighbor’s 
yard or causing fences to buckle, con- 
sider cutting them down and replacing 
them with smaller ones planted farther 
from the fence. Pull weeds such as 
spurge from in between pavers, dande- 


to enrich soil. 





lions from lawns. Start a compost pile. 
Chop up and compost all garden prun- 
ings except weeds with seedheads or 
diseased plants. Use the compost later 


3. MAKE A WISH LIST. Jot down fea- | 
tures you'd like your garden to have. A pa- : 
tio for entertaining? A small pond? Raised : 


prgareypexeraane 


Sanders of Design Concepts] dea 
a plan that met all of our objectiy 
Landscape professionals cleared | 
land, leaving as many mature tree 
possible, and Ken Palmer of } 
Palmer Construction installed all 
hardscaping. Then Bob took o 
planting colorful flowers in poo 
pockets and on the terraced hills ( 
Work on the garden began OK 
ber 2 and was completed May 2 ¢ 
photographs here show the garde 
progression). Then the Kahns thj 
a party as a way to say to the nei 
bors, “Sorry for the inconvenie . 
trucks, and noise—we’re done.” 





























i 


1 


beds for vegetables? A gazebo? Beds | 
colorful annuals? A lawn for kids to | 
on? An English flower border, edged Ve } 
winding stone paths? As you compile ¥ 
list, Keep in mind the following. K 
Your climate. |s it arid? Buffeted by ai 
noon winds? Gray and rainy much of 
year? Climate and weather are key fac | 
that determine the best plants to grow} 
The land around you. Do you live in 
foothills or near the beach? Desert or 
ban canyon? Is there a view you can | th 
row as a backdrop to frame with som | 
the same plants that grow wild bey¢ 
your fence? Or a view you’d like to b 
out (a neighbor's garage, for example) \ 
hedges or trees? 
The style of your house. A Spanish-s 
house lends itself to a Mediterranean ¢ 
den with lavender, citrus, and a fou t NG 
while a cedar-shingled house in a No) 


5 
( 
ie 
7 





e Install pipes to deep-water the 
trees. “Trees on hills are often 
unhealthy because they don’t 
get the water they need,” Kahn 
says. In the planting hole around 
each new tree, workers installed 
three perforated PVC drainage 
pipes for easy watering and fer- 
tilizing—setting them vertical 
and parallel to the tree trunks, 
then filling them with gravel. 
Each pipe measures 31% inches 
in diameter and 3 to 5 feet long, 
with '2-inch perforations. The 
pipes are really paying off, with 
healthy, robust trees. 





‘AHN’S ADVICE 
L@ok at what you have, 
-then decide what you can 
do with it. “We don’t have 
a view; we have a hill. We 














forest might be most at home 
ig rhododendrons, vine maples, and 
ers. A Southwest adobe might pair 
with desert-adapted Palo Verde 

5, cactus, and wildflowers. 

EVISE A PLAN OF ACTION. Deter- 
- how much work will be involved, 
® laying paths and patio pavers to in- 
Weng sprinklers, edging strips, or a new 









Kahn’s finishing touch: A hammock. 





lawn. Ask yourself whether you have the 
time, desire, and know-how to do the 
work yourself, or line up help where you 
need it. You might consider hiring a 
landscape architect to draw up a plan 
for you to follow. Ask friends or neigh- 
bors for recommendations. Local nurs- 
eries sometimes offer limited design ser- 
vices. Measure your garden and be 
ready to plan. 

5. INSTALL HARDSCAPING, IRRIGATION, 
OUTDOOR LIGHTING. Paths, patios, 
decks, and gazebos are the bones of a 
garden, and in the West, irrigation sys- 
tems are its lifeblood. Some gardeners, af- 
ter scraping the ground bare, outline 
structures and plantings in the soil. You 
can use gypsum for this or lay down small 
stakes (as shown above, far left). 

6. SHOP AT NURSERIES. Keep in mind 
your favorite colors, whether soft, roman- 





tic tones like pink, lavender, and pale apri- 
cot, or strong hues like purple and orange, 
then work your palette around those. As 
you draw up your shopping list, consider 
plants for fragrance (roses, jasmine), mo- 
tion (ornamental grasses), and seasonal 
interest (Spring bloom and fall color). 

7. PREPARE THE SOIL, THEN PLANT. 
For all but native plants, most of which like 
their soil “lean,” work generous amounts 
of compost or other organic amendment 
into the soil, about 2 to 3 feet deep. If pos- 
sible, rent a rotary tiller to make the job 
easier. Plant most trees, shrubs, ground 
covers, vines, and perennials in fall. Tender 
tropicals and citrus should be planted in 
frost-free months. 

8. ADD FINISHING TOUCHES. Con- 
tainers, a great bench, outdoor sculpture, 
water features, and birdhouses make a 
garden look lived in and loved. 
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made that our focal point.’ 
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“Adventurous yet tempered 
by tradition, this house embodies 


the best of Western living 


By Ann Bertelsen 


Interior photographs by Ken Gutmaker 
Exterior photographs by Thomas J. Story 
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Past, present, and future converge at our 
Rocky Mountain Idea House, located on 
a pine-studded knoll in Parker, Col- 
orado, less than an hour’s drive south of 


downtown Denver. The design, which 
adapts late-19th century Shingle Style 
architecture for today’s casual, indoor- 
outdoor, Internet-oriented way of life, 
provides inspiration for anyone thinking 
of remodeling or redecorating. 

The house is part of a planned com- 
munity called the Timbers at the Pinery. 
Built by Tom Hall of Renaissance Homes, 
it has an open floor plan spanning three 
levels and features a wraparound deck 


@ A rounded entry tower beckons visitors. 
Inside the front door, mosaic glass “rugs” 
enliven the gallery-style entry hall. 

¢ Siding: James Hardie Building Products 
*Roof: Celotex ¢ Door hardware: Schiage 
*Windows: Marvin ¢Piants: Monrovia 


SEPTEMBER 2000 125 





FOR THE WEST | 





ereat room 


@ The great room establishes an air of warmth and comfort with deep butternut 


walls and a palette of soft blues, tans, and reds in the couches, armchairs, and 


rug. The room shares a vaulted ceiling with the kitchen (below). The kitchen is 


organized around a multilevel work island and includes the latest appliances. 


¢ Fireplace: Lennox Industries «Furniture: GoodHome.com 


¢Cabinets: Canac Kitchens *Appliances: GE Monogram 


¢Sinks and faucets: Kohler *Small appliances and cookware: Target Stores 


¢Countertop in butler’s pantry: DuPont Corian 


THOMAS J. STORY 


with spa, outdoor living room, and 
cooking-and-dining porch. The Idea 
House team included Denver archi- 
tect Arlo Braun, Denver interior de- 
signer Steve Neuman, and Engle- 
wood, Colorado, landscape designer/ 
contractor Mike Owens. 

Built with a family of four in 
mind—working parents and two col- 
lege-age children, all of whom like 
to entertain and work at home—the 
house combines places to gather 
with “getaway” spots that offer pri- 
vacy and solitude. “Though it’s very 
casual and open, the floor plan still 
exudes the intimacy and elegance 
that people like and want, and it re- 
flects how people live today,” Hall 
comments. 
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Planning for | 
universal design 





he concept of universal design g(. 

beyond building in wheelchair iff. . 
cessibility. It’s about planning rooms'§.. 
function comfortably and efficiently | 
occupants of all ages and degrees’ 


mobility. It deals with incorporating fle! 


bility in the design so that a house ¢ 
accommodate changing needs. 
Our Rocky Mountain Idea House | 


case in point: We wanted it to be | 





house you'll ever have to own,” 
aning that you could live there well into 
r later years. Among the features that 
‘#xe it suitable for older people: The 
“Mster bedroom is on the ground floor, 
i the kitchen is particularly user-friendly. 


ay Universal design features 
Our Idea House kitchen 
Besigners Steve Neuman, Mary Jo Pe- 
S0n, and Terri Berlage built the Idea 
wise kitchen around what's called “the 
to 48-inch reach range.” From a 


standing or sitting position, most people 
can comfortably reach a maximum of 
about 48 inches. 


eOvens are side by side instead of 
stacked, so their surfaces are 40'/2 inches 
above the floor. 


eThere are two dishwashers, at opposite 
ends of the island. One is near the central 
work area, and the other is beside the 
butler’s pantry. Both are raised 6 inches 
above the floor to minimize bending while 
loading and unloading. 


eThe refrigerator and freezer are side by 
side so both sections can be used by 
every family member, regardless of height. 


ePot storage drawers below the cooktop 
have open fronts, making it easy to find 
and reach cookware. 


eThe passage between the kitchen and 
family foyer is wide enough for the 5-foot 
turning space needed for a wheelchair. 


eA 19-inch-deep knee space below the 
sink in the butler’s pantry accommodates 
a seated position. — Daniel Gregory 
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In designing the interior, Neuman 
mixed traditional and contemporary 
styles with Asian touches, hunting 
down furnishings and accessories on 
the Web. 

Themes of change and continuity 
resonate throughout the home. The 
shingles are strictly 21st-century 
They’re made of a low-maintenance 
cement product that’s environmen- 
tally friendly and weather- and fire- 
resistant. The signature stone en- 
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trance tower, which was inspired by 
area landmarks such as the Will 
Rogers Shrine of the Sun in Colorado 
Springs and the Molly Brown House 
Museum in Denver, is a quiet space 
with a cavelike quality. Its earthiness 
complements the natural effect of 


the ponds and cascading waterfalls in 


the front garden. 

From the shadowy tower, you step 
into an entrance gallery exploding 
with color and light—a dramatic con- 


trast to the exterior. The eye is dra 
immediately to two novel kilim-s 
“rugs” made from pieces of art g 
inlaid in the maple floors. Th 
handcrafted pieces—in primary | 
ors—set the stage for the vibr 
palette of blues, yellows, greens, : 
reds used throughout the hot 
“Using richly saturated colors 

a dramatic impact,” Neuman si 
“Color enhances the artwork ; 
anchors carpets and furnishings 





ROCKY MOUNTAIN IDEA HOUSE 








@ Light streams into the breakfast nook and office alcove (left). The formal 
dining room (above) is more enclosed and intimate. Table runners used in place 
of a tablecloth highlight place settings. 


ePaint: Ace Hardware e¢Framing: Larson-Juhl 
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@ The tone is quiet and reflective in the paneled study, which opens to the entry 
hall on the right and to the stair hall straight ahead. Book alcoves (left) flank the 


passage to the stairway. A camouflaged door opens to the master bath. 
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master bedroom 


DuPont Stainmaster. 


different hues play off each other in 
every room.” 

The main floor features a vaulted 
great room/kitchen wing to the right 
and a master suite to the left. In the 
great room, which was furnished us- 
ing only on-line sources, cozy sofas 
face a dramatic tile-faced fireplace 
while comfortable wing chairs look 
out to the sun deck and Pike’s Peak. 
As the hub of the house, the great 
room opens to the entrance gallery, 
the deck, and the breakfast nook. 

Though a buffet island separates 


the two spaces, the galley-style 
kitchen is connected visually to the 
great room. So Neuman, working 
with kitchen designer Mary Jo Peter- 
son as consultant, specified elegant 
and inviting kitchen cabinetry with 
glass-front doors, colored woods, 
and decorative moldings that convey 
the look of furniture. Many universal 
design principles are built into the 
layout (see “Planning for Universal 
Design,” pages 126-127). The kitch- 
en is equipped with state-of-the-art 
appliances such as a professional- 





master bedroom, designed for privacy, includes a fireplace to the right of the paired easy chairs. 


style cooktop, an oven that uses li 
energy to cook and brown faster tl) 
a conventional oven, and an inn¢| 
tive “Cook in Sink,” where you || 
boil then drain pasta and vegetabl| 

Nearby is the family foyer, a sor’ 


super-mudroom that you can eng 


from either garage. Here, one ( 
cient space combines a family en} 
way, recycling center, laundry roq 
mail station, garden potting af 
and a convenient place to dry bo} 


and shoes. 


i 
Casual areas like the great ro} 
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To a Durgiar 
this is every doo 
without a dead 
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Starve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 
on all your entry doors—front, back and garage—and bad 
guys suddenly lose their appetite. 


STOP’EM WITH A SCHLAGE. 


PaLeeLenal 
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© 2000 INGERSOLL- RAND 


Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 










































BA two- | 
person | 





shower— 
which 
occupies: 
window bi 
and conta) 
a tiled | 


window le) 





for soaps | 
shampoos 
doubles ai 
steam roo 
the maste| 
bath (belo) 
The tub | 
occupies i 








own niche} 
The vanity 


(left) is one 


of two. 





and the breakfast area are balanced ‘: side of the entry gallery. In the dining 
by more formal areas like the dining © room, sage green walls, a richly 
room, which is a quiet island of calm | veined green fireplace front with gold 
near the front door, and the warm : and paprika hues, and a white-framed 
and clubby study/library on the other | mantelpiece mirror set the elegant, 
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Belden eavery own home. | | 
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Shop at acehardware.com or OurHouse.com 
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©2000 Ace Hardware Corporation 


IN [DEA HOUSE 


@ In the girl’s room, the rug, window shade, and accent pillows carry out a contemporary, abstract theme. 
Red rules in the boy’s room (below). *Fan: Casablanca Fans 
restful tone, which is reinforced 
an Asian-inspired table setting. N 
meg-colored paneling, booke) 
niches, and a secret door to the tr) 
ter bath give the study/library a ce 
storybook charm. 
The master suite is a world ul 
itself with his-and-her closets, t¥ 
vanities, two-person steam shoy 
with multiple jets, and a deep 7 
ing tub. The bedroom centers Oo} 
king-size bed with Japanese-inspii 
linens in wheat-colored silk ¥ 
paprika accents; bamboo | 
installed to be pulled up from 
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bottom of the windows, provide } 
vacy while allowing views of the ¢ 
tant mountains from the upper W 
dowpanes. Subdued goldish be 
walls complement the pesto- aj 
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outside the box. 
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A CELLINI MONACO KITCHEN IN BIRD’S EYE MAPLE NATURAL 


FOR AN EXCEPTIONAL LOOK IN CABINETRY THAT YOU WON’T FIND ANYWHERE ELSE, 
VISIT YOUR NEAREST CANAC SHOWROOM OR CALL 1 800 CANAC 4U 


» 


4 KOHLERCOMPANY ae es 








P TO ORDER A ‘KITCHEN PLANNER’, PLEASE SEND YOUR NAME AND ADDRESS WITH A $5 CHECK 
(PAYABLE TO CANAC KITCHENS) TO: KITCHEN PLANNER, 360 JOHN STREET, THORNHILL, ONTARIO CANADA L3T 3M9 
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media room 


@ In the media room on the lower level, the television screen descends from its built-in housing above the fireplace. Adjai 
rooms include the wine cellar and the kitchenette with buffet bar. 
sage-toned tiles of the hearth andipy 
bathroom. | 
Other getaway realms includ¢ 
loft and the lower level. The Ic 
floor, which houses the boy’s 
girl’s bedrooms, media room, k 
enette, and wine cellar, can also {i 
tion as an in-law unit, thanks to 
access to the outdoors. | 
These relaxed spaces shifted |) 
man’s color wheel into high gea) 
the boy’s bedroom, sepia-glazed 
walls make a striking backdrog} 
stunning black-and-white cow 
photographs. The lush blue of 
girl’s bedroom is a vibrant settin,| 


(Continued on page | 
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Think of the possibilities. 


"Wd have thought a double hung window the Clad Ultimate Double Hung features over Plus a host of design options that let you create 
d@ be so versatile? But then, this is no 100 design improvements. Including an a look and style all your own. Whether you're 
“ary double hung. From its beautiful wood exclusive sash tracking and locking system remodeling or building a new home, see the 


eG 
Y to its extruded aluminum clad exterior, that makes it easier to open, close and clean. one double hung that deserves a second look. 


For a free brochure, call 1-800-817-5518. MARVIN (Canada, 1-800-263-6161) www.marvin.com 


Windows and Doors 


Made for you. 

















celebrates 


LULRULICCL™ | 
CaSures | 


The weather and beauty of the West are things to celebrate any time 


of the year. Summer is even more special—giving us extra hours to 






enjoy the best of outdoor living. Summer 


pleasures were the inspiration for Sunset’s 


third annual Celebration Weekend 2000. 


This year we had the pleasure of sharing our 
ideas, interests, and projects with over 18,000 
devoted Sunset readers. Our editors, spon- ™ "T 

Sunset employees greeted each #0 


and every guest as they visited 


sors, and celebrities inspired our guests with 
our home. 


their favorite Sunset secrets and tried and 
true tips. From decorating 
cookies and discovering 
the best bike rides to cre- 
ating beautiful bouquets, 
listening to jazz, and grilling fruit kabobs, 
Celebration Weekend 2000 embodied the good 
life we enjoy in the West. 


A Ls 


DA 





ANaAInting Linianling \ ‘rm hiet a 
painting, and juggling were just a 


few of the kiddie crowd pleasers. 


5s Old Fashioned 
ies were a BIG hit. 
aren’t they always! 
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PECIAL ADVERTISING FEATURE 















Spice Islands put the world at a child’s | 
fingertips with creative map painting— | 
all with spices, of course. 





ryone’s a Picasso when it comes to 
ting Land O’Lakes cookies. 





It's been a summer full of fun and celebration at Sunset. We look forward to 
sharing the pleasures of the season with you again next year. In the meantime, 


wy the memories of Celebration Weekend 2000 live on at www.sunset.com. Log on! 
You can almost smell the roses! 
| 
| 





CELEBRATION 


WEEKEND 
: or 
son 

r & WA 
q ! SAFEWAY die VAURUS MONROVIA 

j . Sen SS 

eae SPICE ISIANDS See’s. cANDIES. INC. Tata & 

} A portion of the proceeds benefitted our local charity, 

| The Children’s Health Council. 


























on a curtain rod create an instant 
headboard for the Murphy bed 
(above). A skylight brightens 

the reading alcove. 


Internet appliance: MailStation 
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white and red accents in bed 
and window shades. | 

The loft at the top of the stair; 
is perhaps the most contempc| 
room in the house, with its int 
mix of blues, yellows, chrome, | 
black. In addition to the moderr| 
work, glass-topped table, and uf 
stered chairs, the room includ 
slick pull-down Murphy bed aij; 
modern bowl-shaped sink on a | 
counter. } 

Outside, the tradition-meet) 
day theme is particularly appare| 
the house’s composite decking) 
terial, which steps down the s 
from the rear, view-oriented fa¢ 


Made from recycled plastic gre 


i 
| 




















REFRIGERATOR? 


If your house feels as cold as “| te = = joy of virtually unlimited hot water. Quiet 
an icebox, Lennox can make —_— I = and energy efficient, our Elite 90 furnace 


you comfortable. A variable- comes with the reliability of our SureLight™ 


< - Se 
| speed blower that self-adjusts helps our i oe Bite 0. ignition system. So no matter which one you 


Gas Furnace Gas Furnace 
; ae : ; Heating System pole 
3Dimensiori furnace give you high-performance choose, a Lennox furnace will give your house that 


heating. And our CompleteHeat combines the LENNOX nice, warm feeling again. For more information, see | 
® 


even heating of a high-efficiency furnace with the your local Lennox Dealer or call 1-800-9-LENNOX. 
ONE LESS THING TO WORRY ABOUT.’ 








ss 9 TT aay ~ ; 
Good Housekeeping 
ry nf romises st 


on eer 


www.lennox.com 





nox Industries Inc. Lennox Dealers include independently owned and operated businesses. 3Dimension, Elite 90 and CompleteHeat are registered trademarks of Lennox Industries Inc 





@ The house opens to a multilevel 
deck, which descends to an outdoor 
living room complete with fireplace 
(above). The covered outdoor 
cooking-and-dining porch (right) is 
off the breakfast nook. 

¢Spa: Marquis Spas 

*Deck: Trex Easy Care Decking 
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bags and wood fibers, it won’t 
weather or rot. The dining porch off 
the breakfast nook offers a sheltered 
space for cooking and eating while 
enjoying the view. As architect Arlo 


ae ac eis 


Braun put it, “You could eve1 
here during a thunderstorm! 
deed, no matter what the wea 
this home turns Western living ij 
peak experience. 
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@ Shingle Style design fits most neighborhoods. 





Garages are to the right of the front door. 


the floor plan 


























\ a 
\ oe can purchase this flexible plan, which is 
appropriate for a sloping lot and encourages 
use of the outdoors. It’s available in two ver- 
sions: The smaller plan is 3,872 square feet on 1¢ 


two levels; the larger is 4,818 square feet on 
three levels, including a daylight basement. Key 
features of both versions include entry tower, 
great room, breakfast nook with office niche, 
butler’s pantry, formal dining room, study, 
master suite, family foyer, powder room, mullti- 
level dining and entertaining decks, 
loft bedroom and bath, and split ATE 
garages. To order, call (800) 820- 
1283; cost for the larger plan is 
$719 for the first set of blueprints, hepa 
$744 for four sets, $789 for eight sets. 

Prices are somewhat lower for the smaller 


as a two-level or — 
three-level design. 


plan. There are additional costs for ship- The hea 


ping, handling, and applicable taxes. includes the main — 


and upper levels. T 
larger plan has an_ 








For information on furnish- optional terrace 


ings, products, and accessories design on the low 





throughout the house, see our level. The version v 


resource listing on pages 150- 


hd 
ee built replaces the | 
155. Look for decorating ideas firepit with an 


from the house in future issues. outdoor fireplace. 4 











146 SUNSET 


~ ‘uxXury sedan with 
mnty of curb appeal. 


legant Park Avenue Ultra has 
















ys had the power to stop people 






m cir tracks. But now it has the 
tional command of StabiliTrak* 
UOMUO UOC RCreNMIUae BC UnOe 

ni objects on the road, sensors 
Maeve icoronemyaai ote 


MeO UOUE emote muna 


eae AN Koe a Okan ui cael . 


Bc 
lr 
| 
| 
Menangle CeNeTCl She) Coe 


Ww. parkavenue.com or 1-800-4A-BUICK 


1 
i vehicle is actually headed, and 
iF 


to help keep you in control. 


4 
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id StabiliTrek are registered trademarks of GM Corp. Buckle up, America! Park Avenue Ultra shown. 
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DENVER IDEA HOUSE 
KEY CONTRIBUTORS 


IDEA HOUSE SPONSORS 

Ace Hardware 

Canac Kitchens, A Kohler 
Company 

Casablanca Fan Company 

Celotex Corporation 

DuPont Corian” 


DuPont STAINMASTER® 
Carpet 


GE Monogram Appliances 
James Hardie Siding Products 
Kohler 

Larson-Juhl, Inc. 

Lennox Industries, Inc. 
MailStation™ 

Marquis Spas 

Marvin Windows and Doors 
Mervyn’s California” 
Monrovia 

Park Avenue by Buick 
Schlage Residential Products 
Target Stores 

Trex” Easy Care Decking” 


DEVELOPMENT 
Timbers at the Pinery 
Parker, CO (303/841-5044) 


BUILDER 
Renaissance Homes 
Littleton, CO (303/770-6604) 


ARCHITECT 
Arlo Braun & Associates 
Denver, CO (303/623-0701) 


INTERIOR DESIGN 

Steve Neuman, 

Interior Aesthetics, Ltd. 
Denver, CO (303/861-5405) 


LANDSCAPE DESIGN 

Owens Landscape Design & 
Management, Inc. 

Englewood, CO (303/843-9629) 


NONPROFIT PARTNER 

Idea House proceeds will bene- 
fit Habitat for Humanity of 
Metro Denver’s Women’s Build 
project (303/312-3615). 


Habitat yr 
J'Humanity 


Women's 
=>) Build 


Wd 





RESOURCE GUIDE 


GENERAL PRODUCTS & SERVICES 
Architectural rendering: Barney Davidge 
Associates (408/356-5634); cleaning: The 
Cleaning Lady (303/730-6591); door hard- 
ware: Schlage Residential Products (888/805- 
9837); electrical: Brant Electric (303/984- 
1654); foundation: SAC Concrete 
Foundations (303/761-7834); framing: EL 
Austin Construction (303/617-6396); insula- 
tion: RG Insulation Company (303/287- 
9625); lumber/trusses: Advanced 
Components (303/666-6800); painting: 

K & W Painting (303/598-0059); skylights: 
Velux-America (800/888-3589); speakers: 
SpeakerCraft (303/671-9053); structural 
engineer: Martin Design 
(www.martind.com); window cleaning: 
Window Max (303/477-8828); windows & 
French doors: Marvin Windows and Doors 
(888/537-8268). 


EXTERIOR PRODUCTS & SERVICES 
GENERAL. Container pots: Jackalope 
(303/805-7687); decking and trellis: Trex® 
Easy Care Decking” (800/BUY-TREX); drive- 
way, patios: K & F Quality Concrete 
(303/349-5432); garage doors: Ankmar 
Doors (303/321-6051); gutters: DG Gutters 
(303/233-5334); paint, trim: Dark Chocolate, 
Ace Hardware (www.acehard-ware.com); 
plants: Monrovia (888/PLANT-IT!); roofing: 
Celotex (800/CELOTEX); roofing installa- 
tion: Five Star Roofing (303/280-3106); sid- 
ing: James Hardie Siding Products 
(888/JHARDIE); siding installation: Manning 
Construction (720/252-5144); stone: 
Environmental Materials (800/891-5402); 
tools, hardware, workbenches: Ace 
Hardware (www.acehardware.com). 


FRONT PATIO AND GARDENS. Bronze sculp- 
ture: Bobbie K. Carlyle (303/841-4334); low- 
voltage landscape lighting: Stone Manor 
Lighting (888/534-0544); plants: Monrovia; 
teak furniture: Lexington Home Brands 
(www.lexington.com). 


DINING PORCH. Candelier: Galleria 
Lighting & Design; countertop: DuPont 
Corian (800/4-CORIAN); dinner triangle: 
Restoration Hardware (888/243-9720); out- 
door cooking center: GE Monogram 
Appliances (800/626-2000); table, chairs: 
Laneventure (800/235-3558); tableware, 
slate pedestal: Pier 1 Imports (800/447- 
4371). 


DECK. Hummingbird mobile: Pier 1 
Imports; spa: Marquis Spas (800/223-6303); 
outdoor furniture: Laneventure. 


LOWER TERRACE AND GARDENS. Bronze 
girl on bench: Bobbie K. Carlyle; fireplace: 
Heatilator; iron candle stakes: Restoration 
Hardware; low-voltage landscape lighting: 
Stone Manor Lighting; plants: Monrovia; 
teak bench: Lexington Home Brands; terrace 
furniture: Laneventure. 


e 


US aS aa ae Sia 
SIDE GARDENS. Arbor, clay pot holder; (j!"” 
Designs (303/377-5323); kayak: REI in 
(303/756-3100); plants: Monrovia; pottingy®” 
bench: Restoration Hardware. mo 


ae 
GARAGE/DRIVEWAY. Automobile: Park  (*" 
Avenue by Buick (800/4A-BUICK). Bw 
se 
INTERIORS AND FURNISHINGS 
GENERAL. Alarm System: Europlex 
(303/671-9053); cabinets: Canac Kitchens)" 
(800/CANAC-4-U); carpet: DuPont STAIN§”” 
MASTER Carpet (800/4-DUPONT); ceiling” 
fans: Casablanca Fan Company (888/227-§" " 
2178); clothing and towels: Mervyn’s pl 
California (800/MERVYNS); communicati 
wiring: FiberOptic Supply (303/671-9053 
computers, printers, fax/copier/scanner: | 0 
(www.dell.com); Corian fabricators: Su 4 i ( 
Technology Corp. (303/936-2300); drywa'y™ 
R.A.L. Drywall (303/252-4593); hardwooc : 
floors and floor/tile/carpet installation: G 
Floor Service (303/371-8900); floral desig’ ‘ 
er: Jill Slater Floral Designs (650/363-052) pi 
flowers: Fresh Stems (www.freshstems. co! (a 
frames: Larson-Juhl (www.larsonjuhl.comyp 
front door & trim/millwork supplier: BM( Bon 
West/Denver Door & Millwork (303/293- #"" 
3827); hardware installation: Windam it? 
Hardware (303/422-6883); heating, air cof’ 
ditioning, fireplaces: Lennox Industries | 
(800/9-LENNOX); home automation syste!" 
design and installation: Accent Media Gre a 
(303/671-9053); house plants: Little Edenf'" 
Plantscaping (303/422-3336); HVAC instaij™ 
tion: Jebco Heating & Air Conditioning — il 
(303/573-7300); indirect & cabinet lightin| 
Lucifer Lighting (www.luciferlighting.com'}!"! 
interior doors: TruStile Doors B cn 
(www.trustile.com); Internet appliances: 
MailStation (888/404-8331); lighting cont 
CentraLite Systems (303/671-9053); lighti 
design: Illuminations Systems (303/295- jf! 
2900); mirror/shower door installation: BP" 
Shower Door (303/788-0828); paint: Ace J" 
Hardware; plumbing fixtures: Kohler | 
(800/4KOHLER); plumbing installation: 
Alliance Plumbing (303/237-8800); recess"! 
cans: Halo by Cooper Lighting (www.cooj 
erlighting.com); slab granite fabricator: 
Creations in Tile & Marble (303/733- 24498 
surface-mount lighting fixtures: Galleria 
Lighting & Design (800/332-2066); tile: Ar} 
Sacks (800/278-8453); trim carpentry: | 
Thomas B. Closset Construction (303/523)! 
8758); wine: wine.com (or 877/SAYWINE)|P 
mk 
ENTRY. Disk sculpture: Frank Schueler, ¥'\’ 
GUILD.com (www.guild.com); home auton#* 
tion system: Crestron, through Accent MeFi 
Group (303/671-9053); paint color: Mapley" 
Leaf (43C); paintings (by Don Sahli): EvergreF" 
Fine Art (303/679-3610); plant stand: Etha/}'* 
Allen (www.ethanallen.com); table: HyypilF\ 
Design & Furniture (www.tansu.net). i 





POWDER ROOM. Accessories: Pier 1 
Imports; fine art print: Visualize 
(www.visualize.com); paint color: The 
Boardwalk (163C). 


de 
| 


T ROOM. Furniture, clock, leather 
amps, throw: GoodHome.com 
-goodhome.com); area rug: Tufenkian 
ts available at FloorCoverings by CPA 
722-4700); ceramic platters & vase: 
ogod Pottery (301/588-3634); fine art 

| Visualize; paint color: Maple Leaf 

; stepped lamp stand, wooden chest: 
| ia Lighting & Design. 


(EN/PANTRY. Appliances: GE Monogram 
ances (800/626-2000); butler’s pantry 
ertop & sink: DuPont Corian; ceramic 
ts: Jarred Jaffe, GUILD.com 
guild.com); chairs: Ethan Allen; cook- 
& Philips small appliances: Target 
s (800/800-8800); crystal glassware: 
da (800/877-6667); dishware: Pier 1 

ts (800/447-4371); food: Safeway; gob- 
Robert Dane, GUILD.com; granite coun- 
9s: International Marble & Granite 
464-2511); carved panels (above cook- 
through Steve Neuman (303/861- 

); Indian pot, bronzed platter, rattan 

er: Galleria Lighting & Design; Internet 

ance: MailStation; mesh baskets: 
ome.com; paint color: Maple Leaf 

); pantry system: The Closet Factory 

66-2567); silver cocktail shakers: 

pration Hardware. 


<FAST NOOK. Chairs, table, pitcher, 
er: Ethan Allen; leaf bowl, leaf teapot: 


Bh) Yung, GUILD.com; paint color: 


ybrook Farm (158C); painting: John 
, GUILD.com. 


\K OFFICE. Desk accessories: Target 
; chair: Ethan Allen; fine art print: 
ize; Internet appliance: MailStation; 
color: Stillwater (148B). 


LY FOYER. Audio rack system: Middle 
tic (303/671-9053); countertops; 

ont Corian; framed antique garden 

: Larson-Juhl private collection; iron: 
2t Stores; ironing board: Custom Vac & 
id (303/798-9088); paint color: 
aybrook Farm (158C); potting/floral 
ssories, bootscrape: Restoration 

ware; stool, hampers, baskets: Pier 1 
orts; washer & dryer: GE Profile 
626-2000). 


G ROOM. Area rug: Tufenkian 
ets, FloorCoverings by CPA; Asian fig- 
& vase: Hobby Lobby (303/840-1845); 
Is (shell): Asiaphile (818/550-1450); 
al stemware: Oneida; fine art prints: 
alize; framed origami kimonos: Sunset 
; marble: International Marble & 
ite; paint color: Sagebrush (156C); sil- 
offee/tea set: Restoration Hardware; 


2 & chairs: Thos. Moser Cabinetmakers 
/708-1973). 


STUDY. Area rug: Tufenkian Carpets, 
FloorCoverings by CPA; armillary sphere: 
Planetary Visions (800/480-3557); chairs: 
Ethan Allen; desk: Lexington; desk acces- 
sories: Ethan Allen & Pier 1 Imports; desk 
chair: Palecek (800/274-7730); lamps: 
Restoration Hardware; paint color: Morro 
Bay (103C); painting (by Don Sahli): 
Evergreen Fine Art (303/679-3610); side 
tables: Lane (800/750-LANE). 


LIBRARY. Accessories: Pier 1 Imports, 
Galleria Lighting & Design; lamp: 
Restoration Hardware; large woven box: 
Ethan Allen; paint color: Morro Bay (103C); 
painting, framed objects: Larson-Juhl private 
collection. 


MAIN HALLWAY. Artwork: Designs Ink 
(203/888-5900); pottery wall vessel: Ethan 
Allen; paint color: Maple Leaf (43C). 


MASTER BEDROOM. Bed, bedding, chaise, 
chests, draperies, table: Ethan Allen; chairs: 
Rowe Furniture (www.rowefurniture.com); 
fine art prints: Visualize; firetool set, lamps, 
tray table: Restoration Hardware; glass vases, 
coffee cups, mugs: Pier 1 Imports; Internet 
appliance: MailStation; microwave, refrigera- 
tor: GE (800/626-2000); paint color: 
Summer’s Tan (83D); window shades: 
Smith+Noble (800/765-7776). 


MASTER WALK-IN CLOSETS. Bench, bamboo 
vases: Ethan Allen; candles, small chest: Pier 
1 Imports; closet system: The Closet Factory 
(800/366-2567). 


MASTER BATH & VANITIES. Leather stool: 
Ethan Allen; framed objects: Larson-Juhl pri- 
vate collection; paint color: Summer’s Tan 
(83D); patterned towels, vanity & shower 
accessories: Pier 1 Imports; shower seat: 
DuPont Corian; tub candleholders: Galleria 
Lighting & Design; white towels: Mervyn’s 
California; window shades: Smith+Noble. 


UPPER STAIRWELL. Painting (by Don Sahli): 
Evergreen Fine Art. 


LOFT. Alarm clock, lamps: Restoration 
Hardware; Bedding, glasstop table, brushed 
pewter accessories: Ethan Allen; bunching 
tables, end table: Lane; cable lighting: Kable 
Lite by Tech Lighting (www.techlighting.com); 
candlesticks: Target Stores; Internet appli- 
ance: MailStation; mosaic chest: Galleria 
Lighting & Design; murphy bed: The Closet 
Factory; paint color: Shadowy (101B)— 
walls, Maple Leaf (43C)—ceiling; paintings 
(by T.L. Lang): Evergreen Fine Art; sofa & 
chairs: Rowe Furniture; wood blinds: 
Smith+ Noble. 


LOFT BATHROOM. Paint color: Shadowy 
(101B); shelf accessories: Target Stores; 
shower door: Kohler; toilet accessories: Pier 
1 Imports 





LOWER STAIRWELL. Framed tiles: through 
Steve Neuman (303/861-5405). 


MEDIA ROOM. Area rug: Tufenkian Carpets, 
FloorCoverings by CPA; baskets: Pier 1 
Imports; furniture, accessories: Ethan Allen, 
cable lighting: Tech Lighting; fine art prints: 
Visualize; fireplace stone: Environmental 
Materials; glasstop table: Lane; home 
automation: through Accent Media Group; 
lamps: Restoration Hardware; paint color: 
Woven Basket (43E); plant stands: Galleria 
Lighting & Design; window shades: Hunter 
Douglas (800/937-STYLE). 


BOY’S BEDROOM. Bedding, clock, desk 
lamp: Target Stores; bedside lamps, box, 
table: Galleria Lighting & Design; black & 
white photographs: Larson-Juhl private col- 
lection; bronze sculpture: Bobbie K. Carlyle; 
chests: Lane; desk & stool: Thos. Moser 
Cabinetmakers; headboard: Sunset project; 
kilim pillows: Pier 1 Imports; leather balls: 
Ethan Allen; paint color: Lady in Red (49A) 
with color wash; color wash: Environments 
(303/758-8667); recliner, globe: Restoration 
Hardware; wood blinds: Smith+Noble. 


BOY’S BATHROOM. Bath accessories: Target 
Stores; countertop, shower surround: 
DuPont Corian; soaps & sponges: Pier 1 
Imports; tub enclosure: Kohler. 


GIRLS BEDROOM. Area rug, bedding, maple 
furniture: Ethan Allen; chair and ottoman: 
Rowe Furniture; clocks: Target Stores; fine 
art prints: Visualize; lamps: Restoration 
Hardware; paint color: Grand Isle (62B); 
puppets: Galleria Lighting & Design; Roman 
shades: Terrell Designs 
(www.terrelldesigns.com). 


GIRL’S BATHROOM. Ciock, bath accessories: 
Target Stores; countertop: DuPont Corian; 
paint color: Bobby Socks (198G) with Grand 
Isle accents; shower doors: Kohler. 


KITCHENETTE. Appliances: GE Monogram 
Appliances; bar stools: Pier 1 Imports; lamp: 
Restoration Hardware; paint color: Woven 
Basket (43E); patterned ceramics: Ethan 
Allen; slate tile countertops: International 
Marble & Granite; teapot, small appliances: 
Target Stores; tile floor: Ann Sacks. 


WINE CLOSET. Stone walls: Environmental 
Materials; wine: wine.com; wine cellos: 
Galleria Lighting & Design. 


OTHER (ROOM NOT SHOWN). Table (“Party 
of Four”): Barbara Butler Artist-Builder 
(www.barbarabutler.com). 
























































Color selection, quality, and affordability are the hallmarks of Ace 
Royal Paints, which offer the beauty and durability you expect from a 
premium paint, yet at affordable prices. For more information on 
Ace’s Illuminations color line, used in the Idea House, and other 
paint products—from interior and exterior paint to wood stains and 
specialty products—visit your local Ace Hardware store. 


www.acehardware.com 





Canac Kitchens, a Kohler Company, has been a leading manufacturer of | 
fine cabinetry for 34 years. Canac offers an exceptional look in cabinetry | 
you won't find anywhere else. Choose from a wide selection of more 
than 50 door styles and over 400 combinations of finishes to give your 
home personality, define its spaces, and enhance its flow. 


800-CANAC-4-U 





Casablanca ceiling fans add style to any room year-round. There’s a 
Casablanca fan for every décor—select from over 30 models, plus a 
range of optional light fixtures and accessories. Casablanca stands 
alone in its approach to the design, engineering, and manufacture of 
ceiling fans. You'll see the Casablanca difference—quality in every 
detail—in the seven Casablanca fans featured in the Idea House. 


888-227-2178 or www.casablancafanco.com 
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Celotex asphalt shingle roofing is available in a wide variety of col- 
ors, thicknesses, and styles. The Presidential TL™ Tri-Laminate Shake 
Shingle from Celotex offers homeowners a first-of-its-kind shingle 
technology. Three layers of tough, durable materials yield an asphalt 
shingle with the look and feel of a wood shake. A lifetime transfer- 
able warranty, the highest fire rating possible, and algae resistance 
provide value, dependability, and peace of mind. 


800-CELOTEX or www.celotex.com 
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Build On Our Knowledge 





NTERTOPS & SINKS 


Corian gives you more ways to design a kitchen for easy living with 
more choices than any other surface material you can buy. It is avail- 
able in a wide variety of colors, edge treatments, and decorative in- 
lays. Corian sinks can be combined with Corian countertops to cre- 
ate seamless-looking, color-coordinated worktops. Better yet is 
Corian’s inner beauty and ability to stand up to life’s daily calamities. 
Before you decide on your next kitchen or bath surface, explore all 
of your options with Corian. 


800-4-CORIAN or www.corian.com 





ARE 
DuPont STAINMASTER’® carpet, available in more than 800 styles, is 
fashionable in any home. It’s also durable and easy to clean. 
STAINMASTER’s Advanced Teflon” Repel System helps carpet fibers 
cOUPONT, repel dirt and keeps spills from soiling the carpet because they actu- 
STAINMASTER’ ally “bead up” on the surface. 
wal 1-800-4-DUPONT or www.stainmastercarpet.com 









James Hardie” 


Sumset’s Denver idea house 


GE Monogram Appliances add both beauty and superior cooking 
technology to an industrious kitchen. The professional style 
Monogram range delivers outstanding cooking performance and in- 
tegrates beautifully with any kitchen design. The unique Advantium 
oven cooks and browns in a fraction of the time of a conventional 
oven. With a range, two ovens, two dishwashers, a refrigerator, and a 
built-in grill, the Idea House is equipped for any occasion. 


800-626-2000 or www.monogram.com 


James Hardie” Siding Products—like the Shingleside® on Sunset’s 
Idea House—have earned a reputation for withstanding the worst 
weather conditions from rain, snow, salt spray, and humidity to 
strong UV rays in high altitudes. The tough exterior won’t crack, rot, 
or delaminate and resists fading. For the warmth and beauty of au- 
thentic wood with the durability homeowners demand, Hardie” sid- 


ing is the ideal product. 
888-JHARDIE or www.jameshardie.com 


A global leader in kitchen and bath design, Kohler Co. offers a 


unique combination of artistry, innovation, and craftsmanship that 
enhances home life. In the Idea House, the PRO CookCenter com- 


bines stovetop cooking with the kitchen sink, and the MasterShower 


thermostatic valve and shower components provide the ultimate 
shower experience. Kohler plumbing fixtures, faucets, and acces- 
sories unite handcrafted quality with modern technology. Count on 
Kohler products that fit your life. 


800-4-KOHLER or www.kohlerco.com 


A great custom frame does more than beautify the art it surrounds— 
it touches the entire room, adding elegance and personal style. 
Larson-Juhl offers the highest quality custom framing products avail- 
able. For ideas on how custom framing can frame the beauty of your 
home, visit your local custom framer or Larson-Juhl’s website: 


www.larsonjuhl.com 


Lennox heating, cooling, indoor air-quality, and hearth products pro- 
vide safe, reliable comfort year-round with the environmentally 
friendly, high-efficiency Elite® 13 air conditioner and CompleteHeat 
combination high-efficiency furnace and water heater. Certified as a 
vented gas fireplace heater, the Elite direct vent fireplace makes any 
room more attractive and comfortable. The Lennox Total Home System 
includes a high-efficiency air cleaner and ultraviolet air purifier. 


1-800-9-LENNOX or visit www.lennox.com 


™ 


E-mail is easy and readily accessible with MailStation™ from CIDCO, 
the affordable, revolutionary way to connect to e-mail. Imagine get- 
ting your e-mail at the touch of a button without the hassles of a PC. 
It’s portable, convenient, and easy to use. MailStation is available for 
$99.99 plus $9.95 for monthly service. Visit your local retailer for 
more information or contact MailStation: 


1-888-404-8331 or www.mailstation.com 
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Discover the ultimate soaking experience and relaxing hydrotherapy 
in a Marquis spa. Engineered to conserve energy and costs, Marquis 
spas are easy to maintain, durable, and offer the latest spa technology. — 
With the best warranty in the business, a Marquis spa is also a lasting - 
investment. There’s a luxurious, distinctively styled Marquis to fit 
every lifestyle. 


1-800-223-6303 or www.marquisspas.com 


Marvin’s Clad Ultimate double hung windows and French doors of- 
fer top performance and smooth operation as well as a tremendous 
array of design options. And they’re easy to open, close, and clean. 
With low EII insulating glass and Simulated Divided Lites, the Marvin 
products in the Idea House are energy-efficient as well as beautiful. 


888-537-8268 or www.marvin.com 


The Sunset Best of the West Collection™ from Monrovia includes 
more than 150 plants to complement the Western lifestyle...a casual 
lifestyle that marries indoor and outdoor living, year-round. Selected 
by the editors of Sunset Magazine, these plants will thrive in the di- 
verse climates of the Western United States and Canada, from the 
mild California region to the arid Southwest, the lush cool Pacific 
Northwest, and the snowy-winter Rocky Mountains. 


888-PLANT-IT! 


The Park Avenue offers the perfect blend of style and substance. 
Ultrasonic rear-park assist, the Stabilitrak advanced integrated vehi- 
cle stability system, and the hands-free OnStar driver assistance pro- 
gram combine to make the Park Avenue the ultimate in sophistication, 
safety, and luxury. 


800-4Abuick or www.parkavenue.com 


Schlage locks on the Idea House interior and exterior doors provide the 
highest level of security, quality, and style. Schlage’s new Artisan Series 
combines quality craftsmanship and popular Old World finishes with 
state-of-the-art finish technology. The Ultima Lifetime Anti-Tarnish Finish 
on Schlage exterior locks is guaranteed against tarnishing, discoloring 
and corrosion. Secure your home with a designer’s touch. ..Schlage 
Locks. 


www.schlagelock.com 


& ACCESSORIES 


In partnership with Philips, Target Stores introduces fresh new ideas 
and distinct home design to the kitchen with an exclusive new col- 
lection of stylish, functional, and affordable kitchen appliances. 
From technologically-advanced coffeemakers to juicers and more, 
each of the 16 Philips kitchen appliances combines visual appeal 
with state-of-the-art features, perfect for savvy consumers who 
hunger for the best. Available exclusively at Target Stores. 


800-800-8800 or www.target.com 
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Szz7zset’s Denver idea house 


Trex® Easy Care Decking” is the smart solution for decks, combining 
long-lasting good looks with easy care. Made primarily from reclaimed 
plastic and waste wood, Trex decking is a splinter-free, weather-resistant 
lumber that never needs protective sealants. With Trex decking, the de- 
sign possibilities are endless. Trex decking is available in several color 
options, including new Madeira, a rich, reddish brown shade. Look for 
Trex decking at more than 2,300 lumberyards in the U.S. and Canada. 


800-BUY-TREX or www.trex.com 


Ole Team 


DEVELOPMENT 
Timbers at the Pinery 
Parker, CO 


The Timbers at the Pinery is one of 
only two custom home communities 
in this part of Colorado that has trees 
on it, according to developers Steve 
Smat! and Rick Chana. So relating the 
Idea House design to nature—even 
down to preserving a pine rising 


- through the middle of the deck—was 


essential. 
Rick Chana (left) and Steve Small 


BUILDER 


Renaissance Homes 
Littleton, CO 


Tom Hall and his team from 
Renaissance Homes wanted the Idea 
House to be as special as the site. They 
believe that all the work was definitely 
worth it. “You find yourself sitting 
down in every room to enjoy the 
view,” Tom says. 

Tom Hall, president, center front with (from 


left) Brad Meyn, Allison Husak, John Crowell, 
George Davis, and Autumn Hall 


ARCHITECT 
Arlo Braun & Associates 
Denver, CO 


Denver architects Arlo Braun, Jason 
Kopecky, and Kevin Yoshida lifted the 
regional theme to new heights by tak- 
ing cues for their design from 
Colorado’s stone and shingle style tra- 
ditions. Arlo’s favorite part of the 
house is the multi-level, multi-func- 
tional deck. “It’s great for summer 
barbecues,” he says. 


Arlo Braun (front) with Jason Kopecky (left) 
and Kevin Yoshida 





INTERIOR DESIGN 

Interior Aesthetics, Ltd. 
Denver, CO 

It was the task of interior designer 
Steve Neuman to pull all the furnish- 
ings and wall colors into a coherent 
whole. “The idea was to establish a 
color palette that would complement 


the casual Colorado lifestyle,” he says. 
It achieves this goal admirably. 


Steve Neuman 


LANDSCAPE DESIGN 
Owens Landscape Design & 
Management, Inc. 

Englewood, CO 

According to landscape designer Mike 
Owens, “We tried to keep the land- 
scape as natural and low-maintenance 
as possible and used plants from 
Sunset’s Best of the West Collection 


from Monrovia.” Plant color and 
texture tie everything together. 


Mike Owens (front) with David Phillips (left) 
and DuWayne Traurig 


For more information on 
Sunset’s Idea House team, 
visit www.sunset.com. 







































nise Pomonik found the focal point for her remod- 
bathroom in the most unlikely of places: at a Smith 
wken store. The company is well known for garden 
lies and homewares, not for lavatory hardware. 
nik was out looking for a birthday gift, “but when 
the potting bench, I thought, wouldn’t that make 
d sink?” 

e and her husband, Joel, were planning to remodel 
Os bathroom, which opens to the garden, and make 
e the additional functions of storage space, tool- 
, and laundry room. The potting bench seemed to 
he multifunctional bill. Interior designer Shari 





home guide 


With the 
addition of a 
sink, this 
store-bought 
potting 
bench suits 
a small 
garden- 
oriented 


bathroom. 
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A gardener’s powder room 


A potting bench makes a handsome bathroom sink 


Canepa agreed wholeheartedly. 

So Canepa turned the potting bench into a vanity by 
adding a kitchen sink—it had to be deep enough for fill- 
ing a bucket and for washing vegetables—and a galva- 
nized skirt to hide part of the plumbing. She stained the 
bench legs to match the rest of the woodwork in the 
room. To complete the conversion to a “gardener’s bath- 
room,” she replaced a seldom-used shower with shelving 
to hold vegetables, tools, and garden reference books. A 
garden photograph inspired the earth-tone palette. 
DESIGN: Shari Canepa, Interior Spaces Inc., Santa Monica 
(310/453-0088) — Mary Jo Bowling 
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Patio resort 


m Where do we check in? With the 
casual elegance of a Southwestern 
resort, this remodeled backyard patio 
invites you to soak, swim, and sup un- 
der the stars. Lush planting, a vine- 
draped log arbor, realistic-looking 
manmade boulders, and softly tex- 
tured flagstone and saltillo tile pavers 
set the tone. The elevated spa is adjacent to a swimming pool; an outdoor dining area 
is complete with fireplace, wood storage, and built-in benches. 
DESIGN: Nick Williams and Associates, Tarzana, CA (818/996-4010) 

— Peter O. Whiteley 


Light touches 


gw You can make your flower boxes glow with these elegantly 
crafted low-voltage light fixtures. Made of copper and 
leaded stained glass, the two styles of lights feel at home in 
their unusual locations. The Fairie Lantern ($45), with its 
shepherd’s crook base, stands just 12 inches high. The 
2/2-inch-square shade uses a 7-watt bulb. The Mini Lily 
Window Box fixture (pictured at left, $67), just 12 inches 
high, is available with petals in different colors. Transformers 
and low-voltage cable must be purchased separately. 
Stone Manor Lighting, Malibu, CA; (888) 534-0544 or www. 
stonemanorlighting.com. — PO.W. 
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The layere¢ 
look 


@ One of today’s hottest | 
rating trends is layered y 
dow treatments. The ide; 
to complement a windoy 
architectural style with i 
ative folds, fanciful tucks 
simple pleats set one bek 
the other. A tailored flat 
date of a classic Roman sg} 










has just been introduced 
smith+noble. It’s approp 
for simple, elegantly prop 
tioned windows. | 
The window covering | 
tually two shades—a plea 
valance attached to the t¢ 
the window frame and a. 
matching shade mounted 
side the frame. Pulled up 
blind tucks neatly behind 
valance; when it’s down, | 
becomes an integral part} 
the window, enhancing 
rather than camouflaging 
architecture. The cost de- 
pends on the width (10 t 
108 in.), the height, andt 
type of fabric. smith+nob 
(800) 765-7776 or www. 
smithandnoble.com. 
— Ann Berté 
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An outdoor 
tablecloth that 
won't blow away 


@ Dining outdoors needn’t be disrupted 
by a tablecloth that flaps in the breeze, 
thanks to this novel way to weight the 
corners. This tablecloth has triangular 
pockets that each hold a small rock. The 
breeze may blow, but the weight of the 
rocks holds the cloth in place. We made 
the covering, but it’s easy to adapt the 
idea to a ready-made tablecloth. We used 
a solid color for the center and a print 
for the border. 
TIME: About two hours 
cost: Depends on the fabric 
MATERIALS 
*Two fabrics (see below for estimating 
yardage) 
* Scissors 
*Sewing machine 
* Tailor’s chalk 
*Four small rocks 
DIRECTIONS 
1. Determine how low you want the 
cloth to hang (ours is 18 inches below 
the table rim); add this measurement to 
each side of the table measurement. Sub- 
tract 2 inches from each side (for the 
border) to get the dimensions of 
the center cloth; add 1 inch on 
each side as a seam allowance. 
To make a large enough center 
piece, you may need to seam 
several pieces together. 
2.Cut two 7's-inch squares 
from the border cloth; cut each 
in half on the diagonal to form 
four triangles. Sew a 12-inch 
hem along the wide base of each 
triangle. This edge will be the 
top of the pocket. Pin a triangle 
to a corner of the cloth, aligning 
rough edges, with the hemmed edge toward the middle of 
the center cloth. Repeat for the other three corners. 
3. To create the border, cut four strips of fabric each 6 
inches wide and 6 inches longer than the corresponding 
edge of the center cloth. Wrong side in, fold each strip in 


half lengthwise and iron flat. Center a border piece on 
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Slip a rock into the pockets 
decorating the corners of th 
tablecloth for stability. 


the right side of the ¢ 
sponding side, pinning f 
edges together (pockets w 
sandwiched between the 
der and center cloth). 
stitching to the ends 0 
center cloth. Repeat fol 
other three border piece 
create a mitered corner, 
tailor’s chalk and a rult 
draw lines on the border pieces from the inside cort 
the outside corner. Right sides facing, match the diag 
lines and stitch. Trim excess fabric. Repeat for othei 






ners. Press seams flat. 
4. Press the tablecloth. Drape it over your table and 
a small rock in each pocket. — MJ.B. 


Ba 200 candles without standing in line 


| behind some Even buying 200 candles. 


| 





Candles & Lanterns 


P024255 


It's that time of year once again - the season 


for entertaining. Otherwise known as the 
season for waiting in long lines at just about 
every store on earth. Unless you're shopping 
at Craftopia.com, where there are no lines. 
No traffic jams in the parking lot. No mad 
dashes to grab the last anything. Just a 
quiet place you can escape to, 24 hours a 
day, 7 days a week. You'll find over 60,000 
projects, decorations and gifts and they're all 
just a click away. From one-of-a-kind linens 
to handmade placecards, we have everything 
you need to entertain a few close personal 
friends. Or a few hundred. This season, visit 


us at www.craftopia.com and make it real. 


A 


A 
v4 
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A step bracket screwed to the 
inside corner secures the box. 


STORY (2) 


52-inch 4-by-4s for posts (av@i 


J 


soon) and 2-by-6s for sides anc) 


THOMAS 


If you need rectangular plante| 


can modify this design. 


Wonder hanks to a recently devel- i 
oped building material— : Composite-lumber adv} 


composite lumber, designed : m It’s heavy, so build the plasg)i 
( S - for decking—you can build rotproof : sections that can be screwifi 


raised beds. The triangular bed | gether on-site. 
shown here is made with Trex, a : mIfthe planter is no more tharp 
them rotproot composite of recycled plastic bags ; boards high (about 16 inchef! 


Composite lumber makes 


and wood fibers (Trex; 800/289-8739 and the site is flat, the posts c 
By Peter O. Whiteley ' Or www.trex.com). Trex comes in : rest on the ground (as shown} 


EVERYONE WANTS TO TAKE CREDIT FOR MY RISING FAME. 


AN IDEAL CLIMATE 
AND PERFECT TIMING. 


TONIGHT, | WILL BE 
PASSED FIRST AT DINNER. 








inch lengths (which should be equal 
to the width of three 2-by-6s). 
2. The sides of the planters are made 


need longer posts for in- 
d installations. 
imble with screws. If you are 
standard deck screws, drill the 
t, since composite lumber is 
/and hard. A self-drilling deck 
| designed for working with 


of three 2-by-6 boards with mitered 
ends. 10-foot 2-by-6, 
cut one 48'2-inch length (A) and 
two 32'2-inch lengths 
(B). Cut 45° miters on 
ends of all boards. 


From each 


cts such as Trex, is available; it’s 
Fastap Poly’ (800/847-4714 or 


ieastapscrews.com). Use 3-inch- : 3. From the 14-foot piece, 


x Ecrews. cut one top piece at 67'2 
One day inches (C) and two at 39° inches 
About $160 (D). Miter the boards at 45° across 
(@RIALS their width. 


safe 52-inch Trex 4-by-4s 4. Using the combination square, 


ie 10-foot-long Trex 2-by-6s measure and mark lines 3 inches in 
14-foot-long Trex 2-by-6 from both ends of the longest sides 
3-inch deck screws (Fastap : of boards A and B, extending the 

I) : lines over edges of boards; these will 

ok | -inch-long step bracket : help you align the posts. 

re Yeinch machine screws 5. Place two posts on a flat work sur- 

face. Place three side boards on top 


of them, aligning the outer edges 


3: Tape measure, pencil, circu- 
av, combination square, framing 
di@e, electric drill 
is TIONS 
wm the 4-by-4s, cut seven 16'2- 


of the posts with the lines drawn in 
step 4. Check alignment with a fram- 
ing square, then drive two screws 


through each side piece into each 
post. Repeat for other two sides, cen- 
tering third post on the As. 

6. Stand short (B) sides upright so 
mitered edges of one end meet ina 


right angle. Using 1'4-inch screws, 






join them with the step bracket on 
the inside face. 

7. Butt the long (A) side against the 
ends of the short sides. Join with 
screws through As and into the ends 
of the Bs. 

8. Place top boards flat, covering the 
tops of all posts and sides; secure 


: with screws. 


RED EYE DESIGN 








Introducing the Pro Line™ Dual Fuel Range. 

The precision control of a 15,000 BTU Gas Cooktop and the advantages of an Electric Oven 
with true convection. Pair it with the legendary Stand Mixer, for the power to thoroughly 
mix dough with ease. For our Eclectic Herb Focaccia recipe, and to view the entire 
KitchenAid® line, visit www.KitchenAid.com, or call 1.800.422.1230. 


FOR THE WAY IT’S MADE: 















































Recharging your table 


Create colorful charger plates for fall entertaining 


By Ann Bertelsen ¢ Pho 


esigned to function as ser- 
vice plates under appetizer 
or soup courses, or to peek 
attractively from beneath dinner and 
salad plates, these glass chargers are 
fun and functional projects to make. 


The backs of the chargers can be deco- 
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yraphs by Tucker & Hossler 


rated with spray paint, metallic paint 
pens, or colorful papers—the design 
shows through the clear glass. You can 
match them to your dinnerware, or 
mix colors and designs to add variety 
for a special party. 

Decorating techniques range from 














Spirals and swil 
drawn on the bz 


the drama. 


the simple—just spray with 
metallic paint—to as intricate a ( 
as you can devise. We show elem 
hand-drawn patterns such as 
and gold bands. Pick a design } 
comfortable with; if you don’t I) 
steady hand or don’t like to drag 
a stencil to imprint motifs on thi®” 
of a plate. Tt 
TIME: About 15 minutes per | 
depending on type of decoration} 
cost: Varies with decoration; 
plates approximately $8 apiece | 

(Continued on pagi 











~ ACRY-VELVET 


h 
Exterioy Low Sheen Acrylic Fins 


1245 - 555 NEUTRAL TINT BASE 


LIOFL. OZ. (3.43 LITERS) 





Pee) “emcee” |, SAVE $30 | 


“ur next purchase of $60 or more. on your next purchase of $100 or more. 
purchases include all in-stock s Qualifying purchases include all in-stock sale or regularly | 
f§rchandise. Coupon cannot be 
pther coupons or trade discount: 
inp customer per : ' coupon per customer per 


1 Goupon must be | | Pere Coupon must be | | | | 
le _ KELLY-MooRE ~~ ||| 
er good through | ' Hele Offer good through | | 

| | ‘ / T. ™ December 31, 2000 wn HI | | 
: : | ' 
0 ""o9999" 20016"! , | ‘A fy Ss | KE eo 15!'!l g 


fy 7th) 
gar 31, 2000 
5 


www.kellymoore.com 


priced merchandise. Coupon cannot be combined 


with any other coupons or trade discounts. Only one 








Use a metallic paint pen to draw a design on the back of the plate. When the paint 


is dry, spray-paint the plate back, moving the can evenly across the surface. 


For color variations, cover the back of the plate base with a newspaper cutout and 


spray-paint. When paint is dry, remove the paper and apply a contrasting color. 


¢ lf using multiple colors on the plates, make sure each layer is thoroughly dry before 
applying the next coat. 

¢ To spray with more than one color, mask off one area—such as the round base of 
the plate —with paper cut to fit and spray the rest of the plate. Remove the paper to 
apply the second color 

¢ Seal finished plate with clear acrylic polyurethane for long-term protection. 

¢ Always follow the manufacturer's instructions for spray paints and use in a well- 
ventilated area. 

NOTE: Chargers are primarily for decorative use and are not intended for serving 

food. They can be hand-washed with care and will withstand hot temperatures, 

but they should not be washed in a dishwasher. 
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MATERIALS 

Glass charger plates (available 
hardware, home, and craft stor 

* Metallic paint pens for writing 
glass (available at craft and stat 
stores); decorative rice papers, 
into */4-inch squares; scissors, ¢ 
drying white glue, and a small | 
brush; and/or stencils 

* Spray paint in various colors 

*Clear acrylic sealer 


DIRECTIONS 
Wash plate thoroughly to remo 
stickum; dry in drying rack (th 
prevent lint from adhering | 
glass). When plate is dry, place 
side down on your work surfac 
Patterned plates. Use a 
paint pen to draw spirals or oth 
terns on the back of the plate. Y 
also extend the pattern outsic 
base of the plate by filling blankg — 
with black dots. Let patterns dif 
cover with a complementary cc 
spray paint. When dry, apply a 
ing coat of gold spray paint. App 
coats of sealer. 

Solid-color plates. Cover the 
with two coats of spray paint. 
the paint is dry, follow with two 
of sealer. 

Rice paper cutouts. Cut out s| 

from rice paper. Combine 1 par | 
with 2 parts water; carefully bruif) 
mixture over the back of eaclf 
paper cutout and stick cutout to | 
When the glue is completely dry, | | 
the back of the plate with pain | 


per. Apply two coats of sealer. 
Stencils. Use stencils and spray 
or metallic paint pens to put a pa 
such as leaf and floral motifs ¢ 
niversary numbers and names o 
back of the plate. (Remember | 
verse numbers so they will reac 
rectly through the glass.) Spray) 
the pattern with a contrasting co 
paint. Apply two coats of sealer. 
Use a tablecloth or floral cente1 


3 


in complementary colors to co 
the effect. 
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So stop by or visit us at malate cu f ee Low a 
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' Home Improvement Warehouse 
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“See store for details. © 2000 Lowe's. Lowe's is a registered trademark of LF Corp. 
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Creating a Cozy 
Castle with The 
Queen of Clean 


YOUR HOME 15 YOUR CASTLE. 


So, why not treat it 
like one with the 
luxury of carpet? 
Today carpet is 
available in a wide 

| variety of new styles 
' and colors. It is a 

| fashionable and 

_ awe-inspiring home 
improvement that 
adds warmth, elegance and beauty to any 
personal palace. Carpet also can last for 
years if you follow some of these easy 

care tips: 





Vacuum your palace at least once a 
week in traffic areas, as well as rooms 
less often used where dust can collect. 
Schedule professional carpet cleanings 
once every 18 to 24 months. 


Clean up spills as soon as possible. 
With a stain-resistant, nylon fiber carpet 
like DuPont STAINMASTER’®, cleanup is 
quick and easy even if you're not the 
Queen of Clean. 

DuPont STAINMASTER® carpet features 
the Advanced Teflon® Repel System, whict 
helps carpet fibers deflect dirt and keeps 
most spills from absorbing into the carpet. 
Instead, spills “bead up” on the fiber 
surface within easy reach for cleaning. 
DuPont STAINMASTER® carpet is made 
from a technologically superior nylon 
fiber that makes the carpet very resilient. 
That means the fibers resist matting and 
will look better and last longer. For 

more carpet care tips and information 

on DuPont STAINMASTER?® carpet, call 
1-800-4-DUPONT (1-800-438-7668) 

or visit www.stainmaster.com. 


About The Queen of Clean 

Linda Cobb is an author and a national 
radio and television personality. She is 

the former owner of a large cleaning and 
disaster restoration company and is certified 
in numerous methods of cleaning. Her book, 
Talking Dirty with the Queen of Clean, is 
available in leading bookstores nationwide. 


ED 
STAINMASTER’ 


carpet 


Wired West — 


Smart ideas for a high-tech home 
By Daniel Gregory 


The house is divided into control zones. 





Smart house 


g With 42 miles of cable, Sunset’s 
Rocky Mountain Idea House brings 
new meaning to home automation. 
Cables supply an extensive state-of- 
the-art control system: Access is via 
color touch screens located through- 
out the house. A wall of control pan- 
els in the basement monitors secu- 
rity, lighting, heating, gas fireplaces, 
the sound system, and the home en- 
tertainment system. You can program 
the house to welcome you home 
with the heat on, fireplaces lit, and 
your favorite CD playing. 

An unlimited variety of pre-pro- 
grammed lighting scenarios are pos- 
sible, according to Ray Lilienthal 
of Denver’s Accent Media Group 
(303/671-9053), which designed the 
system. Press “dinner party,” for ex- 
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KEN GUTMAKER 









ample, and you’ll have mood 
ing, music, and temperature 
throughout the entertaining 
The security panel lets the |} 
owners know, via touch sc 
whether exterior doors and wi 
are open. There is even a va 
command that creates a ra 
changing light and sound er 
ment to simulate occupation 
you are away. 

Fiber-optic cables create — 
house network so that compu 
communicate with one ano 
addition, you can access the | 
from anywhere in the world tl 
the Internet or telephone. So y 
fine-tune the various systems 
house from your laptop befo 
catch the flight home. Almost t 
thing this home automation 
can’t do is open a bottle of win 
























he Next Level 

of DuPont 

Stainmaster® 

carpet. 
There are some things in 
life you'd sooner forget. 
Fortunately, Stainmaster® 
has the DuPont 
Advanced Teflon» repel 
system. This technology 
actually pushes away 
liquid, soil and stains 
from the carpet fibers. 
Which means not only 
will DuPont Stainmaster 
virtually eliminate most 
soil and stain problems, 
it will also keep its true 
beauty longer. 


In fact, tests show that 
Stainmaster carpets 
stay 40% cleaner. 


So you can forget 
those little accidents 

and remember why you 
bought a Stainmaster 
carpet in the first place. 
For more information 
on DuPont Stainmaster 
carpets, visit your local 
retailer or call us at 
1.800.4.DUPONT. 


www.stainmastercarpet.com 


lifetime. 
STAINMASTER’ 


carpet 


Stainmaster is a DuPont registered trademark 
Teflon is a DuPont registered trademark 
©1999 The DuPont Company 
































Shades of 
difference 


How to find the right 
shade for your lamp 


By Mary Jo Bowling 
Photographs by James Carrier 


ith lampshades, the 

line between sophis- 

ticated and silly is a 
fine one. Shape, style, and pro- 
portion can make the differ- 
ence between a room with the 
elegance of Jackie Onassis and 
one where Oliver Hardy might 
feel more at home. 

According to lampshade de- 
signer Sue Johnson, selecting 
one is as personal as choosing a 
hat. “The choice of shade is an 
individual one. What might look 
good to me might not look good 
to someone else,” she says. But 
no matter what your style, some 
rules apply. We outline the ba- 
sics here. 


Establish the function of the 
lamp. Of the four types of light- 
task, 
and ambient—decorative and 


ing—decorative, accent, 
task lighting are most commonly 
accomplished with table and 
floor lamps. Recessed cans or 
track lights that emphasize objects in 
a room are accent lights. Ambient 
light is the gentle indirect light 
bounced off ceilings and walls from 
such fixtures as cove lights or masked 
uplights. 

Decorative lamps and their shades 
simply need to be beautiful and fit the 
space where they will sit. Task lighting 
calls for a shade broad enough to pro- 
vide illumination to the entire work 
of the shade 
should be at your shoulder height 


area. “The bottom 


when you are seated,” Johnson says. 
“That way, it casts a bright light on 
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your book but doesn’t 
throw glare in your eyes.” 
Reading lamps, a form of 
task lighting, demand large 
shades. “First, you will want 
a lot of directed light to 
come from the lamp. Second, you will 
want bright light, and that means a 
bigger shade. The higher the wattage, 
the bigger the shade needs to be,” 
Johnson says. Take into account how 
many people will be reading by the 
lamp’s light. Two people require a 
larger pool of light than one person. 
The broader the shade, the larger the 


The elegant wide 
curve of this shade 
echoes the lines of 


the lamp’s base. 





light pool it create 
detailed jobs, the s 
should encompas 
work area. 


Choose a locatiot 
size of the shade also depen: 
the lamp’s placement. A lamp 
low table can wear a shorter 
than a lamp on a mantelpiec 
cause you can’t see underne 
shade below eye level. The 
shade on a mantel, however 
not cover the bulb and harg 
piece that curves around the 
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RT AT SQUAW CREEK 
AW VALLEY USA - LAKE TAHOE, CALIFORNIA 


Taste inspired cuisine from Tahoe’s famed 
chefs paired with world-class wines. It’s 
called the Grand Tasting for a reason. 


Meet and explore culinary techniques with 
master chefs John Ash, Jennifer Bushman, 
Douglas Dale, Jerry Anne Di Vecchio, Joseph 
Keller and Lars Kronmark. 


Be a winemaker for a day. Sample exotic 
spirits, caviar and private reserve wines. 


ReTee Ceiit la 4 


SOE - Attend a superb winemaker dinner. 
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‘i 
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Stay indoors by the fire. Relax in the spa. 
Golf. Swim. Enjoy a massage. Or, lay in the 
sun and take in the breathtaking beauty of 
Tahoe’s Squaw Valley and the Resort at 
Squaw Creek. 


Invite your friends, and meet new ones. 
Come for a day, or a three-day weekend. 


Book your lodging and event packages now. 
Last year’s event was a two-day sell out. 


Lake Tahoe Central Reservations 


888.978.2463 
or book online www.tahoefun.org 


A fundraiser for the North Lake Tahoe Chamber of Commerce 


KitchenAid 


For the way it's made? 





= 
winetasting .com™ 





ARGENTINA 
Valparaiso Hse oa 19 days 
= from $3598 


Buenos Aires , : 
incl. airfare 

A spectacular voyage 

git = Puerto Madryn —_ around the most scenic 

wi part of South America, from 

elegant Buenos Aires to 


f f 7 
CHILE ° aS 
‘ Puerto Monte 


% 


my 
“ua 






Cruise along Patagonia, one 

of the richest wild-life 
areas in the world. 
See the world's most impressive 

slaciers of Tierra del Fuego. Sail around the Cape 

Jorn, in the footsteps of 

Jarwin and Magellan. Enjoy 

he incomparable beauty of 

chilean Fjords. Sail aboard 

he 200-cabin m.s. Switzerland. 

=njoy extra spacious cabins and 

felightful small ship ambiance. 

{ll shore excursions are included. Fabulous value. 

Nov. 14, Dec 1, 19 2000 Jan 5, 23, Feb 9, 27 2001 

\lso available 32-day cruise from Valparaiso to 

amaica, through Panama Canal - Mar 16 2001 


“Punta Atéhas 
es Ushuaia 


. “Beagle Channel 
Cape Horn 


Strait of 
Aagellan 











10 to 20-days from $1698 incl. airfare 


see the imperial treasures and scenic splendors of 
China. Experience magnificent Yangtze Gorges before 

they disappear forever. Choose from seven 10 to 20-day 

deluxe escorted cruise-tours and see the Best of China 

& Hong Kong. Stay at deluxe hotels and cruise on 

the mighty Yangtze River aboard deluxe, American- 

managed ships of Victoria Cruises. All meals are 


included plus many cultural 
i highlights and evening 
performances. Super value! 


Mar. to Nov. 
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charming Santiago (Valparaiso). 
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online 
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amazon.com. 
> | 


Shop Amazon.com for everything from Books 

to the latest cookware in our new Kitchen store. 

Earth's Biggest Selection keeps getting bigger. 
www.amazon.com 





wine.com 
The best of wine™ 


Wine.com offers a wide selection of wines, 
wine-related gifts and accessories to customers 
worldwide. Each wine offered on the site is 
tasted and selected by wine.com's team of wine 
experts and is 100% guaranteed. 
www.wine.com 


iExplere 


If you've got a travel dream, chances are you'll 
find it on our site. iExplore is the best one- 
stop resource for adventure travel. Visit 
www.iexplore.com and come back different. 
www.iexplore.com 


ae decoratetodaij 


Decorating so easy, it’s fu 


Wallpaper, blinds, lighting, wallart, area rugs, 
more. Decorate online; 100,000 items. Free 
UPS and most orders ship within 5 days. 
www.decoratetoday.com 


L.L.Bean 


Classic men’s and women’s sportswear; kids’ 
clothes that are made to last; easy-care travel 
apparel; beautiful home furnishings; and excel- 
lent outdoor sporting gear. For a FREE catalog, 
call 800-581-2326, or visit us at 
www.l|lbean.com 


[pine hopf pps 


A new way to [pin find, and learn about wine. 
Choose from everyday favorites to rare treas- 
ures and previously unavailable wines from 
around the world. 
www.wineshopper.com 


QURHOUSE.COM 
WE'RE HERE TO HELP 
Get all the tools, materials and project advice 
you can handle. Not a do-it-yourselfer? We've 
got qualified local contractors standing by. 
OurHouse.com. We're here to help. 


www.ourhouse.com 





Square and octagonal lampsha 


should match the geometry and 


proportion of their pedestals. 





to prevent glare. A shade need'¥' 
large and low enough to accoip. 
those jobs. That general guic) 

however, leaves you with a wf 
ray of choices. Sue Johnson aiFl 





lamp’s shape. If you can piclif) 
detail of the base’s shape if! 


look.” So if you have a lamg#? 
a square base, try a square sh} I 
round or cylindrical base migk 

good with a round shade. 1 
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de Shade. A broader base could 
agvith a larger shade. Of course, 
,@ons abound. 
apShade you like seems either 
ig or too short, a few tricks can 
> where it falls on the base. You 
yap the harp for a taller or 
one, or you can add a 
a metal rod that screws on to 
yaghest point of the harp—to 
ne shade. Check hardware and 
2 supply stores for these parts. 
ler the wattage required and 
pat that will be generated. 
#eading, you will need at least a 
t bulb, which means a shade 
_§S a 4-inch opening at the top. 
~ewattage goes up, the opening 
@ be bigger,” Johnson says. 
@er or parchment shade also 
#28 a generous opening at the 


release heat. “You can tell if 


de isn’t big enough by turning 
> lamp for five minutes and 
eling the shade. If it’s warm, 
Dkay. If it is hot, the top open- 
he shade isn’t big enough.” 
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Shopping tips 

Sue Johnson and her associate J.B. 
Davis give the following advice to 
shade shoppers. 

elf possible, bring your lamp base to 
the store. If you can't bring the base, 
bring its measurements and a piece of 
cloth or paper that matches its color. 
eLook at the shade with the light on 
and with it off. “The nature of the 
shade will be very different. It’s impor- 
tant to see what it will look like during 


the day and at night.” 

Be open to something different, like a 
new shape or texture. “We encourage 
people to try something new.” 
Consider the lamp’s role in the room. 
“If you want an art piece, you might go 
for a more elegant, elaborate shade. If 
you don’t want the lamp to stand out 
as much, choose a simpler shade.” 
RESOURCE: Sue Johnson: Custom 
Lamps and Shades, Berkeley (510/ 
527-2623) @ 


The easy way to protect 
beautiful wood from life’s 
buMps and spills. 


Now, beautifying and protecting wood 

is as easy as brushing on Minwax® 

Polycrylic® Protective Finish. Polycrylic 

dries fast and cleans up with soap and 

water, allowing you to complete projects 

: in less time. And its remarkable clarity 

and ey durable finish let wood’s natural beauty shine 
ialeolt ea} Exe the easy way to keep wood beautiful. 


MUAY 


Makes And Keeps Wood Beautiful® 


©2000 Minwax Company. All rights ene 
® Minwox and Polycrylic are registered trademarks. 


minwax.com 
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Krylon is a proud sponsor of a 
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QUICK PROJECT 


Colorful 
place mat} 


Painted vinyl floor 
tiles make vivid indoor- 
outdoor table mats 


By Ann Bertelsen 


The squares are easy to embelli fi 








TIME: About 5 minutes per m/f 
about 10 minutes to dry 











Why|would you choose Krylon vs. the other leading bra’ 
4 | 
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bout $4 per mat 
Ls 
| #oller and pan, or foam brush 
,j@h-square white vinyl sheets 
age Paints 
#r paint comb (available at 
gaint stores; optional) 
doilies (optional) 
knife 
veage of fine (%s- or Yic-inch- 
»@ork sheeting, available 
-govare stores 
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How much time have you got? 


light coats will always give you the smoothest, most beautiful finish possible. With the other brand, you 
ve fo wait as long as 48 hours between coats. Since Krylon®paint dries to the touch in just 12 minutes, you'll 


get the perfect finish you're looking for every time. Without the wait. www.krylon.com 
Krylon? The fastest way to smooth. qpD 





: DIRECTIONS 
: 1. Use a roller or foam brush to cover : 
vinyl sheet with paint. 
: 2. While the paint is wet, run the | 
: rubber comb over the mat surface in: 
patterns—circular, wavy, or linear 
designs. You can easily experiment : 
: as long as the paint is wet: Just roll : 
: or brush again if you don’t like your | 
results. 
: 3. Alternatively, place a doily on the : 
: vinyl mat. With a foam brush, gener- | 
: ously apply paint over the doily, mak- 
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Stripe, swirl, and zigzag patterns are easy to create on these vinyl squares while the paint is still wet. 


: ing sure that the color penetrates the 


holes. Move the doily and repeat the 


process to create a pattern. 


4. Using a dry vinyl square as a tem- 
plate, cut 12-inch cork squares for 
backing. 

5. When the paint is thoroughly 
dry, remove the paper backing from 
the vinyl and press the cork against 


: the adhesive. Trim the edges of the 


cork if necessary. 
6. Seal the painted surface of the mat 


: with clear varnish for protection. 
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Coffee Shouldn't Just Open Your Eyes 


It Should Exeite Your Senses. 


Saleway SELECT Whole Bean Coffee transports you to a new level of premium coffee. From hig 


or deep in the plantations of Sumatra, we travel the world over to locate only the finest, freshest beans. Then roast the 


oo NNR 
at perfection. And deliver fresh to your store every few days. Experience it yourself. Just open a bag 
and savor the deep, rich aromas. Whether you brew a fresh pot of Safeway SELECT Estate. 
Organic or Flavored Coffee, this is one coffee that’s sure to excite all your senses. 
EXCLUSIVELY AT THE SAFEWAY CO) 


SAFEWAY, VONS, PAVILIONS, DOMINI | 





food - entertaining 


the flavor of 


CX1CO 


Bright and beautiful dishes from Baja to make at home 























By Andrew Baker ¢ Photographs by James Carrier ¢ Food styling by Basil Friedman 


ost 9 pM. when I sink into a chair at Cien Anos : fish tacos or—when the urge for adventure strikes—a sea 
t in Tijuana, bone-tired and voracious—a can- urchin tostada drizzled with an avocado sauce hot with 
ight has delayed my dinner. : habanero chilies. Later I stop for something sweet— 
er Jose Sparza’s welcome instantly dispels the carrot-chili ice cream or a coffee-coconut milkshake. 
ss, and soon the festive fretwork of ; Although most restaurants don’t close between lunch 
ling guitarist confirms that I’ve and dinner, activity picks up dramatically around 
a calm and gracious way of 8:00. I sit down to a glass of Chateau 
e food in front of me— Camou Fumé Blanc, produced in the 
with chipotle chilies and nearby Valle de Guadalupe, and a bowl 
cheese, and tortilla of mussels with a creamy cilantro- 
with a zesty cream scented lobster sauce. Quail with 
is fresh, simple, and F tamarind sauce crowns my last deli- 
tisfying. ; 
next few days of 
ing the culinary 
of Tijuana and 
da in Baja 
ia offer more of 
e: ebullient music, a re- 
et exuberant spirit, and 
good food to inspire 
bring home many a 
orth of recipes. 
isurely breakfast 




















cious day. Mexico has found my heart 
in the time-honored way. 

If you travel to Baja, a similar 
savory fate is almost sure to be 
yours (see our list of recom- 

mended stops on page 185). But 
you don’t have to leave your 
kitchen to fall in love with the 

food. Recipes for many of 
these dishes and others I 
enjoyed in Tijuana and 

Ensenada follow. The Mexi- 

can ingredients such as 

dried chilies, cheeses, 
ooked with chili 
d cheese) and eggs. Another day it’s 
waffles with cajeta (goat’s milk 
sauce) and tropical fruit. 
a substantial breakfast calls for 
er, later lunch—sometime A chili-rich broth floats crisp-fried recipe. It’s easy to put the flavor of 
2 pM. I stand at a car- tortilla strips and avocado chunks; add fresh cheese Mexico into meals right here 


crema, and cajeta are 
widely available throughout the West; look in 
well-stocked grocery stores or Latino markets. 
You may also substitute the readily available 

alternatives that are listed in each 


d grab a couple of and seasoned Mexican sour cream. Recipe begins on page 179. at home 
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Cornish Hens 
th Tamarind Sauce 


D COOK TIME: About 45 minutes 
odornices para picar (loosely, 


uel Brito at Saverio’s in Ti- 
e’ve adapted the recipe to Cor- 
ns, but you can use 8 quail 
oz. each) instead; bake as di- 
n step 3 until meat at breast- 
no longer pink, 25 to 30 min- 
to 20 minutes in a convection 
Serve with hot cooked rice 
d with fresh cilantro. 


servings 


aspoons sesame seed 


rnish hens (12 to 15 oz. each; 
notes) 


aspoon ground cumin 
aspoon ground coriander 
poon cayenne 

on ('” lb.), peeled and finely 
opped 

lespoon minced fresh 

peno chili 

lespoon minced garlic 
aspoon olive or salad oil 

ps dry red wine 

lespoon sugar 


10- to 12-inch frying pan over 
heat, stir or shake sesame 
til lightly browned, about 3 
. Pour from pan. 
hens and pat dry. In a small 
ombine cumin, coriander, and 
; tub mixture evenly over 
of the birds. Place the hens 
p in a 10- by 15-inch pan. 
in a 450° oven until birds are 
browned and meat at breast- 
no longer pink (cut to test), 
5 minutes. 
while, in frying pan over high 
ir Onion, jalapeno, and garlic in 
lightly browned, 3 to 5 minutes. 
€, Sugar, vinegar, and tamarind 
il, stirring often, until reduced 
ps, about 12 minutes. Pour 
a fine strainer into a glass 
; discard residue. 
sfer hens to a rimmed platter 
€p warm. Pour wine mixture 
ing pan. Set pan over high 
d stir, scraping up browned 
til sauce is reduced to 4 cup, 6 
nutes. 


¢ toothpicks”) is a specialty of 


6. Pour sauce over hens and sprinkle 
with sesame seed. Garnish with cilantro; 
add salt to taste. 

Per serving: 491 cal., 57% (279 cal.) from fat; 
37 g protein; 31 g fat (8.3 g sat.); 13 g carbo 
(1.6 g fiber); 146 mg sodium; 210 mg chol. 


Spinach Salad with 
Mango Dressing and Fried 
Panela Cheese 


PREP AND COOK TIME: About 20 minutes 
Notes: This ensalada de queso panela 


frita y vinagreta de mango y chile 
: piquin makes a delicious first course at 


Chef Martin San Roman’s Tijuana 
restaurant, Rincon San Roman. Instead 
of the panela cheese, you can use part- 
skim mozzarella cheese; since it melts 
and spreads more than panela, cook the 
slices on one side only, then place the 
hot cheese, browned side up, on salads. 
MAKES: 4 servings 


¥s cup canned mango nectar 
2 tablespoons lime juice 
2 tablespoons olive oil 


About 4 teaspoon ground dried 
chilpequin chilies or cayenne 


1 quart baby spinach leaves 
(4 to 5 oz.), rinsed and crisped 


1 quart bite-size pieces rinsed, 
crisped inner romaine lettuce 
leaves (about 6 0z.) 


Ys cup cilantro sprigs, rinsed 
¥’s pound sliced bacon, chopped 


5 to 6 ounces panela cheese 
(see notes) 


Salt 


1. In a wide bowl, combine mango 
nectar, lime juice, olive oil, and ground 
chilies to taste. Add spinach, romaine 
lettuce, and cilantro sprigs; mix gently. 
Spoon salad equally onto plates. 


2. In an 8- to 10-inch nonstick frying 
pan over medium-high heat, stir bacon 
frequently until crisp and browned, 
about 5 minutes. With a slotted spoon, 
transfer to towels to drain. Discard all 
but about 1 teaspoon of the bacon 
drippings in pan. 

3. Cut cheese into 4-inch-thick slices 
(about 12 in. square). Lay without 
crowding in frying pan over medium- 
high heat; brown slices lightly on each 
side, turning once, about 2 minutes 
total. With a wide spatula, set equal 
portions of cheese on salads. Sprinkle 
with bacon; add salt to taste. 

Per serving: 247 cal., 80% (198 cal.) from fat; 
10 g protein; 22 g fat (8.8 g sat.); 8 g carbo 
(2.4 g fiber); 416 mg sodium; 20 mg chol. 


Chipotle-Cheese Oysters 
PREP AND COOK TIME: About 15 minutes 
Notes: Chef Jorge Hernandez at Cien 
Anos restaurant in Tijuana prepares os- 
tiones chipotle as a lively appetizer. For 
convenience, have the oysters shucked 
at the market, keeping the shells and 
juice. At home, replace oysters in half- 
shells and strain juice. Or, to shuck oys- 
ters at home, grasp the curved end of 
each with a towel and, working over a 
fine strainer set in a bowl to catch juices, 
push the tip of an oyster knife firmly be- 
tween the top and bottom shell at the 
hinge, then twist. Slide the blade into 
the oyster along the underside of the 
top shell, cutting the adductor muscle 
to release oyster. Lift off top shell. Hold- 
ing the bottom shell steady, slide knife 
under oyster to cut it free; leave in shell. 
MAKES: 4 appetizer servings 


12 teaspoons finely chopped drained 
canned chipotle chili 
1 tablespoon sauce from canned 
chipotle chilies 
12 shucked oysters in half-shells 
(3 to 4 in.; see notes) 
2 slices (1 oz. each) asadero or jack 
cheese 


2 tablespoons minced fresh cilantro 


1. In a small bowl, combine chili, chili 
sauce, and 1 tablespoon strained oyster 
juice from shucked oysters. 

2. Set oysters in shells upright in a 10- by 
15-inch pan. Spoon chili mixture evenly 
over oysters. Cut or tear cheese into 12 
pieces; lay 1 piece on each oyster. 

3. Broil 4 to 6 inches from heat until 
cheese is melted and juices begin to 
bubble, about 3 minutes. 

4. Sprinkle oysters with cilantro. Pick 
oysters from shells with forks; sip juice 
from shells. 

Per serving: 80 cal., 53% (42 cal.) from fat; 

6.5 g protein; 4.7 g fat (2.5 g sat.); 2.6 g carbo 
(0.2 g fiber); 197 mg sodium, 36 mg chol. 


Chili and Tortilla Soup 


PREP AND COOK TIME: About 45 minutes 
NOTES: This sopa Azteca, from Cien 
Anos, can be served as a first course or 
a light lunch entrée. 

MAKES: 4 servings 


4 flour tortillas (about 8 in.) 
Salad oil 
1 onion ('% lb.), peeled and chopped 


“; cup ground dried California or 
New Mexico chilies 


6 cups fat-skimmed chicken broth 
1 dried pasilla chili (4 to 5 in. 
long, about 4 oz.) 
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1 firm-ripe avocado (6 to 8 oz.) 


’4 pound queso fresco or cream 
cheese, cut into '2-inch chunks 


Seasoned crema (recipe follows) 
Lime wedges 
Salt 


1. Stack tortillas; cut stack in half, then 
cut halves crosswise into '4- to '2-inch- 
wide strips. 

2. Pour ' inch of oil into a 10- to 12- 
inch frying pan over high heat. When 
oil is hot, add about 3 of the tortilla 
pieces. Stir often until golden and crisp, 
1 to 2 minutes. With a slotted spoon, 
transfer strips to towels to drain. 
Repeat to cook remaining tortillas. 
Discard all but 1 teaspoon oil in pan (or 
reserve for other uses). 

3. Pour the 1 teaspoon oil into a 3- to 4- 
quart pan over high heat. Add onion 
and stir often until lightly browned, 3 
to 5 minutes. Add ground chilies; stir 
until fragrant, about 30 seconds. Add 
broth and bring to a boil. Cover, reduce 
heat, and simmer to blend flavors, 
about 5 minutes. Pour mixture through 
a fine strainer into a bowl; discard 
onion and return broth to pan. 

4. Remove and discard stem and seeds 
from pasilla chili; rinse chili and, with 
scissors, cut crosswise into '/2-inch 
strips. Add chili strips to broth mixture. 
Cover and bring to a boil over high heat; 
reduce heat to low and keep warm. 

5. Meanwhile, peel, pit, and chop 
avocado. Put avocado, queso fresco, 
seasoned crema, and lime wedges in 
separate small bowls. 

6. Divide tortilla strips evenly among 
soup bowls (2-cup size). Fill with chili 
broth. Add avocado, seasoned crema, 
juice from lime wedges, and salt to taste. 
Per serving: 474 cal., 55% (261 cal.) from fat; 
23 g protein; 29 g fat (11 g sat.); 32 g carbo 
(4.5 g fiber); 504 mg sodium; 33 mg chol. 


Seasoned crema. In a small bowl, mix 
’2 cup Mexican crema or sour cream, 1 
tablespoon milk, 1 tablespoon minced 
parsley, '2 teaspoon minced garlic, 
and about ‘i teaspoon fresh-ground 
pepper (to taste). Makes about 2 cup. 


Per tablespoon: 33 cal., 85% (28 cal.) from fat; 
0.5 g protein; 3.1 g fat (1.9 g sat.); 0.8 g carbo 
(0 g fiber); 8.8 mg sodium; 6.6 mg chol. 


Garlic and Chili Shrimp 
PREP AND COOK TIME: About 25 minutes 
NOTES: Camarones al ajillo is popular 
as a first course at Pedrin’s restaurant 
in the Real del Mar resort in Tijuana. 
Chef Humberto Dorantes sometimes 
adds squid to the dish. 

MAKES: 4 servings 
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¥2 pound mushrooms (caps about 
1'2 in. wide) 

1 pound peeled, deveined shrimp 
with tails (26 to 30 per Ib.), rinsed 

2 dried guajillo, California, or New 
Mexico chilies (5 to 6 in. long, 
about '4 oz. total) 


Ww 


tablespoons olive oil 


Oy 


tablespoons butter or margarine 


tablespoons minced garlic 


nN WN 


tablespoons thinly sliced green 
onion (including tops) 


1. Rinse mushrooms; trim and discard 
discolored stem ends. Quarter the 
mushrooms vertically. 


2. Cut shrimp in half 
lengthwise 
from 
head 
end to— 
but not 

F through— 
the tail (see 
photo at left). 













3. Wipe chilies 
with a damp cloth. Discard stems and 
seeds. Cut chilies crosswise into /“%- 
inch slices. 


4.In a 10- to 12-inch frying pan over 
medium-high heat, stir chilies in oil 
until chilies smell toasted and oil is 
tinged with red, 2 to 3 minutes. With a 
slotted spoon, transfer chilies to a 
small bowl. 


5. Add butter and mushrooms to pan. 
Stir often over high heat until mush- 
rooms begin to brown, about 4 minutes. 
Add garlic; stir until mushrooms are 
well browned and garlic is lightly 
browned, about 1 minute longer. Add 
shrimp and stir just until opaque but 
still moist-looking in center of thickest 


Oceanside livi 
offers fresh 
seafood in 


part (cut to test), 4 to 5 minute 
desired, return chilies to pan. 
6. Pour shrimp mixture onto a pla 
Sprinkle with green onion. 
Per serving: 314 cal., 60% (189 cal.) from) 


25 g protein; 21 g fat (7.2 g sat.); 6.5 g cal 
(1.4 g fiber); 260 mg sodium; 196 mg chi 


Mussels with Tomatillos 
and Linguisa 
PREP AND COOK TIME: About 45 min 
Notes: Chefs at La Embotellac 
Vieja in Ensenada cook mejillon 
los seis chiles in a hearty broth 
vored with six chilies, as the ni 
promises. We’ve simplified the d 
but it still delivers rich flavor. 
MAKES: 4 servings 


1 pound tomatillos (about 
12 in. wide) 
1 quart fat-skimmed chicken brh 
1 cup dry white wine 
1 teaspoon ground dried 
California or New Mexico chi 
1 teaspoon minced canned 
chipotle chili (including sauc 
1 teaspoon minced fresh serrar 
chili 
1 teaspoon minced garlic 
6 dozen mussels (beards pulled — 
off), scrubbed 
’. pound cooked linguisa i} 
(Portuguese) sausage, cut intc 
¥4-inch slices 4 
: 





2 tablespoons minced fresh 
cilantro | 


1. Remove and discard tomatillo hug 
Rinse tomatillos and quarter vertica™ 
2.In a 6- to 8-quart pan, comli 
broth, wine, ground chilies, chip) 
chili, serrano chili, and garlic. Bi 









From the time you start the engine to the time you step outside its well- 


equipped interior, the 2000 Mercury Sable is busy looking after you and your 

passengers. Sable’s Personal Safety System includes dual-stage airbags* that 
deploy at different rates depending on the driver’s seat position and severity of the impact. 
Safety belt pretensioners and available side-impact airbags help further reduce 


the risk of injury. Not surprisingly, all of these safety features helped Sable earn 


GOVERNMENT’S 
the government's highest crash-test rating’. Want to know more? Just click or call. feet Ravine: 


Mercury Ta 
*Always wear your safety belt and secure children in the 
rear seat. ‘Driver and passenger front-crash test 














































to a boil over high heat. 

3. Discard any gaping mussels that 
don’t close when you tap their shells. 
Add mussels and linguisa to pan; cover 
and simmer until mussel shells begin 
to pop open, 2 to 3 minutes. Stir in 
tomatillos, cover, and continue to cook 
until all mussel shells are open, 2 to 3 
minutes longer. 

4. With a slotted spoon, transfer mus- 
sels to wide bowls. Ladle broth mixture 
over mussels and sprinkle with ci- 
lantro. 

Per serving: 440 cal., 45% (198 cal.) from fat; 
38 g protein; 22 g fat (6.8 g sat.); 12 g carbo 
(0.2 g fiber); 1,235 mg sodium; 87 mg chol. 


Chilaquiles 
PREP AND COOK TIME: About 1 hour 
notes: Chilaquiles is a breakfast sta- 
ple, often served with eggs cooked any 
style. Up to 1 day ahead, make sauce 
through step 6; cover airtight and 
chill. Also up to one day ahead, fry tor- 
tillas (step 7); when cool, store airtight 
at room temperature. 
MAKES: 4 servings 
12 dried California or New Mexico 
chilies (5 to 6 in. long, about 
22 oz. total) 
2 cups fat-skimmed chicken broth 
1 onion ('2 lb.), peeled 
’2 pound firm-ripe Roma tomatoes 
3 cloves garlic 
/2 teaspoon ground cumin 
/2 teaspoon dried oregano 
12 corn tortillas (6 in.) 
Salad oil 


6 ounces thin-sliced asadero or 
jack cheese 


1 tablespoon minced fresh cilantro 
Salt 
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1. Wipe chilies with a damp cloth. Dis- 
card stems and seeds. Lay chilies in a 10- 
by 15-inch baking pan. 

2. Bake in a 250° oven until fragrant, 
about 3 minutes. 

3.In a 3- to :4-quart microwave-safe 
bowl, combine chilies and broth. Heat in 
a microwave oven on full power (100%) 
until boiling, about 3 minutes. Let stand 
until chilies are soft, 10 to 15 minutes. 
4. Meanwhile, cut onion crosswise into 
’Z-inch slices. Rinse tomatoes, core, 
and cut in half lengthwise. Lay onion 
slices, tomato halves (cut sides up), and 
unpeeled garlic cloves slightly apart in a 
10- by 15-inch pan. Broil 4 to 6 inches 
from heat until vegetables are browned, 
8 to 10 minutes; remove from pan as 
they are browned. Peel garlic. 

5. In a blender, whirl chilies and liquid 
until smooth (or whirl chilies in a food 
processor until smooth, then gradually 
whirl in liquid). Rub mixture through a 
fine strainer back into bowl; discard 
chili residue. 

6. Return chili purée to blender or 
food processor; add onion, tomatoes, 
garlic, cumin, and oregano. Whirl until 
smooth; return mixture to bowl. 

7. Stack tortillas and cut into '2-inch- 
wide strips. Pour ' inch of oil into a 10- 
to 12-inch frying pan over high heat. 
When oil is hot, add about 3 of the 
tortilla strips. Stir often until strips are 
golden and crisp, about 2 minutes. With 
a slotted spoon, transfer strips to towels 
to drain. Repeat to cook remaining 
tortillas. 

8. Add tortilla strips to sauce in bowl 
and mix. Scrape mixture into a shallow 
2-quart casserole. Cover evenly with 
cheese. 

9. Bake in a 400° oven until cheese is 
melted and casserole is hot in the 
center, 8 to 10 minutes. If desired, broil 
4 to 6 inches from heat until cheese is 
lightly browned, about 4 minutes 
longer. 

10. Sprinkle casserole with cilantro. 
Spoon portions onto plates and add 
salt to taste. 

Per serving: 581 cal., 56% (324 cal.) from fat; 
22 g protein; 36 g fat (10 g sat.); 51 g carbo 
(9.4 g fiber); 470 mg sodium; 37 mg chol. 


Banana Waffles with 
Cajeta and Tropical Fruit 


*/ PREP AND COOK TIME: About 30 minutes 


notes: Chef Juan Carlos Lozano offers 
these waffles in the breakfast buffet at 


Banana waffles topped with 
papaya and cajeta make a 
sweet breakfast. 
























the Pueblo Amigo Hotel in Tijua 
can substitute regular caramel sai 
the cajeta (goat’s milk caramel sai 
desired, serve waffles as a de 
adding scoops of vanilla ice cred 
sweetened whipped cream. 
MAKES: 12 to 16 waffles, 4 if 
square; 4 servings 


1% cups all-purpose flour 
4 teaspoons sugar 
2 teaspoons baking powder | 
Y2 teaspoon salt 
2 large eggs, separated 
1% cups milk 
1 cup mashed ripe banana 
3, tablespoons melted butter 0 1 
margarine 5 
Cooking oil spray or salad 
¥4 Cup cajeta (see notes) 
2 cups diced (% in.) papaya o! 
pineapple (or a combination) 


1. In a bowl, combine flour, 
baking powder, and salt. 

2.In another bowl, with a mix 
high speed, whip egg whites just 
they hold distinct, moist peaks. | 
3. In a third bowl, beat egg yol 
blend with milk, banana, and b 
Pour egg yolk mixture into 
mixture; beat until smooth. Fo 
whipped whites until blended. 
4. Heat waffle iron to high. Spray 
(or brush lightly) with oil. Spoon 
onto center of each grid, co 
about * of it. Close iron and bake 
waffles are evenly browned, abg 
minutes. As waffles are baked, p 
single layer on an 11- by 17-inch b 
sheet and keep warm in a 200° ov 
5. Transfer waffles to plates anci® 
equally with cajeta and fruit. 
Per serving: 625 cal., 23% (144 cal.) frorjat, 
14 g protein; 16 g fat (7.9 g sat.); 107 g tbo 
(2.7 g fiber); 836 mg sodium; 145 mg cli 


Coffee-Coco Cooler 


PREP TIME: About 5 minutes 
NOTES: This rich, creamy batido (ji 
shake) is served as dessert at Rejal 
rante La Costa de Tijuana. 
MAKES: 2 cups; 4 servings 


Y2 cup canned coconut milk — 
’4 cup canned evaporated mil — 
(or 4 cup regular milk and 2) 
teaspoons sugar) 
“4 cup coffee-flavor liqueur 
12 cups vanilla ice cream 
Ground cinnamon 


1. In a blender or food processor, 
bine coconut milk, evaporated 


‘Every Great Kitchen Starts With A Great Idea. \ 
Presenting The Monogram.’ Stainless Side-By-Side. | 








You dream, you plan, and finally one day you begin. And when you 

| build that kitchen of your dreams around the Monogram Collection, 
you ve made a great decision. Because it incorporates the best of both 
European and American design into a superior series of professional, 
free-standing and built-in appliances. 

The Monogram Side-by-Side is a perfect example. The pristine 
exterior is completely encased in stainless steel. Yet this striking look is 
overshadowed only by its superb performance. Its QuietSound System 
significantly reduces noise. Separate individual compartments keep 
delicate foods fresher and crisper. Adjustable, spillproof shelves and 





Py gallon-sized doorbins make storage and cleaning easier than you 
ever imagined. 

And every Monogram appliance has a feature no one else can 
offer. GE’s reputation for quality service and its program of 
customized services. Call 800.626.2000 for our detailed brochure 
and the Monogram dealer nearest you. And make a great start. 








“Th€ people of Carapelli have spent ¢ 
é eile “one extraordinary extra virgin olive oil. 
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ur, and ice cream. Whirl until 

pth. 

ur into glasses and sprinkle with 
on to taste. 

rving: 217 cal., 54% (117 cal.) from fat; 

protein; 13 g fat (9.4 g sat.); 19 g carbo 

ber); 60 mg sodium; 26 mg chol. 
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eard right—carrots put the 


ye in a delicious ice cream. 


arrot-Chili Ice Cream 


AND COOK TIME: About 40 min- 
plus 20 to 40 minutes to freeze 


Ss: This interesting ice cream is 
bf many exotic blends avafiable at 
znieves ice cream parlor in Ti- 
. If desired, serve on slices of 
d, cored fresh pineapple. 


s: About 1 quart 


POLED EELS 


2'2 cups refrigerated carrot juice 

2 cup half-and-half (light cream) 

4 cup sugar 

1 tablespoon ground dried 
California or New Mexico chilies 

2 large eggs 


2 teaspoon vanilla 


1. Ina 2- to 3-quart pan over high heat, 
bring carrot juice to a boil. Remove 
from heat and add half-and-half, sugar, 
and ground chilies; stir over high heat 
until bubbles form at pan edge 
(scalding, about 180°), about 1 minute. 
Remove pan from heat. 


2. In a small bowl, beat eggs to blend. 
Stir about ‘2 cup of the hot carrot juice 
mixture into eggs. Pour egg mixture into 
pan and set over medium-low heat. Stir 
with a flexible spatula, scraping pan 
sides and bottom for even cooking, until 
custard coats a metal spoon in a velvety 
layer, about 10 minutes. Add vanilla. 


3. At Once, nest pan in ice water and 
stir often until cold, 10 to 15 minutes. 


4. Rub cold custard through a fine 
strainer into an ice cream maker (1-qt. 
or larger capacity); discard residue. 
Freeze as directed until mixture is firm 
enough to scoop, dasher is hard to 
turn, or machine stops. Serve, or for 
firmer ice cream, cover airtight and 
freeze at least 1 hour or up to 2 weeks. 
Per 2 cup: 144 cal., 20% (29 cal.) from fat; 
2.8 g protein; 3.2 g fat (1.5 g sat.); 27 g carbo 
(0.2 g fiber); 45 mg sodium; 59 mg chol. 


jana and Ensenada are close enough to San Diego for a day trip, but they are 
worth a longer sojourn. To find out more, check out www.seetijuana.com and 
.enjoyensenada.com. For information on using public transportation to cross 
p Dorder between San Diego and Tijuana, go to www.sdcommute.com. If calling 
p following numbers from the United States, dial 011-526 first. 


Staurants 
Anos. José Maria Velazco 1407, 
ona Rio; 634-7262. 


incon San Roman. Gobernador 
bara 252, Col. America; 631-2241. 


averio’s Restaurante Mediterrane. 
arios Robirosa 250, Col. Aviacion; 
86-3604. 
epoznieves. Bivd. Sanchez 
nDO0ada 4002, Local 14-15 Zona 
JO; 634-6532. 
er food stops 
Cetto Winery. Take a tour, sam- 
€ wines, and visit the gift shop. Ave. 


ea 





Canon Johnson 2108; 685-3037. 


Mercado Pasaje Anahuac. Shop for 
ingredients and cookware. Calle Se- 
gunda 8025. 


Restaurants 

eLa Embotelladora Vieja. Part of the 
Bodegas de Santo Tomas winery 
(Baja’s oldest); be sure to check out 
the adjacent market area, La Esquina 
de Bodegas. Ave. Miramar 666, Zona 
Centro; 178-3557. 

ePueblo Cafe. Have breakfast or a 
quick snack. Ave. Ruiz 96, Zona 
Centro; 178-8055. 
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Carapelli® Olive Oils 


and how to use them. 


Premium Extra Virgin 

OUI ell 

Top of the line, 100% Italian extra 
virgin olive oil from the first cold 
pressing. Robust and intense with 
olive flavor, this one is ideal for 
flavoring any dish and especially 
for dipping bread. 

(Store in a cool, dark place.) 


Extra Virgin Olive Oil 

Italy’s favorite. A blend of select 
extra Virgin olive oils from the first 
cold pressing. Rich olive flavor 
best for salads, vegetables and 
marinades. 


Mild Olive Oil 

Extremely versatile and well bal- 
anced with a subtle blend of olive 
oils from throughout the 
Mediterranean. Perfect for pasta, 
sauces, Sr Tent i and in any recipe. 


Light Olive Oil 
Light in color Niel just a hint of 


olive flavor, perfect for frying and 
. baking, so the natural goodness 


of olive oil comes through without 
ver-powering the flavor of the’ 
food itself. 


Naturally cholesterol-free. | 
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The Quick Cook 


Sweet preserves in 30 minutes or less 


w Preserving time and energy in the 
pursuit of fresh flavor is the triumph 
of these jams and marmalades. For 
speed, start with commercial pre- 
serves; they hold up when heated 
and reheated. Then add fresh fruit 
to personalize the results. Boiling 
the two together gives you home- 
made taste in minutes. And the 
product is hot enough to be sterile 
without any processing. Re- 
turn the mixtures to the pre- 
serves’ original jars. If you mis- 
judge the consistency during 
cooking, a simple step saves 
the day: Tilt the jars of cool 
jam or marmalade. If the mix- 
ture is runny, return it to the 
pan, bring it to a rolling boil, 
stir often, and test again for 
firmness (see “Fresh jam tips,” 
right) about every minute. 


Plum-Apricot Jam 


PREP AND COOK TIME: About 30 
minutes, plus about 6 hours to 
cool 


MAKEs: About 4°/4 cups 


1. Rinse and thinly slice 1 orange 
(about ' lb.), discarding end 
slices and seeds; coarsely chop 
orange. In a 5- to 6-quart pan, 
combine pieces and juice with 
’2 cup sugar and i cup water. Boil 
over high heat, stirring often to prevent 
scorching, until liquid is almost gone, 
4 to 5 minutes. 


2. Remove from heat and add 2 cups 
finely chopped firm-ripe red-skinned 
plums and 4 jars (10 oz. each) apricot 
jam; set unwashed empty jars and lids 
aside. Return pan to high heat and 
stir until jam is melted. Stirring often to 
prevent scorching, boil for 10 minutes, 
then test and boil until jam is firm 
enough (see test at right), about 5 
minutes longer. Seal and store as 
directed at right. 


Per tablespoon: 45 cal., 0% (0 cal.) from fat; 
0.2 g protein; 0 g fat; 12 g carbo (0.3 g fiber); 
6 mg sodium; 0 mg chol. 
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By Jerry Anne Di Vecchio 


Fresh fruit jamboree 


Fresh jam tips 


TEST FOR FIRMNESS: Lift a spoonful of 
the boiling jam or marmalade from pan; tilt 
the spoon and pour jam back into pan. 
When two distinct drops form on the 
spoon edge and then flow over together, 
the mixture will be thick enough to spread 
when cool. 





Fresh plums turn purchased apricot 


jam into a homemade delicacy. 


TO SEAL: When the preserves meet the 
firmness test, remove from heat and ladle 
hot mixture into unwashed jars (See recipes) 
to within “% inch of rims; pour any extra pre- 
serves into a small bowl or jar. Wipe jar rims 
clean and screw lids snugly into place. Let 
stand until cool, about 6 hours. 

TO STORE: Serve unsealed preserves 
warm or cool; chill airtight up to several 
months or until any mold develops (if it does, 
spoon it off, but discard jam if moldy flavor is 
pervasive). Chill sealed jars up to 1 year. 


Blueberry-Currant Jam 
PREP AND COOK TIME: About 30 
utes, plus about 6 hours to cool 
MAKES: About 4 cups 


















1. Rinse and thinly slice 1 lemon 
5 oz.), discarding end slices and s 
coarsely chop lemon. In a 5- to 6- 
pan, combine pieces and juice wi 
cup sugar and 4 cup water. Boil 
high heat, stirring often to pr 
scorching, until liquid is almost ¢ 
5 to 8 minutes. 
2. Remove from heat and a 
cups rinsed, drained bluebe 
and 4 jars (10 oz. each) cui 
jelly; set unwashed empty 


heat and stir until jelly is m4 
Stirring to prevent scorching 
until berries begin to fall ap 


fat; 0.1 g protein; 0 g fat; 15 g carb) 
(0.3 g fiber); 6.7 mg sodium; 0 mg 


minutes, plus about 6 ho ul 
cool 


MAKES: About 4 cups 


JAMES CARRIER 


and seeds; coarsely chop le 
In a 5- to 6-quart pan, combine p 
and juice with “2 cup sugar, 4 
water, and 4 cup minced fresh g 
Boil over high heat, stirring ofte 
prevent scorching, until liquid is al} 
gone, about 5 minutes. 


2. Remove from heat and add 2 | 
finely chopped peeled firm, 
peaches and 2 jars (18 oz. 
orange marmalade; set unw 
empty jars and lids aside. Return 
high heat and stir until marm 
is melted. Boil, stirring often, 
marmalade is firm enough (see t 
left), about 15 minutes. Seal and: 
as directed at left. 
Per tablespoon: 48 cal., 0% (0 cal.) from fe 
0.1 g protein; 0 g fat; 13 g carbo (0.2 g fib 
9 mg sodium; 0 mg chol. # 
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steak in the future 


ken thighs, pounded thin, 
en up a mixed grill 


icken breasts are today’s skinny meat of 
e. And the shadow they cast puts the bird’s 
r meat in a bad light. Thighs in particular are 
ived as fatty and slow to cook. But my own 
ience cries, “Not so!” Well-trimmed thighs 
two genuine bonuses: juicy texture and rich 
. Much of the fat is on the skin or in pockets 
e easy to find and remove. 
with boned, skinned chicken thighs (most 
arkets carry them) or just pull the skin off 
H thighs. Then snip out the lumps of fat in 
eat. Pound the meat thin—it only takes sec- 
and behold: a chicken-thigh steak. Flipped 
hot grill, it cooks in less than five minutes. 
en steaks are just fine solo, but teamed with 
y portabella mushrooms, a bit of beef flank, 
few sausages (reduced-fat, if you like), they 
a trim mixed grill for the 21st century. 


Mixed Grill with Chicken Steaks 
and Mushrooms 


AND COOK TIME: 25 to 35 minutes 


: If you can’t find portabella mushroom caps, buy 
portabellas and trim off stems to save for other uses. 


5: 6 servings 


boned, skinned chicken thighs (°1 to 1 |b. total) 

Italian sausages (about *4 lb. total) 

piece beef flank steak (about '2 Ib.) 

portabella mushroom caps (4 to 5 in. wide; see notes) 
ablespoon Worcestershire 

0 3 teaspoons olive oil 


Pickle relish sauce (recipe follows) or Dijon mustard 
and prepared horseradish 


Salt 


se chicken, sausages, beef, and mushrooms; pat dry. 
Sages in a 1%2- to 2-quart pan with '2 inch of water; 
to a boil over high heat, cover, reduce heat, and 
until sausages are no longer pink in the center (cut 
), about 10 minutes; drain. 


while, trim and discard fat from chicken thighs and 
teak. Put thighs between sheets of plastic wrap and 

with a flat mallet until they’re an even ‘4 inch thick. 
Worcestershire over the flank steak. Lightly rub 
700m caps all over with olive oil. 








3. Place mushroom caps, gills down, on a barbecue grill over 
a solid bed of hot coals or high heat on a gas grill (you can 
hold your hand at grill level only 2 to 3 seconds); close lid on 
gas grill. When mushrooms start to drip juice, in about 4 
minutes, turn over. Lay flank steak, chicken thigh steaks, and 
sausages on grill. Cook, turning meats to brown evenly, until 
beef is rare to medium-rare in the center (cut to test), 
chicken is no longer pink in the center (cut to test), sausages 
are lightly browned, and mushrooms are flexible, 3 to 5 
minutes longer for all. As foods are cooked, transfer to a 
platter and keep warm. 


4. Thinly slice beef across the grain; cut chicken and 
mushrooms into thick slices and sausages into chunks. Drain 
accumulated meat juices into pickle relish sauce, and mix. 
Serve grilled foods with sauce and salt to add to taste. 


Per serving of chicken, steak, and mushrooms: 161 cal., 41% (66 cal.) 
from fat; 20 g protein; 7.3 g fat (2.3 g sat.); 3.4 g carbo (0.9 g fiber); 
102 mg sodium; 66 mg chol. 

Per serving of sausages: 134 cal., 74% (99 cal.) from fat; 8.3 g protein; 
11 g fat (3.7 g sat.); 0.6 g carbo (0 g fiber); 382 mg sodium; 32 mg chol. 


Pickle relish sauce. \n a 10- to 12-inch frying pan, combine 
4 cup whipping cream, 1 cup each sweet pickle relish 
and dry vermouth or dry white wine, 3 tablespoons Dijon 
mustard, and 2 tablespoons Worcestershire. Bring to a boil 
over high heat and stir often until reduced to about 1 cup, 
about 5 minutes. Remove from heat and add '2 cup chopped 
parsley. Let sauce stand while cooking mixed grill 
(preceding), then stir over high heat until simmering, about 
1 minute. Pour into a small bowl. Makes about | cup. 


Per tablespoon: 46 cal., 70% (32 cal.) from fat; 0.4 g protein; 3.5 g fat 
(2.2 g sat.); 2.1 g carbo (0.1 g fiber); 120 mg sodium; 12 mg chol. 
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Nonstick trick: Cut cooking parchment to fit dehydrator trays. 





Drying foods 
the easy way 


m Perhaps the oldest and easiest form of food preservation 
is sun-drying. But variable weather and bug curiosity 
make this an iffy proposition. The simple solution is a 
food dehydrator. The devices function in any season, but 
it’s during the summer, when copious amounts of ripe 
fruit are available, that I routinely use 


Ye 


Oone—not so much to preserve the har- 
vest bounty as to make healthy snacks. 

Even the simplest food dehydrator with 
a low-temperature heating element, such 
as the five-tray Ronco above (about $35), 
dries many, many foods effectively—the 
tempting balsamic strawberry crisps that 
follow, for instance. Fancier dehydrators, 
with heat regulators and fans to circulate 
the air, work faster, but the price can 
zoom to several hundred dollars for serious preserving 
tools. You'll find food dehydrators in cookware and hard- 
ware stores and in the cookware sections of department 
stores. See page 73 to find a source for the Ronco. 


Crisp berries 

Thin chips of sweet-tart dried strawberries turned up re- 
cently as the garnish on an opulent dish of foie gras pre- 
pared by Tim Kelley at Seattle’s Painted Table. | was taken 
by the tasty bonus. At home, I went one step further, cap- 
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BS don’t want to run the dehydrator unt 






























italizing on the affinity of strawberries for balsa 
gar. These chewy-crisp tidbits are every bit as addi 
potato chips but are much more wholesome. They 
dried easily in a convection oven, but if you want 
your kitchen cool, use a food dehydrator. 


Balsamic Strawberry Crisps 


PREP AND COOK TIME: For ¥%-inch-thick slices, 12 to 18 h 
a dehydrator without a fan, 4 to 5 hours in a convectiot 


Notes: For best results, start with large, sweet red | 
without blemishes or soft spots. Rinse, drain, a 
berries. Cut lengthwise across the widest dimensic 
evenly thick slices that are as large as possible. Save 
scraps to eat fresh. Cover dehydrator trays or baking 
with cooking parchment to keep fruit pieces from s 
or getting intertwined. 


MAKEs: About 1 cup 


’2 cup balsamic vinegar 


2 tablespoons sugar 


4 cups '%- to 4-inch-thick slices strawberries (see r 


1. In a 3- to 4-quart microwave-safe bowl, combine 
and sugar. Heat in a microwave oven on full power ( 
stirring once, until boiling, about 2 minutes total. 


2. Add strawberries to bowl and mix gently. 


3. Cut cooking parchment to fit flat surface of 
dehydrator tray or 2 baking sheets, each 12 by 17 in 


4. With a slotted spoon, lift strawberry slices from bo 
lay about '2 inch apart on the cooking parchment 
vinegar mixture for salad dressings. 


5. To dry in a dehydrator, turn on heat and set frui 
trays in place as directed by manufacturer. As stray 
dry, change tray positions as directed. Dehydrate uf 
tops of the slices look slightly dry, up to 6 hours, depé 
on heat and air circulation. Turn slic¢ 
and lay on unsaturated areas of par 
Continue to dehydrate until fruit feg 
and leathery, 6 to 12 hours longer; 
fruit is still moist after 4 more ho 
slices over again and continue. 


or overnight, unplug for the interva 

plug in and continue to dry. Time re 

will be proportionally longer.) 

To dry in a 200° convection oven, 

| until the tops of the strawberry slice} 
_ dry, up to 2 hours. Turn slices over a 

on unsaturated areas of par n 


Continue baking until fruit feels dry and leathery, . 
hours longer. 


To test, remove a few strawberry slices from heat and le 
the fruit should be dry and slightly crisp to brittle. If it 
return to dehydrator or oven to dry longer. 7 


6. Transfer fruit from parchment to a flat surface to oll 
or package airtight and store at room temperature Uj 
months (if fruit softens, return to dehydrator or oven | 
more; if mold develops, discard fruit); freeze to store li 


Per “4 cup: 53 cal., 6.8% (3.6 cal.) from fat; 0.6 g protein; 0.4 gf 
(0 g sat.); 13 g carbo (2.7 g fiber); 2.3 mg sodium; 0 mg chol. 
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Sub-Zero Distributors, Inc. 
i Honolulu, Hi, 808-485-0909 


Roth Distributing Company 
Aurora, CO, 303-373-9090 
Boise, |D, 800-821-6374 


} Los Angeles, CA, 323-770-3610 
| Union City CA, 510-489-4000 Salt Lake City UT, 801-582-5552 
4 Spokane, WA, 800-821-6374 
Tigard, OR, 503-968-1793 





Bradlee Distributors, Inc. 
Seattle, WA, 206-284-8400 


Interwest Appliance Distributing 


empe, AZ, 480-921-0900 





‘Ask for your free refrigeration and wine storage catalog. 





























food guide 


What’s in a name? 


= Dark green, broad-shouldered, pudgy poblano chilies have an identity |9j 

lem: They.are often labeled pasillas. But chili experts Manuel Rosas of % 

inis Vegetable Seeds and Jean Andrews, the trademarked Pepper Lad te 
me that poblanos and pasillas belong to entirely different ere: 
Pasillas are part of the slender Anaheim group. Furthermore, 
pasillas are dried chilacas, a variety rarely seen fresh north cf 

Mexican border. 

According to Andrews, whose latest book is The Pepper Trail 
tory & Recipes from Around the World (University of North ° 
Press, Denton, TX, 1999; $50; 800/826-8911), shape is the distinctio’ 
tween poblanos and Anaheims. Poblano chilies, as a group, are only about tw’ 
long (4 to 6 in. on average) as they are wide, while the members of the Ana’ 
group (including California and New Mexico chilies) are long and skinny. | 
For most cooking, you can interchange fresh poblanos and Anaheims—e: 
for stuffing. Here, only plump poblanos can really pack it in. As for dried pas 
they can stand in for dried poblanos like mulatos and anchos in sauces, com! 
ing the circle. 







Flying colors for salad 


w At i. Cugini restaurant in Santa Monica, the culinary 
accent is Italian, as clearly expressed by this salad. It 
flaunts the colors of Italy’s flag—red, white, and 
green—with three kinds of leaves, each of which has a 
slightly bitter edge. Italians like to play this edge 
against creamy pastas and juicy steaks. A number of 
other countries—including Mexico, Ireland, India, and 
Madagascar—fly these colors too; the salad could be 
served with equal patriotic zeal in 10 nations. 


i. Cugini Italian Salad 
Prep Time: About 10 minutes, plus at least 15 minutes to 
chill leaves 


Nores: Use a vegetable peeler to shave the cheese into 
very thin slices. 





MAKES: 6 servings 


1. Rinse and drain arugula; discard coarse stems ai 
: discolored leaves. Trim and discard root ends fre 
1 head radicchio (about 2 Ib.) : radicchio and endive, and separate each head into leav 
: rinse and drain. Wrap arugula, radicchio, and endi| 
: separately in towels and enclose together in a plastic be 
3 tablespoons balsamic vinegar Chill at least 15 minutes or up to 1 day. 
3 tablespoons extra-virgin olive oil : 2. In a wide bowl, mix vinegar, olive oil, and garlic. Mow 
: arugula in the bowl and top with radicchio (break any ve 
: large leaves in half), then endive. Shave parmesan on) 
2 ounces parmesan cheese : salad (see notes) and sprinkle generously with pepper. | 
: serve, lift with 2 forks or spoons to mix; add salt to taste. | 


4 cups arugula (4 to 6 0z.) 


1 head Belgian endive (about /% Ib.) 


74 teaspoon minced garlic 


Fresh-ground pepper 
r Soe : Per serving: 112 cal., 77% (86 cal.) from fat; 4.4 g protein; 9.6 g fat] 
Salt ; a (2.6)ssat.) S325 carbo (0.9 g fiber); 164 mg sodium; 6.4 mg chol | 
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heat Only the best from under the sun: 


The Wine Guide 


Beyond beer: 
Wine with 
Mexican food 


® Long articles—even books—have 
been written on pairing wine with 
French food, but exciting matches for 
Mexican food have been given short 
shrift: We drink beer. 


This is pretty understandable. Beer 


tastes good with a lot of Mexican 
dishes. The fact is, however, what 
many of us think of as Mexican cui- 
sine is really Tex-Mex food: simple 
combinations of refried beans and 
meat smothered in melted cheese, 
then doused with enough hot sauce 


to fool your mouth into believing : 


you’re eating something more com- 
plex. Tex-Mex evolved in the south- 
western United States by necessity— 
the resourceful creation of immigrant 
ranch workers who had little access to 
the array of chilies, vegetables, meats, 
and fish they had enjoyed in Mexico. 
In all its humbleness, it demanded a 
no-frills drink—beer, not wine. 

But authentic Mexican food is every 
bit as complex and nu- 
anced as the great cuisines 
of Europe. Moreover, it’s 
not so much patently hot 
as it is vividly seasoned. 

All of this became clear 
to me last November at 
the 1999 Worlds of Flavor 
a preserves. 
Conference devoted to 
the regional cuisines of 
Mexico, organized by the Culinary 
Institute of America at Greystone 
in Napa Valley. In a tasting session 
on pairing wine with Mexican dishes, 
we found some startlingly delicious 
matches. 

Wine is the human race’s most 
’ said conference 
chairman Rick Bayless, acclaimed 


refined beverage,’ 


cookbook author and chef-owner of : 


otera Grill and Topolobampo in 
‘go. “So ’'m committed to pair- 
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SUNSERMS STEAL 
OF THE MONTH 
Fetzer “Home 
Ranch” Zinfandel 
1997 (California), 
$9. A spicy, smoky 
Zinfandel with hints of 
blackberry and cherry 


— KAREN MAcNEIL-FIFE 


By Karen MacNeil-Fife 


ing it with real Mexican food, which 
is both sophisticated and elegant.” 
Bayless’s- insights, the conference, 
and my own subsequent experi- 
ments have left me with three guid- 
ing principles for great-pairings. 
1. The most successful wines are 
fresh, sleek, and crisp with acidity. 
Good white choices include Sauvi- 
gnon Blanc, Pinot Grigio (also known 
as Pinot Gris), dry Riesling, and Albar- 
ino, a crisp, citrusy knockout from 
northwestern Spain that’s phenome- 
nal with green tomatillo-chili sauces. 





Acidity, however, isn’t the 
exclusive domain of white 


wines. High-acid reds in- 
clude Spanish  Riojas 
(based on the Tempranillo 
grape), Italian Chiantis 
(based on Sangiovese), 
and Pinot Noir. 

2. A second group in- 
cludes wines with a plush, thick, 
jammy mouth-feel. Soft, juicy Zinfan- 
dels with massive fruit flavors can be 
sensational with earthy red chile 
adobo sauces, and supersupple Shi- 
razes and Shiraz blends from Aus- 


tralia, with deep berry flavors, can 


cushion robust seasonings. If you’re 


not a lover of such powerhouses, try a 


simple, overtly fruity beaujolais 
(made from the red grape Gamay); 


since it’s often served chilled, it’s re- 


RICK MARIANI 


GREAT MATCHES 


WHITES 
= Bonny Doon Pacific Rim Dry Fig 
ling, $10. Sharp and sleek, with ligh 
bold citrus flavors. 

= Chateau St. Jean “La Petite Etc 
Fume Blanc 1998 (Russian River 
ley, CA), $14. A snazzy, snappy Sau 
Blanc with bright herb and lemon flavc 


uJ Pinot Gris 1997 (Russian Riv 
Valley), $16. Elegant lemon cream f 
vors. Just right for refined seafood di: 


«Villa Maria Private Bin Sauvigr 
Blanc 1999 (Marlborough, New | 
Zealand), $12. Because of their gre! 
herb flavors, New Zealand Sauvignor 
Blancs work beautifully with green ct 
sauces and guacamole. 


REDS 
« Beringer Zinfandel 1998 (Nort 
Coast, CA), $12. Classic jammy Zir 
del flavors evocative of black cherries 
« DuBoeuf Beaujolais Villages 1! 
(Beaujolais, France), $8. Very fruit 
with flavors reminiscent of grenadine. 
blueberry syrup. A great foil for spicir 
= Vinicola del Priorat Onix 1998 
orat, Spain), $10. With its big, juicy 
of cherries, this Spanish wine is a be 
= Wolf Blass Shiraz 1997 (South. 
tralia), $12. A terrific, supple Shiraz 
the flavor of chocolate-covered cherr 
A wonderful match for mole dishes. | 


freshing with highly seasoned dis 
3. Avoid Chardonnay. Its typical | 
toasty character fights with | 
complex Mexican flavors, anc 
wine ends up tasting coarse ani 
ter. Cabernet Sauvignon and M) 
don’t fare much better. Both hi 
lot of tannin, and when tannir 
the flavor of chilies, it sets 
mouth on fire and you miss al) 
complexities of the food. 
Tuck these guidelines away an} 
periment without fear. When yo) 
the recipes from Tijuana and J) 
nada on page 177, pour a cour! 
wines. You'll be glad you savet 
beer for another time. @ 





































Until there’s a monthly 
sack of gold club, our monthly 


wine clubs can’t be beat. 











Whether you want to learn about new wine every T AT : 
month or fill your cellar with the exceptional, we’ve 1ne.com : 
got a wine club for you. No secret knock required. The best of wine’ 


Readers’ recipes tested in Sunset’s kitchens 


Helen Martin, Berkeley 


otatoes, splashed with Helen 

Martin’s favorite fresh tomato 
dressing and baked, make a flavorful 
summer companion for a steak from 
the grill. 


About 1 hour 
4 or 5 servings 


cups chopped ripe or firm-ripe 
tomatoes 


2 teaspoons chopped or pressed 
garlic 


3. tablespoons chopped fresh basil 
leaves 


i) 


tablespoons lemon juice 


nN 


cup olive or salad oil 


No 


pounds Yukon Gold potatoes, 
scrubbed 


Salt and pepper 
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By Andrew Baker 


1. Ina blender or food processor, com- 
bine tomatoes, garlic, 1 tablespoon 
basil, lemon juice, and oil. Whirl until 
smooth. 


2. Cut potatoes into 1'’2- to 2-inch 
chunks and spread level in a shallow 3- 
quart casserole (9 by 13 in.). 

3. Bake in a 425° oven for 20 minutes. 
Pour tomato mixture over potatoes and 
continue to bake until potatoes are 
tender when pierced, 20 to 25 minutes 
longer; stir several times. 


4. Sprinkle remaining 2 tablespoons 
basil over potatoes; season to taste 
with salt and pepper. 

Per serving: 353 cal., 56% (198 cal.) from fat; 
4.1 g protein; 22 g fat (2.9 g sat.); 36 g carbo 
(3.9 g fiber); 20 mg sodium; 16 mg chol. 


Camilla Saulsbury, Albany, California 


hen nibbling leftover coconut 

rice, Camilla Saulsbury realized 
that a few adjustments could turn the 
mixture into a colorful salad. 





CRAIG MAXWELL 


















utes, plus 45 minutes to cool rice! | 
MAKES: 6 to 8 servings 


2 cups white basmati or long-; 
white rice 


1 tablespoon minced or pressed 
garlic 


tablespoon minced fresh gin} 
tablespoons salad oil 


teaspoon curry powder 


Ee Se NH eS 


can (15 oz.) reduced-fat cock 
milk | 
cups fat-skimmed chicken bri 
1 red bell pepper (about 6 oz. | 
1 cup Chinese pea pods 
1 teaspoon grated lime peel 
V4 cup lime juice 


1 tablespoon honey 


’s cup thinly sliced and seeded | 
kumquats 


3 tablespoons minced fresh cila| 
Salt 


1. In a large bowl, stir rice in 
water; drain. Repeat several times | 
water is no longer cloudy. Drain ric 


2.In a 3- to 4-quart pan over mec 
heat, stir garlic and ginger in oil | 
lightly browned, about 3 minutes. | 
rice and curry powder and st) 
minute longer. 


3. Add coconut milk and broth. E| 
to a boil over high heat. Cover | 
turn heat to low, and cook until ri’ 
tender to bite, about 20 minutes.| 
cool to room temperature, abou 
minutes; stir occasionally. . 


4. Meanwhile, rinse, stem, seed, | 
chop bell pepper. Rinse peas 
discard strings and stem ends; cut}! 
diagonally into '/2-inch-wide pieces) 
5. In a 2- to 3-quart pan over high! 
bring 2 cups water to a boil. Add }| 
and bell pepper; cook just until ten 
crisp to bite, 1 to 2 minutes. Drain 
immerse in ice water until cool, al 
1 minute. Drain. : 
6. In a large bowl, mix lime peel, | 
juice, and honey. Add rice, peas, 
pepper, kumquats, and cilantro; 
well. Add salt to taste. 


Per serving: 252 cal., 25% (64 cal.) from 
7.7 g protein; 7.1 g fat (2.2 g sat.); 45 gG 
(1.3 g fiber); 50 mg sodium; 0 mg chol. 
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Anotnec failed attempt af 
becoming Lemon Herb Chicken, 





Savory Servings. Yet another obstacle for the Foster Imposters: 


~ Oh, the simplicity—fresh chicken filets available in a variety of delicious marinades. And all 


~~ & you have to do 1s, well, cook them. Choose from Honey Dijon, Teriyaki, Roasted Garlic 


+ 
- x r 
and Herb, Fajita Seasoned, Mesquite Barbecue, Dun Dried Tomato and Basil, and of course, 


Lemon Herb. We even have homestyle seasoned whole chickens and turkey breast 
roasts. Basically, life's getting easier for you, and 
harder for the Imposters. For more information, 


just visit our website at www.fosterfarms.com. 





aster Farms. Foster Imposters* is a registered trademark of Foster Farms 
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Sweet kernels of corn, delicate strands 


of cooked egg, and tender pea shoots 
swim in a light broth. 





Corn and Pea Shoot Soup 
Cindy Wu, Sunnyvale, California 


(Se Wu grows peas in her garden 
and uses the tender leaves at the 
end of the shoots as the greenery in 
this soothing soup. The shoots are 
sweet-tasting, like fresh peas. You can 
also use small pea sprouts with tender 
stems (2 to 3 in. long) or baby spinach 
leaves. 

PREP AND COOK Time: About 10 minutes 
MAKES: 4 cups, 2 or 3 servings 


bh 


cups fat-skimmed chicken broth 
1 cup corn kernels (fresh or frozen) 
1 iarge egg 


2 cups (about 2 oz.) pea shoots, 


rinsed (see notes) 

Salt 
1. In a 2- to 3-quart pan over high heat, 
combine broth, 1% cups water, and 


corn. In a small bowl, 


blend. 

2. When corn mixture boils, stir while 
adding egg to pan; cook until strands 
are firm, 30 seconds to 1 minute. 

3. Add pea shoots to pan and stir just 
until they are wilted, about 1 minute 


beat egg to 


198 SUNSET 


CRAIG MAXWELL 


longer. Add salt to-taste. Ladle the soup 
into bowls. 


Per serving: ey cal., 17% (20 cal.) from fat; 


11 g protein; 2.2 g fat (0.6 g sat.); 17 g carbo 






















Per serving: 309 cal., 64% (198 cal.) fro’ 
27 g protein; 22 g fat (8 g sat.); 0g ca 
813 mg sodium; 99 mg chol. 





@: 1 g fiber); 76 mg sodium; 71 mg chol. Raisin-Nut 
Sweet Potato Scones 
ree aiian Luau Pork : Cyndy Whitaker, El Cajon, Califa 
Cary Yoshio Mizobe, Gardena, California hen Cyndy Whitaker bakes 
ungry for the kalua pork he grew : potatoes or yams, she 
up eating in Hawaii, Cary Yoshio : €xtras to use in this scone recipé 
Mizobe developed an easier and quicker can also use drained canned . 
version. It’s delicious on its own or in ; Potatoes or yams. 
quesadillas or chili. If you want the pork : PREP AND COOK Time: About 35 
to have a more traditional flavor, wrap it : .,xes- About 12 scones . 
in rinsed banana leaves, then seal in foil. | 
You will need 2 banana leaves (fresh or = 13, cups whole-wheat flour 
thawed frozen, each about 15 by 24 in.), : bi ms d 
available in Asian and Latino food : 1 tablespoon baking powdes 
markets. 4 teaspoon baking soda 
PREP AND COOK TIME: 4'/2 hours cup firmly packed brown s 
MAKES: 10 to 12 servings : F 
1 teaspoon ground cinnamor 
1 boned pork butt or shoulder V4 teaspoon ground mace or 
(4 to 4% Ib.) ground nutmeg 
2 tablespoons kosher or other : 4 Cup raisins | 
coarse salt : ¥2 cup chopped walnuts | 
3 tablespoons liquid smoke ’ cup low-fat buttermilk : 
1. Rinse pork and pat dry. Pierce meat : _% cup liquid egg substitute of} 
deeply with a fork at about 1-inch : large eggs ¢ 
intervals and rub all over with salt and ! 1 teaspoon vanilla . | 
liquid smoke. ; on ked | a 
: cup mashed cooked sweet 
2. Cut 2 pieces heavy-duty foil, each : noLteee orvains 
about 16 by 24 inches. (If using banana : my 
leaves [see notes], stack and set on 1. In a large bowl, stir together ib 
foil.) Set meat in the center of foil (if : baking powder, soda, brown £ I 
using banana leaves, fold leaves : cinnamon, mace, raisins, and wali 
compactly over meat to enclose). Lift : ait hee heehee | 
foil around meat (or leaves) to enclose : is: ol = oe jee oie 
snugly; seal edges. Set packet ina 10-by ; PUttermulk, egg substitute, vanilla 
15-inch pan. : sweet potatoes. 
3. Bake in a 400° oven until meat is very | ae pa 
tender when pierced (cut through top : a Se mt Mf 
of the packet to test), about 4% hours | 4: Moun batter in 12 equal por 
(about 3° hours in a convection oven). : (about ‘4 cup each) on a lightly | 
: ; : 14- by 17-inch baking sheet, spac: 
4. Using mitts to protect your hands, : \ 5 
; : : least 2 inches apart. 
remove and discard foil (and leaves), i . ! | 
and put meat with juices in pan. Skim | 5- Bake in a 375° oven until brov 
and discard fat from meat juices. Using | 12 to 15 minutes. Transfer to a 
2 forks, tear meat into shreds. Serve, or : and let cool at least 5 minutes; 
if making ahead, cover and chill up to 2. hot, warm, or at room temperatul 
days. To reheat, cover and bake in a : per serving: 193 cal., 19% (36 cal.) from 
350° oven until meat is hot, about 20 : 4.6 g protein; 4g fat (0.4 g sat.); 37g @ 
minutes. : (3.7 g fiber); 226 mg sodium; 0.3 mg ch 
ao 


SHARE A RECIPE 


Have you created or adapted a special recipe—a family favorite, travel discove 
time-saver? Send it to us, with the story behind the recipe, and you'll receive a 
Cook” certificate and $75 for each recipe published. Write to Kitchen Cabinet, 
Magazine, 80 Willow Rda., Menlo Park, CA 94025, or send e-mail (including yoq 
name, street address, and phone number) to recipes@sunset.com. 











Pst mye mectcl ersitt= 


or on-line! 


Nila me beer eelonene! 
sreat selection of holiday 
shopping resources. 
Don’t wait until the last 
SPATS ia io eee 
and click on ‘Links’ for 
instant on-line access. 





TRADING CRAFTS 
i] FROM SOUTH TO NORTH 


‘imported handmade crafts, visit our secure 
.™ site to discover distinctive 

* casual clothing 

* decorative arts “ 

: home decor 

* personal accessories 


« www.tradingcrafts.com 


Toll-Free Phone: (877) 369-3200 
Toll-Free Fax: (877) 369-3225 
hemispheres@tradingcrafts.com 


ES 

,fprtion of net profits 
jevery sale is returned 
E country of origin for 


i - 
al-resource protection 
uman well-being. 
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Deck House...A Natural Fit. 





















Walls of glass and 
mm exotic woods frame the 
natural beauty of your 
home site. The post 
and beam construction 
and soaring spaces of 
each custom-crafted 
Deck House reflect the 
elements of nature. 
} Four decades of service 
fand quality have 








. Order our 
© design portfolio and 
@) idea book and start 
E} planning today! 


800-727-3325 * www.deckhouse.com 


ITALY’S ORIGINAL 
Woopvp-BURNING OVEN 


PNtis taste (el 
Vaz 
roasting, 
EV etitem 
(Caraellttitee 
Italian style! 


Indoor 

¢& outdoor 
models 
available. 


GNAINI. 


888-887-7206 * www.mugnaini.com 





Fall Catalogue and On-line Connection 











Earthstone Wood Fire Ovens 
The ultimate appliance for the gourmet 
kitchen and outdoor patio. Prepare innovative 
and nutritious foods using this timeless 
cooking technique. Free brochure. 

800-840-4915 


www.earthstoneovens.com 





CCT a OLD 


Orvis 


WWW.ORVIS.COM 
A tradition 
of quality 
for more 
than 
100 years 


America’s favorite source for gracious country 
living. Our Gift @ Home catalog features 
distinctive, unique gifts and quality country 
home furnishings in the sporting tradition. 
100% guaranteed for satisfaction. 
1-800-333-1550 Ext. 681. 


Upgrade your 


curb appeal. 


Mailboxes, Posts, Streetlights 
& More 


EXTENSIVE SELECTION 


www.mbxs.com 
1-800-630-3344 


17485 SW 63rd Avenue 
Lake Oswego, OR 97035 


























Fall Catalogue and On-line Cortnéction 





MICROSUN: Technology for Seeing 


Enjoy crisp, bright, full spectrum light when you turn on your 
own Microsun lamp. Perfect for all your visual needs. i 

















Our technology gives you light closest to natural sunlight. 
And it’s four times as efficient as halogen sources — a 
one 75 watt Microsun lamp gives the same light as 
a 300 watt halogen lamp! It’s cooler than halogen as well. 
See our complete line of table and floor lamps that enhance 
the beauty, color and style of your home decor. 

Satisfaction Guaranteed! 

Call for your free catalog, 


1-888-526-0033 


or visit us at Www.microsun.com 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 Seaton PAD CO, 


Ext. 381 © SENTRY.2000 SINCE 191 





Save 35-70% on name brand outdoor 
and casual clothes, sportswear, footwear, 
and accessories! Sierra Trading Post is 
Your In-Home Outlet Mall” for Marmot, 
The North Face, New Balance, Kelty, 
Moving Comfort, Ecco and more! 








. 
The World's Best CD Storage Evers 
Authentic Hawaiian fabric, durable, ergonomic designs for trave i 
home, cars and SUV's. SoundKase visor organizers, CD folder 
and portable CD packs feature self-cleaning CD pockets, quié 
and safe CD access, multiple CD recognition and a lifetim: 
warranty. To order, visit our website. i 


www.soundkase.com 






Shop the mall: 
Click SierraTradingPost.com 
Call 800 713-4534 

Please mention Key Code SST0900 








1-800-363-4490 x120 





Your NORTHWEST Be, 
We showcase products from the Pacific |, 
Northwest. Our own Columbia Empire Farm 
Berry Preserves, Syrups, Hazelnuts and | 
Confections. Gourmet Smoked Salmon, Cust 
Gift Boxes & Baskets, Margaret Furlong 
Collectables and Home Furnishings. 


Call to Order 1.888.252.0699 
Shop online yournw.com 


Like this miniature jelly wagon, Smucker’s 

Holiday 2000 Catalog is filled with unique 

gifts, kitchen tools, family collectibles, 

and a delicious variety of flavors from 

the Heartland. 

Call 1-800-742-6729 and mention 
Dept. 59SUN10, or shop at 

www.smucker.com 








Cover your old furniture in minutes with 
affordable, ready-made slipcovers from Sure Fit. 
Machine washable fabrics like damask, denim 

and chenille. Order your free catalog. 


1-888-SUREFIT 


www.surefit.com 














RESIDENTIAL TREATMENT 
CENTERS 


, day and start down the 
f forgiveness and healing. 


unrise-academy.com * www.sunrise-academy.com 
Acree ecm Cem ronmecca rerio 





‘emale Adolescent Treatment Center 
‘ My wet WH sp 
| - NEWHAVEN: 
Pi se ag oe 
, private program that offers a more personalized 
eutic experience for girls who are facing challenges in 
_gpome, school, or other relationships. New Haven is 
ged at the foot of the Wasatch Mtns. in Utah amid a 
and serene agricultural setting and offer the following: 
ily, individual, group & recreational therapy 
O accredited 
Site horse care, riding & gardening 
accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @worldnet.att.net 
www.newhavenrtc.com 


SPECIALTY CAMPS 










Chilanko Lodge 
Treatment Center 


Britisu CoLuMBIA WILDERNESS EXPERIENCE 






Seeeeniced 
aching Teamwork, 


t, Honesty, and 
Responsibility 









“Where We Go One, We Go All” 
1-250-476-1161 


> www.ChilankoLodge.com 
chilanko@uniserve.com 


SCHOOL & CAMP DIRECTORY 


SPECIALTY CAMPS 





TIERRA BLANCA RANCH 
HiGH COUNTRY YOUTH PROGRAM 


? A New Beginning for 
_ Troubled and At-Risk Youth 


 * Exceptional Results 
* Capable, Caring Staff 
* Situated on a 30,000-Acre 
working Cattle Ranch 
 ° Short- and Long-Term Sessions 
©) * Accredited Academic Program 
* Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 
tbr @newmexico.com 

























EXPERIENCE THE DIFFERENCE 


* Young men (grades 7-12) 


* College prep-small classes 


* Computer/Internet 
training 


* Learn to fly-complete 
flight training programs 


* Full sports & activities 


¢ Fun, exciting Central 
Florida coastal location 


VANE WEEE YIU! 


www.flair.com 





Happy Valley School 


e Art of Learning 


college prep-coed-grades 9-12 
artsmusicedrama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.0. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org » e:mail admin@hvalley. org 








NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site Schoo! e Snowboarding School 
@ Small Classes @ 7-12 Grades, Coed @ College Prep 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 


Fully Accredited www.nawa-academy.com 


advertise call 1-800-222-9404 





TRADITIONAL SCHOOLS 


SQUAW VALLEY ACADEMY 


A Tahoe Tradition since 1978 ¢ Fully Accredited 

100% College Placement * AP College Courses 

Low 1-to-10 Teacher Ratio * Outdoor Adventure 
Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 
WWW.SVA.ORG 530-583-1558 
OAK CREEK RANCH SCHOOL 


i in Arizona 


Residential school on Oak Creek. 100 mi N of Phoenix, College prep, 
General Course studies. Specializing in the Academic underachiever 
and ADD child. Co-ed ages 11-19. Small classes. Sports, horseback rid- 
ing, paint ball, snow skiing, golf and more. NCA ACCREDITED. 28th 
year. Open enrollment. 4 wk. summer sessions begin 6/11, 6/25, 7/9. 
Catalogue: David S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 
86340 Tel: 520-634-5571 or 
admissions @ocrs.com 











website: www.ocrs.com 


THE DELPHIAN SCHOOL 


Education that makes a difference 
* Individualized Program * Ages 8-17 
* Residential Coed * Coastal Oregon 
*visit us at www.theschool.com 
call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 





SPECIALTY SCHOOLS 





F 
i Q 
Red Rock 
| bead Red Roc 1 
| iigCanyon School ; 
i i 
1 Hope for the future... 1 
Healing wounds from the past} 
I * Boys and Girls 12-17» Accredited Academics 1 
I + Strong Therapeutic ¢ Substance Abuse i 
Environment Treatment i 
I . Life Skills ¢ Family Involvement i 
: Development 
i 1-800-635-4441 i 
a www.rrrtc.com ! 


IRs a Waka 
AW~ 


Therapeutic Wilderness Program \ 












Sojourn iso POWERFUL “WAKE UP CALL” for boys and gir's, 
ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alco!.al 
abuse, and other destructive behaviors. Sojourn's UNIQUE app: oach 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


www.sunhawk. org « bs ie M4 1 fi 38 7 bs 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 





















SPECIALTY SCHOOLS | 





ae oe satan vate 

| ee Rediscovery : 
7 5 ; CONV eer bates 
Resource ce 
ASI has programs that facilitate 7 


Suggestions Recommended call 24 hours-7 days a week 
for Parents Schools & Programs 


34 warning signs 


1-800- 


peo 


965-9450 












ASI 
Adolescent Services Inc. 


Helping to Navigate the Troubled Waters 
of Adolescence 


TURN-ABOUT RANCH 





troubled, defiant teenagers on : ’ “n OUT OF CONTROL, 
* Family environment + Parent references nationwide : 1 © family values, academic excellence, and youth 
- Emotional Growth _ - Intensive Life Skills 


a self-destructive path. 4 
1-800-842-1165 ( SELF-DESTRUCTI 
“WV Low SELF-ESTEE 
"oe a cS ee Sh leadership, Gi/Boys ages 1219, cal today] | | Wf’  UNDERACHIE VE 
Time tested principles become cutting edge thi 
nag 
DIAMOND RANCH 
ACADEMY, Inc. 


http://www.turnaboutranch.com 4° nhc 4, SCL is a specialty school disigned to help WV 
Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 Say of te 
$ P RIN G C R EEK LO D G E - Real Working Ranch - Beautiful Remote Locé 
D 3 i. IANT 3 ? Tou FREE 1-877-372-3200) 
3 WI 4 www.teenranch.org 


A proven, unique program for 
‘s. troubled teens and their families. We promote 
- Small Animal Care - Academic Program 
FREE FINANCIAL, INSURANCE AND ESCORT Ih} 











Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd © Out of Control * Depressed 


Let nS help you charter A new course 
“yh your Son or daughter 


before its tov late/ 


The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 











ewbetes 


= ucifie Coast 
EFOUNDATION 


- 1-877-686-4560 





* Social & learning pra| 
\ * We help change desti 
behaviors into positi 
attitudes and action) 


4, ¢ Insurance & financin} 


sant Sere te ae i hs | 
AAAS TL. Rs) OL Oa i eto 






LINSET 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 












SPECIALTY SCHOOLS 


Road to Success Starts Here 


CEDAR MOUNTAIN 


dured boarding school * Perfect for underchallenged 
academic program & underachieving students 

(Grades 9-12) * Post-treatment transition help 

individualized classes * Social, emotional & character 

sh high school in 3 years development component 

9 outdoor activities * Fun & inspiring environment 


300-748-5368 


Wen Mes ero mel) 









CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 








POSITIVE Zz NOT EVERY PROGRAM 


WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


7 mr eL{sy/ 


1-888-635 4987 


24 Hours 7 days a week : ‘ 
* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
. ; Before making this important decision, 
Be necce apse  diae consider all the options. 
i elf-esteem ¢ Trust iy | Km a : ile AA 

Respaneibilty.* Appreciation ¢ 12 step modell The right aoe for your child de pends vhs 

_ Family involvement ¢ JACHO accredited > many factors. 


HELPING FAMILIES SINCE 1971 Virginia Reiss has helped over 5,000 


families make these difficult decisions. 


ms c S) r Se) 87 2 Lt I Virginia Reiss, M.S. (415) 461-4788 


Licensed Educati | Psychologist #LEP652 
WWW.WILDERNESSQUEST.COM fe ee ee ee a ee 













dCliff Ascent 


oor Therapy Program Ai 


li ature heals, J 


Vy is soar... and Parent Seminar 
find new direction." _ Gitls and Boys 
Depression 
Substance Abuse 
Behavior Disorders 
Licensed Psychologists 
Academically Accredited 
30 to 60+ days curriculum 























P<, 
i Redcliffascent.com 
+Phone (800) 898-1244 











Walk, The Outdoor School 


erapeutic wilderness intervention 


Options For Struggling Teens: 


for struggling teens. 


*Cost Effective 28 day High Impact Program 
800.877.1922 


| *90 Day Boot Camp 

: *Renowned Specialty Boarding Schools 
| *Behavior Modification Programs 
*Treatment Centers 


wistian Home & School for Teenage Boys 


A athletic program 












‘ year-arou 
A Small classes 
A farm ad | 
j A vocational trainin 
Dade 2 hed arta 1- 8 8 8- 2 0 t- 3 0 6 1 | 
Cate A non-denominational ! ig 


vw.cwebpages.com/faithhome 





Nndvertise call 1-800-222-9404 
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SCHOOL & CAMP DIRECTORY 





SPECIALTY SCHOOLS 














“Sharing a common purpose to assist families 
in having a more meaningful life.” 





(Additional facilities 
under construction) 





SPECIALTY SCHOOLS 








Cross Creek offers a variety of residential programs for teens 


struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 


to youth leadership and independent living. 








a. ou are concerned about your child 
reaching their full potential, we can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibili and accountability. We 
offer a structured home setting 

stressing academic achievement, 

work and recreation. 


¢ Small rural high school and middle school 
¢ Low student/teacher ratio 
* Safe environment 


¢ Western values 
* Rural living 










Limited Big Horn PAsin 
; ADOLESCENT PROGRAMS 
Capacity AVAVAVAVAVAVAVAVAVAVAY 





1-500-575-7620 


Box 858 ¢ Basin, WY 82410 


http:/ / basinhome.wyoming.com/ 
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204 SUNSET 








~ Recommends Effective Programs: 
° Results backed by a Warranty 
¢ Hundreds of Testimonials 
Financial plans available 

a ¢ Starting at $1,990" per month 


Ee or sijatatls or. Girls i S00- 63 7-070 1 


Wrmind doesn't include pro 


School Where Students Discover 


Who They Are and Learn What 
They Can Become 





* Immediate enrollment, year-round 
* Co-educational (ages 12-18) 


* Customized academic program (fully accredited) 








(801) 374-2121 www.discoveryacademy.com 


105 North 500 West * Provo, Utah ¢ 84601 








fees, or any other individual costs. Prices are subject to change without notice. 












GARDEN & OUTDO ; 
LIVING iL 


ol Ste 


ft a aie adv ni 


+ Sizes: 6'x6' to 16°x30' 

« Prices aslowas $775 | 

+ Do-it-yourself assembly |i 
* Fullline of accessories 


Fone Supp 


Call NOW for re 
FREE 80-pg catalog! © 


800-811-42) 
hy WWW.CEDARCRESTFURNITURE 


$125 


= 


* No maintenance 

* Factory direct prices 
¢ Satisfaction fully guaranteed 

* Crafted from durable white cedar 

¢ Sturdy construction for lifetime use 

¢ High-backed comfort, generous sizing 


DEPT SSO900 * P.O, Bd 
GARDINER, NY 12525 


~* 


rN 


- 


WOOD FIRED HOT TUBBING 


Experience Natural hot tubbing 


Warm water, crackling fire, stars 
Peaceful relaxation... and you 


The simple joys of Snorkel 
wood fired hot tubs 


Since 1979 
snorkel hot tubs 


itor Cw mse) 


Snorkel Stove Company Wood Fired Hot Tubs Dept. SUO) 
4216 6th Avenue S. Seattle, WA 98108 
For FREE information call or visit our web site: 


800-962-6208 — www.snorkel.co 


HYDRANGEAS 
Color Catalogue/Reference Ma | 


$4.50 - Refundable With Purch} 
503-651-2887 
P. O. Box 389, Dept. 
Aurora, OR 9700 7 


NURSERY 
www.hydrangeasplus.com 


VARDEN & OUTDOOR 
! LIVING 
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anew 
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“3 
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st a smooth current 
stable to any speed or ability. Ideal for 
ming, water aerobics, rehabilitation and 
he 8'x 15‘ Endless Pool” is simple to 
tain, economical to run, and easy to 
inside or outdoors. 


Ta een Lea] 
00) 233-0741, Ext. 1213 


or visit www.endlesspools.com 
Pe ma Pa) 
POC) a ec 













pecccccccccccccce 
REDWOOD . 


REENHOUSES ° 


America’s BEST Values! ; 


OUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
COME READY TO BOLT TOGETHER FOR EASY 

IBLY. ALSO FIBERGLASS KITS. 
"5 : “ 


See F 


= 
el 


3EE CATALOG (800) 544-5276 
email: robsbg@aol.com 
ebsite: www.sbgreenhouse.com 
A BARBARA GREENHOUSES . 
Richmond Ave.-S Oxnard, CA 93030 
©00000000806000080 








DOOR LIVING ENCLOSURES 













ince Your Outdoor Living 


B block polycarbonate CLARITY 
acy ponels & insect screens 
ny models & sizes el al Bai ewe 


www.agidomes.com 1-877-518-1110 

















SHOPPING DIRECTORY 


Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 


unique slim rail, and battery 


powered. 


For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


ACME 


HOME ELEVATOR, INC. 


1-800-888-5267 


www.acmehomeelevator.com 


bias 


CA.LIC. #521967 
NV.LIC. #0034377 


~ Kany? Retractable ~ 


INTRODUCING NEW 
PITTSBURGH CORNING GLASS BLOCK 
SHOWER SYSTEMS 
Practical Beauty That Fits 


Pratically Anywhere. 


® 


PATIO COVERS & AWNINGS 





; \V ; 
We do California, Nevada, Arizona & Hawaii Installations 
CALL the most experienced SPECIALIST 
Custom made SUN PROTECTION without any posts. 
1000 Rot & Fade Resistant German Acrylic Fabrics 
FREE-IN HOME ESTIMATES OR CATALOG 


Headquarters 1 (800) 452-0452 








INC. 


INTER TRADE 


3175 Fujita Street, Torrance, CA 90505 
Contr. Lic. #484895 


Pittsburgh Corning Glass Block shower 
kits, available now in neo-angle, classic and 
walk-in design. Visit us on the web @ 
www.glassblockdesigns.com 
to find the shower style that fits perfectly. 


4 PITTSBURGH 
Reg CORNING 
GLASS BLOCK 










DAVID BOYE KNIVES GALLERY} 


DAVENPORT, CALIFORNIA 
a er ee BC aE 
ea “ oe ES ee 










Glass Block Designs 
381 11th Street 
San Francisco, CA 94103 
415.626.5770 1-888-242-4230 


A Premier Source For Pittsburgh Corning Glass Block Products 


Elegant Handcrafted Kitchen Cutlery, Outdoor and Folding Knives, | 
Scrimshaw, Jewelry, Stained Glass and More | 
www.boyeknivesgallery.com 


1-800-557-1525 
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SHOPPING DIRECTORY 


Independently distributed by: 










Blueberry Hill Cedar Homes 
Magalia, CA 
530-873-3580 


Cedar Homes by Bonari 
Rohnert Park, CA 
707-586-0133 


A Lindal 


Executive Cedar Homes 
Lafayette, CA 
925-284-6240 


Golden West 
Lake Shastina / Weed, CA 
530-938-2711 


CEDAR HOMES 






P.O.Box 24426, Dept. EK, Seattle, WA., USA 98124 ® www.lindal.com 








life’s luxuries for a lot less. 


free shipping 


on your first online order, 
just mention code MSM3NO. 


the best jewelry values 
in the country are a click away 


WWW.r0SS-Simons.com 
or call 1-800-556-7376 


ROL Ss - Sa MeO Nes 








A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 

Box 130, Elk Point, SD 57025 
605-356-2772 





















Ma 


Wireless Driveway Alarm 





ACHY BACK? 


Carrying Too Much? 
The AIRPACKS’ ergonomically 
designed packs are the solution. 


Backpacks, 
Soft Briefcases &, 
Computer Bags 


The Design for the Spine. 


CHINA, CRYSTAL & SILVERWARE 


SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 


REED & BARTON, YAMAZAKE 


Aynsley # Bernardaud ¢ Block @ Villeroy & Boch 
Hutschenreuther @ Pickard @ Portmerion @ Towle 
Wallace Wedgwood @ and much more... 


1-800-862-7578 & 


Store Hrs: Sun, 11-5, Mon-. Thurs. 9:30-7, Fri. 9:30-4 
315 Franklin Avenue Wyckoff, NJ 07481 aa al 


aE a BORD OR aM HCL Rte ri eee 
t -800-8 So) 
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SWANSTONE: 
A Solid Touch of Elegan 


Swanstone is a patented mate! 
made from a revolutionary form 
that won’t crack, stain or mild) 
Available in 24 colors at a fractior 
the price of other solid surf 
products, Swanstone is also avail) 
in bath vanities, bath surrour| 
kitchen sinks and countertops. | 


For the Swanstone Deal 
Nearest You Call 
1-800-659-6556 
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| diplayand EMME 
San Jose 
In Stock 3640 Stevens Creek Blvd. 


yx brochure 408-241-11® 
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Street addresses appear in many m: 
order advertisements for the custome ®) 
protection. | 
However, when a P. O. Box number} 
given, our advertisers request that you 
it when ordering 
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Vermont Castings 

armth. Beauty. Efficiency. A 
ont Castings wood or gas stove 
fireplace is a welcome addition to 
y home. Easily installed, a Vermont 
astings stove or fireplace provides 
e highest energy efficiency -- and 
ie beauty of the finest furniture. To 
arn more, request our FREE 

reside Advisor Catalog. 


1-800-22STOVE. (800-227-8683) 
www.vermontcastings.com 


Kit Prices: $25-$35 Sq. Ft. 
en beam cedar or conventional truss roof systems 
sfige homes 500 sa. ft. to 5,000 sa. ft. 
0 roof & R-20 wall systems 
Dblished 30 yrs. 
pped world wide 
Quote on your custom plans 

121 page Full Color Plan Book & Price 

($12.00) 


LInwoop HOMES 


CUSTOM CEDAR HOMES 


220 Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 
FAX 253-926-3661 


) Buy/Sell - Large Inventory of 
| N A Discontinued China 
Syracuse - Spode - Lenox 
Franciscan - Castleton - Haviland 
And much more! 
OLYMPUS COVE ANTIQUES 
1-800-564-8253 
179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 





A Most Unusual Gift of Love 





The poem reads: “Across the years I will walk with you - 
in deep green forests; on shores of sand: 
and when our time on earth is through, 
in heaven, too, you will have my hand.” 





Dear Reader, 

The drawing you see above is called “The Promise.” It is completely 
composed of dots of ink. After writing the poem, I worked with a quill 
pen and placed thousands of these dots, one at a time, to create this gift 
in honor of my youngest brother and his wife. 

Now, I have decided to offer “The Promise” to those who share and 
value its sentiment. Each litho is numbered and signed by hand and 
precisely captures the detail of the drawing. As a wedding, anniversary 
or Christmas gift or simply as a standard for your own home, I believe 
you will find it most appropriate. 

Measuring 14” by 16’, it is available either fully-framed in a subtle 
copper tone with hand-cut mats of pewter and rust at $95, or in the mats 
alone at $75. Please add $9 to cover insured shipping and packaging. Your 
satisfaction is guaranteed. 

My best wishes are with you. 


The Art of Robert Sexton 
491 Greenwich Street (at Grant) 
San Francisco, California 94133 


MasterCard and Visa orders are welcome. Please send card name, number, 
address and expiration date, or phone 415/989-1630 between 2-9PM EST. 
Checks, also, are accepted. Please allow 2 to 3 weeks for delivery. 


“The Promise” is featured with many other recent works in my new book, 
Journeys of The Human Heart. It, too, is available from the address above 
at $10.95 per copy postpaid. 


| ...And when you come to San Francisco, please visit my new shop at the above address. 

lees 

| It’s just one block from Coit Tower on top Telegraph Hill. The coffee is always on, and 
you will be most welcome. And please visit my website at www.robertsexton.com 
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SUNROOMS, CONSERVATORIES & sae se PENNA NONS 













» Sizzler Sale! 
co Factory Savings 
* Up To 35% 

= Limited Time Offer! 





Turn any office, den or sewing 
into a Guestroom. Instant 
Toll Free ee 436-7749 





FIRMNESS 
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OUR SS Call or “Log On” to schedule a Free In-Home Design Survey, receive a Free Catalog and locate the nearest Showroom. ; : aNd 
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lt DU Wi 1 ! ; yu Mu i Fi y 4 sg 

Nay D he ; ppin 
pinnae Sa" COREA ya a . sh 
ALASKA lone Santa Rosa Pocatello OREGON “Mil Creek 


PISA S ole 
Lect 
















































































es ey 41-6308 Cn se-20 (208)232-4444 oe ‘ ae PUT A DRESSER UNDER ANY BED. TRY 7 
(907)345-3732 Monterey acaville 541)758-0658 Seattle , 
Juneau (831)646-5200 (707) 451-7451 ‘Win Falls Florence (206) 284-0338 WORLD’S BEST ADJUSTABLE MATTRE 
(907) 789-3106 Petaluma Vallejo (208) 734-0995 (541)902-8847 30-DAY IN-HOME TRIAL - SHIPS BY Uggs « 
(707)769-8553 (707)645-8080 Grants Pass Sedro Woolley 
ARIZONA Pleasanton Walnut Creek MONTANA (541)476-16032 (360)595-1043 
Fort Smith (925)225-9830 (925)939-6500 Bozeman Portland Sequim 
(501)648-2800 Rancho Cordova (406)586-5242 (505)671-0551 (360)683-8068 
Mountain Home (916)635-9966 COLORADO Helena Portland Tacoma 
(870)424-7184 Riverside Colorado Springs (406) 449-0132 (503)282-0140 (253)537-2799 
North Little Rock (909)782-2360 (719)634-7079 Redmond Veradale 
(501)758-1404 San Jose Denver NEVADA ($41)923-2249 (509)927-1190 
(408) 241-5614 (303)715-0777 Boulder City 
CALIFORNIA San Jose Granby (702)293-5738 UTAH WYOMING 
Carpinteria (408) 265-8000 (970)887-0259 Reno Salt Lake City Buffalo 
(805)566-3393 San Leandro Loveland (775) 348-4877 (801) 266-9666 (307)684-7007 ‘ er 
Eureka (510)895-1860 (307)266-1111 St. George Casper China, Crystal, Silver 
(707) 443-5652 San Luis Obispo Parker NEW MEXICO (435)673-0100 (307) 266-1111 & Collectibles 
Fremont (805)541-3600 (303)805-1313 Albuquerque 
(510)440-9800 San Mateo (505)881-5223 WASHINGTON ©2000 Four Seasons ¢ Old & New 
Fresno (650)341-6201 IDAHO \lbuquerque Bellevue Solar Products Corp ¢ 125,000 Patterns 
(559)277-3051 San Rafael Boise (505)797-3535 (425)454-4336 Dealer Territories © 6 Million Pieces 
Fullerton (415)491-1461 (208) 344-4945 Lacey Available Call. 


¢ Buy & Sell 
Call for FREE lists. 


REPLACEMENTS, 


PO Box 26029, Greensboro, NC 27420 De 

TIRED 1-800-REPLACE (1-800-737-52 
OF WEATHER-BEATEN WOOD that looks www.replacements.com __ 
like wild animals have trampled over it? Sick of 


Wotan New ageatmivocv sxe! | | AS fresh as yOU Can ge 
cfr ats ert | FAQH from your kitche 


transparent finish, in colors, for decks and other 

exterior wood surfaces that combines 

unsurpassed longevity with an environmentally- .. Grow a constant sulle 
fresh, gourmet-q); 

mushrooms at 


friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 

home with ou) 
easy to use kits 


TANI WARSTITED CAINS LIRG 


(714)871-4165 (360)412-1810 (1-800 521-0179) 
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Brand Blinds & = ~ | 
Wallpaper ¢™ ¥ 


You'll never find a reason 
to buy from anyone else § 


by l e! ; i A WN y 9 his 
We guarantee it! as { vee | 
Steve Katzman, President my i. MT Sy ie 
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he i! ice Ve] ic ali 
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are eave © Blind and Wallpaper Factory fe 
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FAX 1-800-391-2293, 909 N. Sheldon Rd, Plymouth, MI 48170 
Open 7 days a week! Call 24 hours a day. 


All major credit cards, money orders & checks ac cepted 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 
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Sample Kit! 
FREE Area Rug 
Catalog! 
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| 852 to obtain this offer! 


















not seceasacity be the price at Catalog or visit our website for 
rr customized rug search and online 
Virtual decorating, 


Sg 
MBBLLERIA #400 + SOUTHFIELD, MI 48034 


ationalDecorating. com 


* SAFE TO ORDER 





Holindsgalore.c 


Pe 2 £7 0.- BE 
2S 


cony 
12 


aN 


faranteed Low Prices. 
fon brand name blinds) 


ith a 110% low price guarantee* 
great savings on our exclusive 
blindsgalore* designer series, 
shipping** and friendly customer 
ervice, how can you go wrong? 


the web save you money. 


cere & LEVOLOR maBALI 


er verifiable advertised price for the same blind within 30 days and we 
110% of the difference. **Most blinds; call for details. ©2000 QVDS 


w.blindsgalore.com 











VEATHER STATIONS 


The professional weath- 
er station comes home. 
Read barometric pres- 
sure, temperature, 
humidity, wind speed 
and direction, rainfall, 
solar radiation, UV index, 
and more. Wireless and 
cabled options start at 
just $195. Call or write 
for FREE catalog. 


AVIS E./ ~Davis Instruments 
465 Diablo Ave, Hayward, CA 94545 

300-678-3669 * www.davisnet.com 
SUNO900 
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Purveyor of Premium Edible Gifts 





HOO 






Til Fees -877-387-3100 





www.th er uitcompany.co 


idvertise call 1-800-222-9404 
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Metal & Oak Spiral. © ™ 
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Broomall, aN 


a Mug 
11-Riser Kit F.0.B. 
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Y 


SET Clee 1) rn 
UCU MAIC men 


Call for the FREE color Catalog & Price List: 
i-C¢ =" 23 -/424,/ Ext. S-OO 


or visit our Web Site at www. ThelronShop.com 


Showroom / Warehouse Locations: 
(610) 544-7100 | Houston, TX 
Ontario, CA (909) 605-1000 } Chicago, IL (847) 952-9010 
Sarasota, FL (941) 923-1479 | Stamford, CT (203) 325-8466 
http://www. ThelronShop.com ¢ e-mail: info@ThelronShop.com 


Broomall, PA (713) 789-0648 


TABLE PADS DIRECT! 


3rd seats for Explorers, Tahoe/Yukons, 
ne v8 aN algae i Blazers... 


vir) anal Stairs 


Diameters 4'0" to 6'0" 
OPM a Ny Catt) 
All Kits available in any floor-to-floor height and BOCA / UBC code models. 


ICity 
‘Mail to: The Iron Shop, Dept. S-@@, Box 547, 
1400 Reed Rd., Broomall, PA 19008 


FACTORY DIRECT 





SHOPPING DIRECTORY 


The best quality & value since 1931. 


Metal Spiral Stairs 


Victorian One® Spirals 


For 4'0" Diameter 
Naan 
CTE ee | 


¢ Diameters 4'0" to 6'0 
Oa ase eR Ue 


Made in the U.S.A. 


1 ' Please send me the FREE color Catalog & Price List: 1 
iName 
Address ; 
! 
' 
1 
! 





State Zip 


The Leading Manufacturer 
of Spiral Stair Kits™ 

















FROM AMERICA’S LEADING FACTORY & 2 }) 


SPECIAL PRICEFROM fig] ‘iy hg 


S POE PHONE 


QUOTES” //* 
(Leaves Extra) “ 


FREE IN-HOME 
MEASURING 
(IN MOST AREAS) 


MC / VISA/ NOVUS / AMEX 


-800-737-7227 


Visit our web site at http://www.tablepads.com 


TABLE PAD CO. 





== CTT al 
Sze Evenings. 


Bekele etnies lees 
featuring, low profile, 
Foire) (tot Wola 
& spark screen, BBQ 
(ola Ancol) ar-]| Am olelar=16)) 1007 
& waterproof cover. 


ie 
aan LLC 


for brochure & dealers: www.pitsandplatters.com 
P.O. Box 1594 Lafayette, CA 94549 
Phone (925) 283-6082 Fax (925) 283-4066 









Mrs« Stewart’s Bluing 


¢ WHITEST WHITES j 
© SaLt CRYSTAL GARDEN F& 
¢ SWIMMING POOLS 

© WHITE Hair & PETS 









Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Blooming ston, MN 55420 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
HEATHER ROTH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 


typographical errors or response. 
APPAREL 
SONOMA OUTFITTERS Outdoor 


Clothing and Gear for fun and travel. 


(800) 290-1920 www.sonomaoutfitters.com 





AUDIO/VIDEO 
www.mele.com - HAWAITAN MUSIC 
ISLAND Hawaiian & Tahitian CDs, 
videos (dance, culture, music), & books. 
Next day shipping. 

BOOKS/PUBLICATIONS 
BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 

BUSINESS OPPORTUNITIES 
DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 


CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 





Wood, Rugs. 5% over cost! American 


Carpet Brokers 





BUY SMART First quality, warranted carpet, 


vinyl, hardwood, ceramic, laminate flooring 
and area rugs. Dalton’s largest outlet. 
Family owned and operated for 29 years. 


Guaranteed low prices. Free samples. Ship 


anywhere. Call Carpets of Dalton toll free 


1-888-514-7446. www.carpetsofdalton.com 


CARPET BARN - Buy All Major Brand 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478. 





CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 888-590-8851. 
RUGS INTERNATIONAL, Large Selection, 
Low Prices, FREE Catalog, 1-800-933-0344, 
www.rugsintl.com 


210 SUNSET 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders@ aol.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and se!! by the piece. 
edish 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 
COMFORTERS/GIFTS 
HANDMADE WOOL comforters and 
coats from the California Gold Country. 
Durable, beautiful. www.JBBuffalo.com 

1-800-484-6717 ext.9815. 
CUPOLAS/WEATHERVANES 

WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN PRODUCTS 
ALL ABOUT DOWN. Comforters - 


Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





EMPLOYMENT 


JOBS FOR OLDER & BOLDER KIDS, 
TOO. Employment opportunities in Great 
Places - national parks, Alaska, guest 
ranches; more that just summer jobs! 


www.coolworks.com 
FLOORING 


iFLOOR.com The world’s largest internet 
flooring store. Articles and instructional 
videos. Wholesale prices on carpet-vinyl- 
laminate-wood. Shop online. Installation 
vailable. FREE DELIVERY. 1-800-454-3941. 


www.ifloor.com 


FLOWERS 
yourflowergarden.com $5.00 REBATE 


when you mention this ad. Quality fresh cut 
flowers, delivered nation wide, in gift 
packs or bulk. Family farm that respects the 


environment. No imports. 





FURNITURE 


1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 


CAROLINA FURNITURE WORLD- 
WIDE - FURNITURE DIRECT **** 
Save Up To 60% On Major Brands! White 
Glove Express Delivery. Immediate Quotes 
Call 1-800-714-4448. 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


North Carolina. 


GARDENING 
DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com , P.O. Box 549, 
Conshohocken, PA 19428. 

FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
Call (800) 371-0233 


www.enchantingsweetpeas.com. Enchanting 


sweet peas. 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 

NEED TOPIARY? See www.etopiary.com 
or Www.pac-wire.com Low Prices. Large 
Selection. 

Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, assembly. 888-272-9333, 


www.gardenhouse.com 


easy 


GIFTS 
HAWAIIAN FLOWERS make Excellent 
Birthday, Anniversary Gifts - brochure - 1-800- 
32FARMS. www.hawaii-island.com/flowers 
IMPRESS. INDULGE. Exotic Gifts and 
Flowers from Hawaii. www.fromparadise.com 


1-877-572-5552. 
GOURMET FOODS 


DELICIOUS & UNIQUE SPECIALTY 
FOODS from all 50 states. 1-800-616-5001. 
www.bestUSAfoods.com 


FRESH FISH, shellfish, gourmet seafood - 
overnight delivery! Call 310-830-3460, 
www.dicarloseafood.com 

HELP WANTED 
$45,000 YEARLY POSSIBLE Easy 
medical billing. Full Training. Computer 
required. 1-888-968-7793 ext. 7049. 
EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 













a is i! 
HOME BUILDING 


“I ff 


BUILDER’S SOFTWARE ]® , 
plan on building or remo 


www.builditsoftware.com 
HOME FURNISHINGS 


WINDOW ROLLER SHADE 
Darkening, Light Filtering, La 
1/800-482-9956, F/x 501-954-954 
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LOG HOMES 
CENTURY CEDAR Log How 


for Free Information 800-38! 


ipa 
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orld 


INE 


www.centurycedar.com 


REAL ESTATE 





COLORADO MOUNTAIN LAN!) 
Acre Riverfront Gems. Explore th’) 
at www.coloradomountainprope: | 


Peter / Land Properties 719-845-07) 


Prime Idaho Riverfront & view | 





Whitewater rafting, jet-boating#) 
fishing, wildlife. From $1,39¢ 
(800) 94 


www.rockymountainranches.con 





Owner financing. 






























TIMESHARE FOR Sale. T 
Weeks. R.C.I. Resort. Asking $ 
Both. 602-417-0175. 


RETIREMENT LIVING 


Mature Living Choices - Senior Se 
A FREE color magazine featuring 
choices specifically for people 55+. 4 


coast to coast. Call 1-800-222-5771) 


STORAGE PRODUC 7 


ACID-FREE storage solutions. N 
quality boxes/tissue. Mone| 
guarantee. Free info i 
| 
| 

TRAVEL/SOUTHWEST 
EXPLORE THE SOUTHWEST. 
videos, | 


WWW.SIDECANYON.COM 


(www.craftguard.com) 


on-line travel 
TRAVEL/SPECIAL EVEN 


COPPER CANYON, Costa Ric: 
The California Native. 800-921 


www.calnative.com 





FRANCE holiday houses, Paris ap2ji 
personalised tours Ph: 33 6 03¢) 
Email: gites @ attglobal.net 


5250+ VACATION RENTALS 
WWW. http://cyberrentals.com Homi} 
condos direct from owners, color Ph 
lowest rates. Or call 1-800-628-0) 
FREE color sampler. | 
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= 
dation Whistler by Owners! 
selection, hospitality, locations, 
Bhners. Discount lifts, ski school, 
sive discount guest services. 
nents, resort info, maps, searching, 
y, property profiles, photos. 
direct.com, 604-873-1419, 
Direct.com 
Affordable, romantic villas 
© weekly rental. 800-280-2811 
‘ercompany.com 
RENTAL BROCHURES 
nthe world wide web 
TIONRENTALS.COM 


ARIZONA 
, LAKE HAVASU 2bdrm/2bath 
uly reunions, etc. Walk to movies, 
English Village. 800-315-6642. 


org WwWw.primopastimes.com 
>ALIFORNIA 


SAN DIEGO, miles 
y equipped condominiums, 
hure, 800-248-5262. 
ntsandiego.com 


DE RENTALS - Cayucos/ 
} Last small California beachtown. 


80, www.beachsiderentals.com 


Monthly vacation homes close 
each. Fouratt-Simmons R.E. 


: 


"29. www.fouratt-simmons.com 
IRRA - Amold, CA. Highway4, 
pt, hottub, Owner (510) 582-9262. 
HOE Lake front condo, 3br3ba, 
fies, skiing, casino. 808-263-7725, 
pin@lightspeed.net 


















INO Coast Beachfront Vacation 
as, fireplaces. 1-800-359-4649. 
pnproperties.com 

BEACH SAN DIEGO Ocean 
t furnished vacation condos. 
rbecues, beaches & views. 
welcome. Day/Week/Month 
aches.com (800) 779-7263. 
RINGS golfcourse furnished 
Bba, pool. Steve, 800-289-7748 
springs-vacation.com 
O/Del Mar area luxury condos. 
Free brochure. 
tubbs.com (800) 378-8221. 

O Panoramic Beachfront Luxury 
at Vacation Spot. (619) 428-3974. 
CISCO. B&B in San Francisco. 
to Luxury apartment suites 
dward II Inn 800-473-2846. 
arch.com/sfo/edwardiiinn 


t resorts. 


SANTA CRUZ County affordable luxury 


homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
www.tahoegroups.com 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 
COLORADO 


BRECKENRIDGE, Exceptional condos 
Sk-in Ski-out or walk to everything. Private 
owners www.rentbreckenridge.com/lodging 


Rick 888-754-9282 or 970-635-0886. 

REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 


www.vacationsinc.com 
HAWAII 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $150. Owner 
800-959-1911 www.chuckballard.com 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
thejordanhouse.com 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


WWw.Vi-great-vacations.com/rentals/ 


HAWAIIS BEST VACATION HOMES 
Hundreds of properties on all islands 
online availability/reservations 
800-754-0905, www.vacationhosts.com 


HAWAID’S “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 
KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI, OCEANFRONT ESTATE; 3bdr 
4ba luxury home. 4acres, pool, spa 


(808) 828-0350 www.garden-isle/secretcove 


CALL 1-800-542-5585 





KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969, 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAT POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 
KAUAI-POIPU New Oceanfront 


Coastline Cottages 808-742-9688 
Wwww.coastlinecottages.com 

KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800)468-3992. 
MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $665/1260 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $65-190 Plush!!! 

MAUI BEACHFRONT HOMES. Great 
Swim Beach. Results RE, Robert N.Hansen(RA) 
808-572-7709, www.MauiRealEstate.net 


MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI LUXURY villa Kaanapali, SBR, 
SBA. Pool, Jacuzzi, view. Brochure 
(888) 667-8890, www.mauihale.com 


MAUI MAGNOLIA HOUSE Upcountry 
getaway. Couples, groups. Toll-free: 
1-888-475-9222 www.mauimagnolia.com 

MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 


gilvv.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything. (800) 707-4599. 
Www.mauivacationhome.com 

MAUI WAILEA Ekahi, |br2ba luxury 
tropical beach resort, Owner (510) 582-9262. 
OAHU, BEACHFRONT Historic Lava 
rock 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


home. 


www.halepohaku.com 

OAHU, KAILUA’S 10 Best Vacation 
Rentals. Selected B&B’s and executive 
beach front homes. www.bnb-hawaii.com 


808-263-7725. 





OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600, 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 


MONTANA 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 
Exclusives. 1-800-358-8133. 


www.southwesternexclusives.com 
OREGON 


OREGON COAST Gorgeous! Private 
All 
Amenities (Spa/Fireplace). (888) 227-1963 


Beachfront Vacation Homes. 
Wwww.vacationspot.com/showproperty.htm? 
propkey=10613 

TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by creek 
with area deep enough to swim. 35 minutes 
from Portland Airport. Fully equipped 
kitchen, 2bedrooms, woodstove & decks. 


$89.00/night. 1-800-818-9404, 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rirv.com 
CANADA 


SALT SPRING Sunsets - Charming Beach 
Homes, moorage, www.saltspringcottages.com 


call/fax (250) 537-1903. 
MEXICO 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna @loscabosproperties.com 


www.Loscabosproperties.com 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 


NEW ZEALAND 


Time to experience a safe adventure? 
Christchurch / South Island Apartment / 
Home with car & golf from $3000 to 
$6800 “monthly” double occupancy. 
free 1-877-499-5303 www.snowbirdsnz.com 
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indow on the Wes 


Photograph by Wolfgang Kaehler 


THE UNDISCOVERED WEST 


Water and light 


@ With its play of rocky darkness against gauzy light, this 
could be one of 19th-century master Gustave Doré’s bibli- 
cal illustrations. Ins‘ead the artist is Devil Creek, in the We- 
natchee National Fc. st of central Washington. Tumbling 
over rock, the creek ‘rved out dramatic caves. The 
most visited is 350-foot-long %oulder Cave. Nearby is the 
lesser-known cave shown abo here a short hike permits 


a behind-the-scenes view of the iding water. That one- 
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of-a-kind vantage point is what attracted Bellevue, Washi 
ton, photographer Wolfgang Kaehler. “These falls 
unique—there are not too many waterfalls where you” 
walk behind the water and look back. I’ve photographe¢ 
over the world, but taking pictures in the Pacific Northy 
makes me realize every time just how beautiful this area) 
For information on Devil Creek and Boulder Cave, con) 
the Wenatchee National Forest at (509) 653-2205. @ 
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Know where to get the train to Shanghai? 

Know about 100,000 phone numbers. 

Know the sound of your baby’s laughter. 

Know you can read and respond to e-mail & + He »g, ‘iout 

Know millions of websites? oie eae gee 


Know people, places, things. 


Know the new HP Jornada Pocket PC. 





Know more. Digital information from hp. www.hp.com 





) “Online use requires separately purchased modem; connect time charges may apply. Some website content may be unavailable. 




















Zimbabwe. December. Visited by Simon Carey, adventure expert #66 for ikxplt 


if you've got a travel dream, chances are we've lived it. Call us or come to ts 
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Mueeist is Cleat. ..............-...... 24 MAT. coe ee ee 138 


ith of San Francisco, San Mateo County’s magnificent A new twist on jack-o’-lanterns: stained-glass pumpkins 
ide is an island of peace in an urban world. and spooky ghosts carved from big zucchini. 








SE Sa ee OW COOKIN 2 oo... coe 158 


plants growing between walkway pavers slow your Let meat and vegetables bubble untended in a crockpot 
© with a tapestry of color and texture. for a satisfying supper at the end of the day. 


intage Napa Valley.................... 80 on the cover 
e ultimate guide to unparalleled inns, restaurants, and Ye ar-roun d 


gains—plus recipes for creating a sublime picnic. 





unset’s Northwest Idea House .. 111 Combine the right plants this fall and create a 


its informal floor plan and well-crafted details, our California garden with a different highlight for each 
fa House near Portland is a lodge for year-round living. | season. Cover photo by Saxon Holt 
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Heck, take the whole family. 





From | The new BMW 323i sport wagon. Yes folks, this really is a wagon. Although it’s loaded 








* i - * . . = - . i 
$29,770 ce features like a powerful inline 6-cylinder engine, massive disc brakes] 
C bility Control, it still has 475 cubic feet of cargo space. You know, lil 
wago y wagon, it’s fun for the whole family. Of course, this is a BMW. Sc@ 
especially ful > driver. 
f 
Fi "aa {i 
F} ‘MSRP including destination and handling charges. Price excludes license, registration, taxes and options. Actual price determined by your BMW center. 1% 
As shown: 323) sport wagon with Sport Package and metallic paint $31,945. For more information, call 1-800-334-4BMW. Or visit www.bmwusa.com \' 
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2000 BMW of NA, Inc. The BMW trademark and logo are registered. \ 
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from $29,770* 


The Ultimate 
Driving Machine 


bmwusa.com 


1-800-334-4BMW 
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= All it takes to bake these crunchy and delicious squares is 
“9 100% pure whole-grain wheat. Which is also what it takes to 
— leave you feeling full and satisfied in the morning. 
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TERRENCE McCARTHY 


From the Editor 


By Rosalie Muller Wright 


Grizzly Country 


@ Silver Tip Ranch, Montana, is named after the silver-tipped grizzly 
bear that made this vast country so fearsome to native tribes, 
explorers Lewis and Clark, and trappers who caught beavers and 
bears beginning in the 17th century. The spread, bisected by Slough 
Creek, is situated in Montana just over the northern border of 
Yellowstone National Park. 

Nothing prepares you for the Big Sky wilderness. Getting here 
meant a two-hour ride over very rough terrain by mule-drawn 
wagon—some even made the 12-mile ride on horseback. On a trail 
ride, some of our party spied a grizzly on a far ridge—close enough 
to hear his roar. On another day, I took a two-hour horseback ride up 
to Frenchy’s Meadow, where lies buried fur trapper Joseph Duret, 
whose rifle and knife proved inadequate against one of the fierce 
creatures. There are reportedly 600 of these enormous animals in 
Yellowstone and the adjoining Gallatin National Forest, which sur- 
rounds this inholding. 

Silver Tip’s wildflowered meadow was one of the U.S. Forest Ser- 
vice’s staging areas for fighting the 1988 Yellowstone fire, which con- 
sumed 1.2 million acres; painstaking preparation saved the ranch. 
Now, 6- and 8-foot lodgepole pines are sprouting up and the forest’s 
regeneration is underway, while skeletal trees surrounding the ranch 
continue to be a reminder of nature’s force. 

Afternoons here are spent dry fly-fishing in Slough Creek. The 
abundant trout are caught and released, save for a few kept for 
breakfast. The sport is an eminently gratifying exercise in patience 


and technique. This is the true Wild West. 


After six years of revitalizing Sunset, CEO and President Steve Seabolt 
has gone on to the world of high-tech. We will miss him enormously 
and wish him well. We welcome Senior Vice President Kevin Lynch, 


who will continue this important role. 


Aakenigl 


Subscribers have comprehensive access to articles on 
our website. lf you subscribe at www.sunset.com, you'll 
receive a password for immediate on-line use. 
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Open House 


etters from our readers 


Mount Lassen: =. 
Perfect timing 


We received the August issue with your wonderful article 
“Spectacular Lassen” (page 20 or 50, most editions) the 
same week we went to Lassen Volcanic National Park. We 
did a number of the hikes suggested in the article, and 
our favorite was Cinder Cone. The '2-mile climb to the 
top was difficult but well worth it (it took 45 minutes up 
but only 8 minutes down). Our 8-year-old son, Drew, en- 
joyed it very much. 
Gary and Sue Lassen 
PETALUMA, CA 


A leafy tepee for two 
My whole family enjoyed the pictures in your article “A 
Vine-Covered Tepee” (April, page 114, most editions) so 
much that we set out to 
make/grow our own. We 
cut our homegrown timber 
bamboo (presently 35 feet 
tall) to build the tepee, 
then planted lots of scarlet 
runner beans. It took about 
two months to get the re- 
sults you see in our picture. 
Thanks for the idea. 

Holly, Mark, Amy, 


and David Gebert 
Downey, CA 


Experiments in preserving wine 
| was pleased to see the column by Karen MacNeil-Fife on 
the preservation of wines in opened bottles (“A Shocking 
hxperiment,” August, page 154). Years ago I conducted a 
simular experiment with five or six preservation devices 
»n the market. My conclusion was that no device 
d better than simply recorking the bottle and stand- 
he kitchen counter (my flat is seldom warmer 








| Rd., Menlo Park, CA 94025; fax (650) 327-7537. Send en 


_ 9 to 4:30 Mondays through Fridays except holidays. « 














than 65°). I’ve found very few people who tz 
results seriously. This column might help my cz 


Hank Ha 
SAN FR 


Pie recipe is an instant hit 
My husband asked me to make his favorite desse 
evening, but I didn’t have a single ingredient. 
reading Sunset at the time and came across 
Vasudeva’s recipe for Peanut Butter—Chocolat 
(August, page 156). Surprisingly, I had the ingredi 
so I jumped up to make the pie. The verdict: “T 
even better!” I think we have a new favorite. 


Sherry I 
WuI 


Ancient pines on public lands 
Re: “Communing with the Ancients” (July, page 52, | 
editions). I couldn’t help but notice that the five p 
you described where the remarkable bristlecone { 
exist are all located on public lands in Califo 
Nevada, and Utah. The awe-inspiring pines are cleaj 
tament to the value of lands that are part of 
birthright of the American people—our national p' 
forests, wildlife refuges, and the western heritage | 
of the Bureau of Land Management. 

Jay Thomas Watson, Regional Dit 


Wilderness 
SAN FRAN 


Grand Empress of Victoria 
A framed photograph of the Empress hotel sits on mi 


tertainment center along with other photos I have &@ 


of my favorite vacation spots. It certainly matches 
building in the photo on page 52 of your August 2 
issue. Even though the caption incorrectly identifi ed 


Empress as the Parliament Buildings, it still made 





heart long for Victoria, possibly the most beautiful 
civilized city on earth. 


i 
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Send letters to Open House, Sunset Magazine, 80 Wil’ 


to openbouse@sunset.com. Include full name, hometo 
and daytime telephone number. 


The gardens at Sunset’s headquarters are open to visi) 


(650) 321-3600 with any questions. 


y De We tatoe cir er en 
. a 15 techno CDs, and a pair of cargo pants: 
‘ Oe 














Best of the West 


By Jeff Book 


















































South of Santa Monica’s popula 
Street Promenade, with its branc 
chain stores and multiscreen theate 
the city’s Main Street, appealing 
smaller crowds, singular shops, 
breezy beach charm. For aficiona 
modern design, there’s a must-seé 
the Eames Office Gallery & Store, a 
case for the work of legendary Los A 
designers Charles and Ray Eames. — 
The Eameses were among the mo 
brated and influential designers of 
century, remarkable for their innovati 
of materials and the breadth of the 
ativity. They met and married in the 
west, then moved in 1941 to Ray’s | 
California, where they continued colla 
ing on furniture design. Soon the 
panded to other areas, producing a 
of modern masterpieces, from airpor 
ing to games. They stayed in Califo r 
the remainder of their careers, true 
ern standouts. 7 
The store displays and sells their 
lined, varied products: classic ¢ 
molded of plywood or fiberglass 
gantly simple storage systems, livel 
tile designs, stimulating diversions) 
as the House of Cards (interloi 
cards bearing photos and graphic 
terns). A plywood litter developed for the military d 
World War Il hangs on a wall. There are books, 
cards, and poster-size images illuminating the Fam 
work; video monitors showing their award-winnin. g 


A seat of 
modern design 


This Santa Monica 
emporium showcases 
Eames masterworks 


films: and a computer station playing an imagin 
CD-ROM produced by Eames Demetrios, grand c 
Charles and Ray, and based on their film Powers of Te 
The Main Street shop is “a combination gallery/s 
resource center, where we can welcome people and 
them understand the seamless connections among ali 
things Charles and Ray did,” Demetrios explains. It el 
the Eameses’ spirit, both practical and playful, expre 
by a quote from Charles above the door: “We don’t 
pleasure seriously enough.” i 
The store, and its website (www.eamesoffice.com), 
also supply information on visits to Eames House, at 
ernist landmark in Pacific Palisades that is celebratit 
50th anniversary this year. | 
Eames Office Gallery & Store. 11-6 Tue-Sat, 11-5. 
2665 Main St., Santa Monica; (310) 396-5991. 
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xz: «=A recipe for decorating from American Tradition® paint that takes the 


ye Fa ae : 
N imerican Tradition 
a = 





guesswork out of choosing a color scheme. American Tradition® theme call 





pete Woll & cards with 3 color combinations let you choose your ingredients 









with confidence. And the American Tradition® lifetime warranty insures that your good 


| 
| 
| 


: ru 3 ; : | 
gles = & taste will last and last. Only available at Lowe's, and always at 


- 


<a 


4 
\ guaranteed everyday low prices. 


ia , Home Improvement Warehouse 


Stop by or visit us at lowes.com. Improving Home Improvement” 





*Sée store for details. OLowe's 2000. Lowe's is a registered trademark of LF Corporation. 
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Western Wanderings 


By Peter Fish 


Forgotten land, remembered war 


= CHIRIACO SUMMIT, CALIFORNIA—“The lore we grew 
up with,” Margit Chiriaco-Rusche says, “was that a man 
came into my dad’s place and asked, ‘Are you Joe Chiriaco?’ 
Without looking up, my dad said, ‘What’s it to you?” When 
he did look up, he saw a general with all those gold braids.” 

The time was early 1942, the first months of World War 
Il. The place was Joe Chiriaco’s roadside cafe in the 
Mojave Desert. The general was George Smith Patton Jr. 

Even today, travel through this 
desert is daunting: mountains the 
color of dried cocoa, the sky a 
parched powder blue. Stepping 
from a car into the noon sun is 
like walking into a wall. In 1942 the 
Mojave must have seemed even 
more formidable. But German 
troops were advancing across North 
Africa and the U.S. Army needed 
a training grounds for desert war- 
fare. A native Southern Californian, 
Patton knew where to find empti- 
ness and heat. “The area possesses 
tremendous advantages for all forms 
of training,” he enthused, “because, 
in addition to its climatic and geo- 
graphic similitude to Libya ... there 
is room to burn.” 

Headquartered at Camp Young, a George S. Patton Jr. 
mile east of Chiriaco Summit, the at the Desert 
Desert Training Center extended Training Center. 
west to Indio, California, east to 





Aguila, Arizona, north to Search- 
light, Nevada, and south to Yuma, Arizona—an area 350 
by 250 miles. Over the next 2/2 years, 1 million men 
would train here, making the center the largest simulated 
theater of operations in the history of military maneuvers. 
These days, when you go to Chiriaco Summit, you can 
visit the General Patton Memorial Museum, which Chir- 
iaco-Rusche helped establish not far from her family’s 
restaurant and service station. You walk past a bronze 
statue of Patton that throws an outsize shadow across the 
parking lot, then enter for a blessedly climate-controlled 
view of what training here was like. Patton intended 
troops to experience the desert at its most brutal. In sum- 
mer temperatures that climbed above 110°, soldiers were 
expected to run 1 mile in 10 minutes, carrying rifles and 
full packs. They were issued one canteen a day. Some GIs 
called the Mojave the “Land that God Forgot.” 
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It was not continuous hell. Though only a small 
the time, Chiriaco-Rusche remembers convivial 
when off-duty Gls filled the family restaurant to knoc 
cold beers and gnaw on pickled pigs’ feet. “My n 
would come in here the next morning, and it woi 
ankle-deep in pigs’ feet,” she recalls. On other occ 
Hollywood starlets known as the Desert Battalio 
were bused out to dance—chaperoned, of course- 
the soldiers. A museum displ 
plains the drill: “As there are | 
always three or four soldiers to 
girl present at a dance, cuttin; 
the rule of the evening.” 

Pigs’ feet and fox-trotting | 
notwithstanding, the prev 
mood of the museum is one of) 
and sacrifice. Many of the LT 
Training Center’s soldiers dic 
after all, come back. And domi 
every square foot of the muse 
the figure it is named for: Geo! 
Patton Jr—‘“a complex and dil 
man,” as the museum video 
it—who led American troops vi 
ously across North Africa an 


rope only to die, absurdly, in a ¢ 
accident after war’s end. 
says Janice Holmlund, the P% 


9 


“It’s remarkable,’ 
Museum’s director, about the visitors who find theii 
here. “Veterans come and cry. They come to figure it 
They feel the era is getting away from them.” ! 

The era is getting away from us. The men who tra 


here are, inevitably, stealing away. Soon, exhibits) 
bronze statues will be the most tangible links we ha 
the time when the world was rescued from savage 
now, the veterans walk slowly among the displays, 
ding, whispering. Outside, that complex and difficult! 
casts his substantial shadow. And feelings—pride, 
gratitude—you might not have expected to rise so po 
fully strike you as hard as the desert heat. 


= 


GENERAL PATTON MEMORIAL MUSEUM. 9:30-4:30 4 
I-10, Chiriaco Summit, CA, 30 miles east of Indio; (760) 22) 
3483. On November 11, the museum is sponsoring a Veterall 
Day celebration at Chiriaco Summit. Camp Young’s airfie | 
currently under restoration by volunteers, will be dedicated th) 
day as the General Patton Army Airfield. = 
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1 he coast 
is clear 


Just south of San Francisco, San Mateo 


County's Coastside is one of the West’s 
most magnificent, least-known shores 
By Lisa rt 

Photograpl y Terrence McCarthy 





m Along the coast 30 miles south of San Francisco, t is 
haze drifting in from offshore softens the jagged sell F 
continent and ocean. A squadron of pelicans scu’ 
ward the distant white lighthouse. Something flasl§}* 
the water, vanishes, then flashes again. From a bhi"! 
trail, I realize it’s a pair of dolphins, tracing a sine } 
across the surface of Half Moon Bay. . 
I’m less than an hour’s drive from Silicon Valle 
San Francisco, and I wonder: How can this be? This \ 
coastline—called Coastside by locals—is so close t 
Bay Area’s 6.5 million residents, it’s astonishing to 1 
so little touched by development. And the que! 
swirling over the shore is this one: Can Coastside re} 





an island of peace in an urbanizing world? 

Within Coastside’s coves and in its frigid water aril 
bor seals, humpback whales, America’s largest mai 
northern elephant seal rookery, and hundreds of seall 
including black oystercatchers, turnstones, and ma/lé* 
murrelets. Onshore, clusters of beach houses are pull} 
ated by long stretches of rolling dunes, artichoke fr \ 
and pumpkin patches—the orange globes ripening inl 
for Half Moon Bay’s signature gourd festival this mor!) 
















}pervising Ranger Gary Strachan, who has been look- 
difter Coastside’s state parks for 15 years, says, 
Fre’s no place like this in the world.” 

4, there isn’t. Which is a good reason to appreciate San 
County’s coastline and—even better—to explore it. 


vast of dreams, forgotten and fulfilled 
residents call Coastside stretches along the Pacific 
out 50 miles, from Devil’s Slide in the north to Ano 
0 Point near the Santa Cruz County line. In between, 
wind along State Highway 1, are high humpbacked 
;and scalloped coves, long loping coastal plains that 
p to the redwood-shaded Coast Range, and a series 
all towns: Montara, Princeton, El Granada, Miramar, 
Moon Bay (with 12,600 residents, Coastside’s me- 
lis), San Gregorio, and Pescadero. 

> a coastline that has long lured people with dreams 
thes or escape. In 1858, when James Johnston built 
altbox house in Half Moon Bay for an extravagant 
00, settlers were poised for explosive urban growth. 
Ocean Shore Railroad would connect resorts from 
Francisco to Santa Cruz. Oil deposits near Purissima 


Water-sculpted 
sandstone— 
formations known as 
tafoni—and crashing 
le) g=r= d= 1 
scene at Bean Hollow 
State Beach. 


Creek were going to make a fortune. 

None of these plans panned out, although Johnston’s 
home south of town still stands, marked with a plaque. 
Through the next century, Coastside remained bucolic. In 
place of oil wells and resorts, cool-weather crops such as 
artichokes, pumpkins, and brussels sprouts flourished in 
the climate of mild temperatures and summer fog. 

Now the coast is experiencing pressure and possibili- 
ties undreamed of by James Johnston. In December, a 
261-room Ritz-Carlton with two 18-hole golf courses is 
opening in Half Moon Bay. Last year the hip hotel chain 


Joie de Vivre Hospitality launched Costanoa, a luxury 


camping resort near Ano Nuevo State Reserve. There, for 
about $70 a night, guests can doze off to the ocean’s 
murmur in an “ecotent bungalow”—a tarp-covered cabin 
frame with platform bed and electric light. At the general 
store, they can purchase white truffle-infused oil or 
$135 satin pajamas. 

Luxury amid coastal wilderness is beguiling but con- 
cerns locals, who fear too many sybarites will spoil the 
coast. Half Moon Bay’s population has grown 42 percent in 
the last 10 years. “The joke around town used to be that 
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someday we'd be _ like 
Carmel,” Sandy 
Obester, who has owned 
Obester Winery in Half 
Moon Bay with her hus- 


says 


band, Paul, for 23 years. 
“But now, I don’t know....” 


Holding back the 
tide? 

Still, there is evidence that 
San Mateo County will be 
able to withstand the pres- 
sure. Gary Strachan grew 
up here, surfing at world- 
class destinations in the 
area. He points out that, in 
the past, increased tour- 
ism has prompted better 
protection. 

“This is where coastal protection 
started,” Strachan says. Warning 
bells went off for locals in the 1970s 
after a deluge of visitors discovered 
Ano Nuevo State Reserve’s elephant 
seal rookery. Park employees had to 
step in to provide crowd control, 
and the Coastside community went 
into high gear to plan preservation 
measures. 

Back then, support for the Califor- 
nia Coastal Act, which protects pub- 
lic access to beaches and ocean re- 
sources, was gathering force. The 
Foothills, 


Committee for Green 





Soothing spa and sumptuous views signal that 


Costanoa is not your ordinary campground. 





founded by writer Wallace Stegner, 
among others, was launching land 
the 
push for protection continues: Re- 


protection initiatives. Today, 
cently, Half Moon Bay voters ap- 
proved strict annual growth limits. 
Last June, the Peninsula Open Space 
Trust bought, for $2.65 million, an 
inn under construction next to Pi- 
geon Point Lighthouse so the build- 
ings could be removed and public ac- 
cess to the beach restored. 

Raising an inn, then razing it, 
shows how Coastside is struggling to 
find its equilibrium. It’s a tricky bal- 
ance, I think as I contemplate the 












Montara 
Lighthouse 


Surfers \ , 
Beach ! 
HALF MOON BAY 
STATE BEACHES 


s North 


PESCADERO | 
STATE BEACH 


- BEAN HOLLOW \\ 


Pacific Oce, 






ean 


ae Ay 
Pigeon Foint 


Lighthouse 


ARNO NUEVOY 
> STATE RESERVE © 


shore. The fog builds. A surfe 
to-board, awaits the right wav 
two dolphins have switched 
tion, retracing their arcing 
More than 250,000 people ; 
pected to descend on Half Mo 
next weekend for the pump 
but today the lighthouse fla 
me across an empty beach. I 
for human beings and wildlifi 
accommodations and farml 
too; recreation for 6.5 millic 
ple; and peace and quiet for ¢ 
dividual—like me—at a time. J 
this moment, perhaps, it seen 
Coastside can have it all. 





Coastside 
travel planner 


Half Moon Bay is 25 miles south of 
San Francisco on State 1. The Art & 
Pumpkin Festival (10-5, October 
14-15; Main St.; www.miramarevents. 
com) features a parade, pumpkin- 
carving and pie-eating contests, and 
an art show. The pumpkin weigh-off 
is October 9 (last year’s winner 
weighed 991 pounds). Crowds can 
be overwhelming; go early. For in- 
formation about the festival or the 
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area, contact the Half Moon Bay 
Coastside Chamber of Com- 
merce and Visitors Bureau (520 
Kelly Ave.; 650/726-8380 or www. 
halfmoonbaychamber.org). 

Area code is 650 unless noted. 


Lodging 

Above the English-style pub, Cam- 
eron’s Restaurant, Pub, & Inn of- 
fers “bed-and-beverage” rooms be- 
cause, aS Owner Cameron Palmer 
says, “we don’t do breakfast.” From 
$90. 1410 S. Cabrillo Hwy. (State 1), 
Half Moon Bay; 726-5705. 


Costanoa offers accommodat 
from pitch-your-own-tent sites ( 
$30) to lodge rooms with firepl 
and private baths (from $205). 4 
Rossi Rd., Pescadero; 879-1100, ( 
738-7477, or www.costanod.cot 

The Mill Rose Inn has six su 
tuous rooms, plus a front garden 
of roses. From $80. 615 Mill St., 4 


_ Moon Bay; 726-8750, (800) 


7673, or www.millroseinn.com. ¥ 
Pillar Point Inn’s 11 rooms |) 


views of the harbor to the west | 
the Coast Range to the east. Br} 
fast is included. From $150. | 


a 
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he experience is priceless. 


waken dreams of legendary wonders, see wildlife, catch trophy-sized fish and meet 
the people who call this playground home. You'll find it all and words of friendly 
advice in the FREE official Alaska travel guide. Simply mail us the reply card or write: 


Alaska Vacation Planner Dept. 153 
P.O. Box 196710 
Anchorage, AK 99519-6710 


http://usm.travelalaska.com 
Respect The Land We Love 


McKinley, Denali National Park & Preserve. Inset: Totem in Southeast Alaska. 
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Capistrano Rd., Princeton; 728- 
7377 or www.pillarpointinn.com. 
Point Montara Lighthouse Hos- 


tel and Hostelling International— 


Pigeon Point Lighthouse offer the 
most scenic and least expensive ac- 
commodations on the coast. Rooms 
(including a few private ones) are 
small and spare, and you'll have to 
share a bath. But both hos- 
tels have hot tubs, and the 
views can’t be beat. Mon- 
tara: From $58 for private 
room, 16th St. and State 1, 
Montara; 728-7177. Pigeon 
Point: From $44 for private 
room, 210 Pigeon Point Rd., 
Pescadero; 879-0633. 

The Ritz-Carlton, Half 
Moon Bay opens December 
15. 1 Miramontes Point Rd., 
Half Moon Bay; 712-7000. 


Dining 
Cameron’s Restaurant, Pub, 
& Inn specializes in British 
beer, served with fish-and- 
chips. 1410 S. Cabrillo Hwy., 
Half Moon Bay; 726-5705. 
The 


weather a storm with a bowl 


perfect place to 
of creamy green chili soup 
is Duarte’s Tavern. Breakfast, 
lunch, and dinner daily. 202 Stage 
Rd., Pescadero; 879-0464. 

Coffeehouse La Di Da hosts week- 
end music from 11-1. 500C Puris- 
sima St., Half Moon Bay; 726-1663. 

Mezza Luma serves pasta and 
seafood in a cheery dining room. 
Lunch, dinner daily. 459 Prospect 
Way, Princeton; 728-8108. 

Wool blankets come with a Seal 
Cove view on the patio at Moss 
Beach Distillery, a good spot to en- 
joy tasty chilled artichokes. Lunch 
and dinner daily, brunch Sun. 
Beach Way and Ocean Blvd., Moss 
Beach; 728-5595. 

Pasta Moon has stellar Italian 


dishes and a nice wine list. Lunch 


and dinner daily, brunch Sun. 315 


7 Main, Half Moon Bay; 726-5125. 


San Benito House, in a 1905 
building; is a dinner tradition. Ex- 
cellent roasted vegetable soup. Din- 
ner Thu-Sun. 356 Main, Half Moon 


Bay; 720-3425. 


Two Fools Cafe serves homey 
meals such as pork tenderloin in a 





Build your beachside picnic from the offerings at 


Costanoa’s general store. 





bright pink cafe. Lunch and dinner 
daily, breakfast Sat-Sun. 408 Main, 


- Half Moon Bay; 712-1222. 


Outdoors 


Ano Nuevo State Reserve in 


Pescadero is pinniped heaven, with 
northern elephant seals, Steller and 
California sea lions, and harbor 
seals. The hike out to the point is 1.5 
miles one way. Pick up a free permit 
at the visitor center. From December 
15 through March 31, access is by 
guided hikes only ($4, reservations 
required). $5 day use; 879-2025. 
Other coastal highlights include 
Franklin Point, which feels like a 
discovery after the 1-mile hike over 
grass-covered dunes. Bean Hollow 


mations; you can wade in 
: goon at Pescadero State Bi 
: The 4 miles of Half Moo a 
state beaches along the 


- for dolphin- and whale-wa cl 
Surfers Beach is the place t 
: boarders big and small. $5 da 


pumpkin farms are fun to vi 
: For a list of businesses that sell j 
duce to consumers, ask at the 1] 
: Moon Bay chamber of commerce 


? Pigeon Point Light Station State ]} 
$2 ages 17 and over. 879-2120. | 
, ings of California Merlots, Chard 
12341 San Mateo Rd. (State $ 


7 Half Moon Bay; 726-9463. 4 


plus drinks and live music on ‘a 
: ends. 9-7 daily. State 84, 1 milee 
: of State 1, San Gregorio; 726-056! 
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B 


State Beach has striking roel 


a 


namesake bay provide overl 


for all state beaches. 
Butano State ParkiNw, 
forested trails under We 
woods, plus campsites 
day use. Cloverdale | 
Pescadero; 879-2040. 
Sea Horse & Fries 
Acres Ranches offers he ) 
back rides on the bef 
From $30 per hour. State@ 
mile north of State 92, ; 
Moon Bay; 726-2302. 





Entertainment 
The Bach Dancing and 
namite Society at the Dg 
las Beach House hosts {@. 
day jazz, classical, or wi 
music concerts in Pete Di§ 
las’s funky, intimate con 
hall and home. From $20.| 
ramar Beach; 726-414| 
www.bachddsoc.org. | 
Many flower growers 
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Lighthouse tours are offeres 


toric Park on weekends. 10:36) 


| 
i 


Obester Winery is open for t| 


nays, and other wines. 10-5 da 


The San Gregorio General Sti) 
has clothing and camping gea) 





ENJOY THE MAGIC 
)F QUR MOUNTAINS 


Reno/Lake Tahoe is a ski vacation made in heaven. When you're finished playing outdoors, warm up 
We're within an hour of the highest concentration inside and enjoy our fine dining, big name entertain- 
of world class ski resorts in the ment and 24-hour casino excitement. 


country, giving you variety and RENO-LAKE TAHOE all us or visit our Web site today 


quality you can’t get anywhere else. and receive a free Visitor Planner. 









RENO 

BET YOU DIDN'T KNOW.” S 
Reno/Lake Tahoe Snow & Ski Packages Available Now! Z a. 
renolaketahoe.com * 800-FOR-RENO SKI 


0 Reno-Sparks Convention & Visitors Authority 
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ee ne objects on the road, sensors | 
detect the difference between the 
3 direction you are steering and where 7 
your vehicle is actually headed, and 
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course to help keep you in control. 
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rthern california travel! 


er, otter, everywhere! 


want to see otters—or even help count them—now’s the time 


ules) 





en it comes to spotting sea Onan Elkhorn 
, 'm pathetic. Slough Safari 
bok!” 'll holler as I spy what’s tour, you’re 
a bobbing head offshore. bound to see 

om,” my 6-year-old daughter otters doing 
ably retorts, “it’s kelp.” what they 
netheless, I’ve joined a_ do best: 
ed boat tour of Moss Land- looking cute. 
Elkhorn Slough, just north of 
erey. Even with my dismal 
record, my chances of spying otters are 
, particularly this year. 

one thing, California otter numbers are up. 
recent spring survey of sea otter territory 
Half Moon Bay south to Santa Barbara shows 
crease for the first time in five years—up 








branching network of chan- 
nels, is home to literally 
tons of clams and other in- 
vertebrates that otters love 
to munch. 

Set to go, Captain Yohn 
Gideon maneuvers the 
softly thrumming pontoon 
boat out of the harbor. 
Within two minutes, a furry 
head pokes above the sur- 
face. I’m sure it’s kelp. 

“Look,” Gideon says. 
“Our first otter.” 

In the next two hours, 
we see them—alone and in 
groups, back-floating otters 
pounding clamshells on 
their chests, even a mother 
cradling her pup. Our two- 
hour tally: 46 otters. And 
I’m happy to report that, af- 
ter that first blunder, I mis- 
took none of them for kelp. 

Elkhorn Slough Safari 
conducts two-hour boat 
tours daily year-round. Re- 
serve at least one week in 
advance. $26, $19 ages 
3-14; (831) 633-5555 or 
www.elkhornslough.com. 

On October 14, Friends 
of the Sea Otter holds its 
annual meeting, open to 
the public, at Monterey Bay 


t 10 percent this year, for a grand total of more than | Aquarium. Throughout the day volunteers will help 
) otters. Though scientists stress this may be a blip | spot otters from the promenade of the Monterey Plaza 
Ot a trend, it’s still good news for this threatened Hotel, just south of the aquarium. FSO also publishes a 
€s, nearly obliterated about a century ago by de- : free guide to 13 prime otter-spotting locations. Call 


d for its dense, soft fur. 
at’s more, I’m in the right place. Elkhorn Slough, a 





(800) 279-3088 or visit www. seaotters. org. 


— Harriot Manley 
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A wine lover’s walk in Sonoma 


@ Want a little wine, a lovely walk, and a history 
lesson full of intrigue? Look no farther than 
Sonoma’s Bartholomew Memorial Park. Easy to 
reach from the town plaza but hidden from the 
masses, the 400-acre “Bart Park,” as it’s known 


SONOMA Lane 


Fall color at Bartholom 
Park peaks this month, 
the vintages are great < 


WHERE: From the 
Sonoma Plaza, take E 


St. E. to Castle Rd., th 
follow Castle Rd. to Vi 
yard Lane (look for sig 
for the winery). 
WHEN: Trails, tasting 
room, and museum 


BARTHOLOMEW 
MEMORIAL 
PARK 


\ 
oe Vineyard 


“Ale Ine accec ‘ > ~ . Sonoma 1 ; Abs thy vi 
to locals, encompasses vineyards that blaze mare 0 / mi 10-4:30 daily; villa 10- 
with autumn color, oak groves, forests of man- E Napa St cost: Free tasting. — 
zanita and madrone, a babbling brook, and, on Seventh St. E. FYI: Pick up a hand- | 
clear days, views that stretch all the way to San Broadway drawn map of the loog 


Francisco. What’s more, the hike starts and 
ends at a winery, so you'll never go thirsty. 

The first time we hiked the 3-mile loop, we had six chil- 
dren in tow. The kids had a ball climbing the gentle hills 
(and sliding down them), crossing a brook, and studying 
the fanciful signage, which uses painted symbols to indicate 
key features—an image of eyeglasses signifies a vista point 
and angel’s wings mark the descent known as Angels Flight. 

The kids even enjoyed poking around at the tiny 
Bartholomew Park Winery, whose tasting room adjoins a 
small museum chronicling the park’s storied past. While 
they examined an old wine press, we learned that in 
1857, Hungarian nobleman Agoston Haraszthy, the man 
widely known as the father of the California wine indus- 
try, purchased this very patch of land and transformed it 
into the second-largest vineyard in California. 

Though we skipped the docent-led tour of the Palladian 
villa modeled after one that Haraszthy himself built in 
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trail in the tasting room 
CONTACT: 
Bartholomew Park Wit 
ery; (707) 935-9511. 


1862, we gathered from 
signs at the museum that 
Haraszthy vanished into 


the jungles of Nicaragua 
around 1869, about 10 years before economic depre 
and phylloxera brought his original winemaking opel 
to a halt. The property then hosted a series of ill-fate 
terprises—including a penitentiary for so-called | 
women’—until United Press director Frank Bartholq 
and his wife, Antonia, rededicated it to winemaking jj 
mid-1900s. It wasn’t until 1994 that the vineyard} 
building became the Bartholomew Park Winery. 
Back in the tasting room, we bought wine, juice} 
cheese to enjoy at the park’s picnic tables. Looking ( 
the vineyards, the villa, and the view, we toaste¢ 
raszthy for providing us with so much lore and such 
wine—and the kids for being so good. — Amy McCor} 
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Modern greats, on 
view around town 
mw The Andersons—Hunk 

and Moo to their friends— 


are Bay Area art lovers 
whose interest in modern 
art of the mid-1960s gave 
rise to one of the greatest 
private collections in the 
country. This fall, exhibits 
selected from their collec- 
tion will be on view at two 
different venues. Through 
January 15, Celebrating 
Modern Art: The Ander- 
son Collection will fill 
three floors of the San 
Francisco Museum of Mod- 
ern Art with sculptures, 
works on paper such as 
David Hockney’s Sprung- 
brett mit Schatten (a pig- 
mented paper image 


a valet ee. aaa eae 


October 5-8 
SEBASTOPOL 


Twenty-five sculptors turn the 
lumberyard on State 116 in 
downtown Sebastopol into a 
giant atelier during Sculpture 
Jam. Watch them fabricate 
totems, icons, and shrines out 
of bronze, glass, stone, and 


wood. (707) 829-4797. 
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Ss and trips 


drawn with a turkey 
baster), and paintings by 
the likes of Alberto Gia- 
cometti, Susan Rothenberg, 
Mark Rothko, and Jackson 
Pollock. At the California 
Palace of the Legion of 
Honor through December 
31, you can catch prints by 


Jasper Johns, Robert 


Rauschenberg, and others 
in An American Focus: 
The Anderson Graphic 


_ Arts Collection. SFMOMA: 


11-6 Fri-Tue, 11-9 Thu; $9 


ages 13 and over, $6 ages 


2 and over. 151 Third St.; 
(415) 357-4000. Legion of 


- Honor: 9:30-5 Tue-Sun; $8, 


$6 ages 65 and over, $5 


ages 12-17. 34th Ave. and 


Clement St.; (415) 863- 


: 3330. — Chiori Santiago 


October 5-8 
SONORA 


The Philharmonia Baroque Or- 
chestra takes the stage Saturday 
Curing the Sonora Bach Festival. 
On Sunday, young players put 
on a free concert, and choirs 
and soloists combine to play 
The Passion According to St. 
John. (209) 984-0704. 


E. SPENCER TOY 


Pedal power 

= Nobody expects the Sili- 
con Valley freeways to clear 
up anytime soon as a result 
of the small fleet of electric 
bicycles being offered free 
to commuters—but it’s a 
start. The bright yellow 
bikes, available for 24-hour 
periods for a onetime $20 
membership fee, can be 
checked out at Bikesta- 
tion Palo Alto at the Palo 


: Alto Caltrain station on 


University Avenue. Addi- 
tional amenities to encour- 
age two-wheeled traffic: 

a changing area, regular 
bikes for rent, and guarded 
valet parking for those who 
ride their own bikes to the 
train. There’s another 


Bikestation in downtown 
Berkeley. Visit www. 
bikestation.org. — C.S. 





October 7 
CHICO 


Think you’re a whiz at “walkin’ 
the dog”? Sign up in the sport 
division of the National Yo-Yo 
Contest. Or watch champs whirl 
through a routine of tricks set to 
music in the freestyle finals. It’s 
all free at Chico’s Downtown City 
Plaza Park. (630) 893-0545. 


: m October 12—-Nove 


' tures at South of Mai 














on Halloween 


Mexican altar beckor 
into Labyrinth of C 


Cultural Center (So 
in San Francisco. Cui 
have invited dozens « 
artists of various eth 
backgrounds to creat 
altars, scenes, and tal 
for this unusual “ha 
house” art exhibit cel 
ing Halloween and M 
ico’s Day of the Dead 


Brannan St.; | 
552-1770, ext. 


Through November 
SAN RAMON 

The Smithsonian  exhik 
The Jazz Age in Paris: 1! 
1940 makes its only Calif 
stop at the San Ral 
Library. A film and lec 
series, concerts, and Ss! 
dancing are all part of | 
show. (925) 973-2853. @ | 





weekend more than just mowing the grass? 


Does leaving the office each Friday seem like the last day of school? 


When you look at an open road, do you see endless possibilities? 











> 
=a ee If you answered yes, youre one of us. The kind of person 
WEEKEND 
RATES who loves to get away. That's why at Hampton,’ we offer 
AVAILABLE by é 
weekend rates. So no matter where you go, you ll find a 
good deal. At over 1,000 locations nationwide, you'll also enjoy a free 
breakfast bar and our 100% Satisfaction Guarantee. And now you can earn 
Hilton HHonors® hotel points and airline miles throughout your stay. So 
come join us. There’s no better place for a weekend escape. 
, . 
We're with you all the way. 
Wary by location. © 2000 Hilton Hospitality, Inc. Visit us at hampton-inn.com or call 1 -800-HAMPTON: 
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ay Weekend 


By Nora Burba Trulsson ¢ Photographs by Terrence Moore 





Sedona’s autumn 
bounty includes red 
rock views across 
Oak Creek and 
barrels of apples 
from Indian Gardens 
Trading Post. 


The subtle side of Sedona 


m Admittedly, it has been a few decades since I spent time 
in Sedona. Back then, it was lazy weekends picnicking 
by 





and whooshing down—the natural sandstone water 
chute at Slide Rock. Sedona was laid-back then, full of 
old-timers whose ancestors farmed vegetables and 
planted apple trees in the area’s verdant canyons and 
valleys to supply produce for nearby mining and lumber 
towns. It was also full of artists who came to reside in a 
red rock Bohemia 





surrealist Max Ernst once lived 
here—and to sell their work through a sprinkling of 
local galleries. 

We would spend the days hiking, enjoying the gorgeous 
scenery, exploring Native American ruins, and trying to 
figure Out exactly where Broken Arrow, Johnny Guitar, 
and other westerns were filmed. Sedona was simple. 

The town has changed a bit since those youthful forays. 
During the past 20 years, the area has boomed with 
newcomers escaping big cities, hoping to carve out a 
niche amid the mesas. Subdivisions, stretch limos, 
helicopter tours, crystal shops, and energy vortexes have 
arrived, and tourism has increased manyfold—now 
there’s something for everyone. 

Spend a few days here, though, and the hyperactivity of 
the new proves to be just a minor distraction from 





Sedona’s original charms—nature, history, and the arts. 
Get out into the surrounding Coconino National Forest 


and its wilderness areas, and you can easily be alone. 
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KAREN MINOT 


Fall is a great time to visit. Summer crowd 
thinned. It’s apple harvest time, and the cool nights 
to color the oaks, sycamores, and aspens red, orang 
gold, complementing the rust and ocher hues of 
famous rock formations. | 

Sedona is about 120 miles north of Phoen) 
Interstate 17 to State 179. Area code is 520 unless n 


ARIZONA a 2 


Get oriented. The drivers of 
Jeep Tours (from $32; 204 N. 
89A; 800/873-3662) know their 
and their rocks, and they share 


Sedona 


& 


a 
Phoenix 





on their wide-ranging excursiot 
Casual lunch. You’ll be windswept and dusty after 
backroads, so head for the deck at the Hideaway 
State 179; 282-4204), which overlooks Oak Creek 
tempts with salads, deli sandwiches, and pizza. 
New history center. Housed in what was once the fi 
homestead of an apple farm, the Sedona Heri 
Museum (10-4 daily; $3 ages 3 and over; 735 Jordar 
282-7038) has exhibits on early settlers and wes; 
filmed in Sedona. 
The Sedona snapshot. Photographers stake out : 
early for that perfect 30 seconds of sunset light on the i 


4 months to get thi 





NOW KINKO’S HAS HIGH QUALITY DIGITAL PHOTO PRINTING for the pictures that you just 
can’t wait to share. It’s a fast, easy way to make photo-quality prints without negatives. 
Step 1: scan your photo. Step 2: enhance it if you like. Step 3: print it out on high quality KODAK paper. 
Trust your most important memories to Kinko’s. For a location near you, call 1-800-2-KINKOS. 


' 
kinko‘s: 
Ue Rae aC RL Ca) 
Um ota ea a OA La ee em Ty SES 


RCSD Ima e MAL Me LRU PAt mI) 


Su 's is a registered trademark of Kinko's Ventures, Inc. and is used by permission. Kinko's requires written Se from ie Se AE 
d work. Kodak is a registered trademark of Eastman Kodak Company. ©2000 Kinko's, Inc. All rights reserved: i 






















Strange shapes grow in El Prado’s sculpture 
garden. On the patio at LAuberge de Sedona 


(right), time flows with the wine. 





at Crescent Moon Red Rock Crossing ($5 
per car; Upper Red Rock Loop and Chavez 
Ranch roads; 282-4119). This recreation area 
has trails and benches along Oak Creek and 
the landmark vista facing Cathedral Rock. 
Dine charmingly. Entrées at cottagey Heartline Café (1610 
W. State 89A; 282-0785) include local trout and duck with 
dried-cherry relish. 


Huevos rancheros. Enjoy breakfast on the deck of Junip- 
ine Café at Junipine Resort (8351 N. State 89A; 282-7406). 
Hike off the calories. Soak up some nature and history 
on the West Fork/Call of the Canyon Trail (trailhead is 
at Call of the Canyon day-use area, 10 miles north of town 
on State 89A; $5 per car, limited parking; 204-9462). This 
moderately easy trail winds past an old apple orchard and 
the ruins of a 1920s guest lodge, then zigzags across the 
creek in a narrow side canyon for 3.4 miles one way. 

Slide Rock picnic. Pick up sandwiches, fresh apples, and 
fresh-pressed cider at Indian Gardens Trading Post 


Sedona lodging 

For lodging information, contact Sedona—Oak Creek Canyon 
Chamber -of Commerce. Make reservations early for week- 
ends. (800) 288-7336 or www.sedonachamber.com. 

@ BRIAR PATCH INN. Its 17 cottages and a rental house are 
nestled under sycamore trees along Oak Creek. From $149. 
3190 N. State 89A; (888) 809-3030. 

@ DON HOEL'S CABINS. Deep in the heart of Oak Creek 
Canyon are 18 classic rustic cabins, some with kitchens. A mar- 
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(3951 N. State 89A; 282-7702), then | 
Slide Rock State Park ($5 per car; 
State 89A; 282-3034). By fall, the wate 
ally too icy to whoosh down the creek’s 
water slide, but the park also encompa 
historic Pendley family orchards and 
stead. Buy apples plucked from cent 
trees, or join the free Saturday tours 
home and apple-packing shed at 1 PM. 
Dinner, pardner. A local hangout sine 
and a favorite watering hole of weste 
stars—Rainbows End (3235 W. Sta 
282-1593) is the pli 
a steak. 


Creekside brunch 
menu is classic Fren 
the burble of running 
at L’Auberge de Se 
(11-3 Sun, rese 
suggested; 301 LAuberge Lane; 282-1667) is hypno} 
Gallery hopping. The nonprofit Sedona Arts C 
(State 89A and Art Barn Rd.; 282-3865) features the 
of local artists. 

The Mexican colonial-style shopping village at 
paque (State 179 near Schnebly Hill Rd.; 282-4838 
several galleries. Check out Kuivato (282-1212) fors 
glass, El Prado Galleries (282-7390) for its sculptui} 
den, and Mountain Trails Galleries (800/527-6551 
Western art. 

Whimsical jewelry, sculpture, and paintings ¢ 
found at Robert Shields Design Studio Store (181 
179; 282-5343). The mime-entertainer (remember sii 
and Yarnell?) has turned his talents to visual arts. 

On the western edge of town, the newly opened Sei 
Cultural Park (State 89A at Cultural Park Place; 2824 
offers theater, music, and dance performances at its 
door pavilion, plus a visitor center and a nature trail. | 


State 89A; (800) 292-4635. i 
@ GARLAND’S OAK CREEK LODGE. Sandstone cliffs are | 
backdrop for 16 cabins on Oak Creek. From $168, incl 
dinner and breakfast. 8067 N. State 89A; 282-3343. e 
@ INN ON OAK CREEK. Never mind the busy road: This 
a peaceful inn with 11 airy rooms and balconies that overlo | 
the creek. From $160. 556 State 179; (800) 499-7896 or ws 
sedona-inn.com. # 


the travel experience you want. From 


travel site you'll need. With close to 











tinations. Unique online features. 
ble from your desktop or handheld. 
n't forget: we're also a great way to 
Eerrific local restaurant or hot spot. For 
around the globe or just around town, 


it place to visit is www.fodors.com. 


f Miniguides 
Interactive guidebooks you design, with exactly the 
information you need...from weather, to currency 
exchange, to local customs and attractions. 
4 Dining and Lodging Reviews 
What to eat, where to stay, wherever you’re going. 
A Travel Lounge 
Lively online exchanges of travel tips and advice 
with our experts and each other. 
#@ Maps 
Navigate a city — or locate a neighborhood eatery. 
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Visit our Web site. 


ENTER OUR 
SWEEPSTAKES! 


Great travel prizes! 


Fodor's and Fodors.com are 
trademarks of Random House Inc 
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The wagons may be gone, but in general, Pike Place Market hasn’t changed. 


To market, to market 


Tours of Seattle’s Pike Place Market 


celebrate a tradition almost a century old 


By Jim Gullo 


he photo of First Avenue and 
Pike Place shows throngs of 
shoppers moving through 
Seattle’s Pike Place Market. It’s a typi- 
cal scene these days—but the photo 
is circa 1915. That’s why the shop- 
pers are dressed in top hats and dark 
suits, or in long Edwardian dresses. 
“That was taken from right about 


this 


spot,” Andrew Hanson- 


Says 

Krueger, who leads historic tours of 
the market every day. The 90-minute 
tours show how the market has sur- 
vived and flourished by remaining 
true to its agrarian, populist roots. As 
we walk past the produce and fish 
sellers, Hanson-Krueger shares stories 
of how the market once housed a 
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public library and post office. 
Today, he tells us, it serves as 
home for more than 400 peo- 
ple, many of them in subsidized, low- 
income housing. 

“Can you believe that where we’re 
standing right now was once a Sta- 
ble?” he asks inside the airy, wide- 
beamed Economy Market building. 
The horses once occupied a space 
that is now home to a chili parlor. 
Upstairs, a corridor of original lights 
strung in dance-hall fashion guide 
the way to a homemade doughnut 
shop and an old Italian deli. 

For a leisurely self-guided tour of 
the market, pick up a copy of Braiden 
Rex-Johnson’s book, Inside the Pike 


ae AA A 


Place Market (Sasquatch Be 
Seattle, 1999; $19.95; 800/775-0: 
with lovely photos by Paul Soude 
storyteller by nature and fooda 
by choice, Rex-Johnson gives ins 
ful biographical sketches of mij 
workers and shoppers, with req 
(oyster chowder, strawberry-rhu| 
fool) that utilize the market’s 1 
derful wares. } 

Market tours $7; $5 ages 18} 
under. Meet at the Market Heril 
Foundation Visitor Center on \ 
ern Ave. near the Heritage H6 
(206) 682-7453. 
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7 FULL OF REASONS 
i FOR A STANDING 


| OVATION. 


WHETHER IT’S A MUSEUM IN BALBOA PARK, A WORLD-CLASS 
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EXHIBIT OR A BROADWAY PLAY, YOU WILL BE BROUGHT TO 
YOUR FEET. AFTER ALL, WE HAVE DAILY SUNSET PERFOR- 
MANCES AND THE RHYTHMS OF THE TIDE TO COMPETE WITH, 

SO OUR ARTS AND CULTURE SCENE CAN’T BE ANYTHING 

3 LESS THAN SPECTACULAR. START YOUR JOURNEY WITH THE SAN DIEGO 


ART + SOL GUIDE. PACKED WITH SAVINGS, IT’S ONE BOOK WORTHY OF AN ENCORE. 





| SAN DIEGO CONVENTION & VisiToRS BUREAU | 


CALL US FOR YOUR FREE SAN DIEGO ART + SOL GUIDE. 


. : $00.270.WAVE 


' WWW.SANDIEGOARTANDSOL.COM 











A PARTNERSHIP INCLUDING 12 OF SAN DIEGO’S LEADING ARTS & CULTURE , 


L ORGANIZATIONS, THE CALIFORNhkA ARTS COUNCIL, THE CITY OF SAN DIEGO 
COMMISSION FOR ARTS AND CULTURE, SDCVB, NBC 7/39 AND AMERICAN EXPRESS. 





BRIAN BAER 





Literary treasures vie for shelf space with toys, dolls, and antique lunch boxes at 


Marilyn and Tom Tubbs’s Main Street Antiques and Books. 


A book lover’s gold mine 


With a wealth of bookstores and a Wordslingers festival, little 


Nevada City is becoming a literary capital 


By Samantha Schoech 


evada City loves its history. It 
loves its beautiful Yuba River, 
its old gold mines, and its Vic- 
torian architecture. But what it seems 
to love most of all are its writers. 
“Writers and artists started moving 
here from San Francisco and Los An- 
geles as early as the mid-1960s,” says 
poet Molly Fisk, who herself arrived 
here from the Bay Area four years ago. 
“Now Nevada City has the cultural 
advantages of a small city and the 
rural advantages of the boondocks.” 
Indeed, Nevada City, set in the 
Sierra Nevada foothills, is a book 
lover’s Mother Lode. Home to only 
2,850 people, it boasts nine book- 
shops. It has its own literary maga- 
zine, The Wild Duck Review, and 
enough writers—the most famous, 
perhaps, being Pulitzer prize-winning 
poet Gary Snyder—to give Paris’s Left 
Bank a run for its money. And all 
of these bookish strengths will be on 
display at the town’s literary festival, 
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Wordslingers 2000, scheduled for Sat- 
urday, October 7. 

This one-day event sponsored 
by Literature Alive!—a life-support 
system of Nevada City’s literati—will 
feature discussions, readings, and 
book signings. This year, Fisk and 
cultural critic Peter Collier will be 
the featured readers. They will join 
about a dozen other local writers, 
including Sands Hall, U. Utah Phillips, 
Louis B. Jones, and David Comstock, 
in this celebration of their art. 


A bevy of bookstores 

Even if you can’t be in town for the fes- 
tival, Nevada City remains a far-better- 
than-average place to browse for 


books. It’s particularly rich in specialty 


stores: Witness the following six. 
Start at Broad Street Books & 
Espresso Café. Order a cappuccino 
and plan your fantasy trip—Broad 
Street carries Russian and Portuguese 
dictionaries, local hiking books, and 


Across the street sits Brigaj 


: A Cookbook for People. 


: Autry comics, and ancient editiot 


Nevada City 
travel planner 


Area code is 530 unless noted. 
Wordslingers 2000. Buy tic 
at Nevada City bookstore 
through Literature Alive! 3-10: 
October 7; $7.50. Miners Foun 
325 Spring St.; 272-5812. 
Brigadoon Books. Open dé 
421 Broad St.; 265-3450. 
Broad Street Books & Espre 
Café. Open daily. 426 Broad; 
4204. 
Harmony Books. Open daily. | 
Broad; 205-9564. : 
Main Street Antiques and Boc 
Open Wed-Sun. 214'/2 Main 
265-3108. 
Mountain House Books. O} 
Thu-Tue. 418 Broad; 265-0241. 
Original Cannibal Booksh 
Open daily. 421 Broad; 265-97] 
For general information, con 
the Nevada City Chamber 
Commerce. 132 Main; 265-2 
or (800) 655-6569. 























every travel-related tome in bety 


Books, which specializes in all t 
used, rare, and British. Near the 
ter, you'll also find a small, dim 
ner set aside as the Original Cz 
Bookshop, where you can pick 
copy of creepily titled Jo Serve; 


Mountain House Books deal} 
clusively in rare and out-of-print 
tions. Here you can gaze upon 
sures like a first edition of | 
Twain’s The Celebrated Jumping 
of Calaveras County, which sell 
a mere $3,500. Harmony Books 
terrific California and Gold Cou 
sections, as well as metaphysical] 
New Age titles. Finally, Main Si 
Antiques and Books is a posit] | 
minuscule shop—but it’s stuffed § 
a magnificent array of Ameri¢| 
including old Roy Rogers and C 


The Boy Scout Handbook. ¢ 


It's a 10-year /120,000-mile powertrain limited warranty, available on all Isuzu 
SUVs. It’s a warranty no Car company can match. That’s not to say that car 
companies can’t build durable, long-lasting SUVs. It’s just to say that none of 
them will guarantee it as long as we do. Isuzu. We’re not a car company. All we do Sagan: 


are trucks. Trucks that are tough enough to live up to America’s Longest Warranty. 





26 2700 / www.isuzu.com Powertrain Limited Warranty for 2000 and newer vehicles only and excludes commercial or fleet vehicles and is transferable to immediate family 


members only. See your Isuzu dealer for warranty details. ©2000 American Isuzu Motors Inc. “Go farther” is a trademark of American Isuzu Motors In 





Home of 
the grave 


Encounter lost luminaries 
at Colma’s surprisingly 
lively cemeteries 


By Lisa Taggart 


iving in Silicon Valley, I tire 

of frenetic folks zipping 

around in speedy Z3s, talk- 
ing a mile a minute on cell phones 
about instantaneous DSL connec- 
tions. I needed to spend time with 
people who aren’t going any- 
where fast. Most of the residents 
of Colma, 5 miles south of San 
Francisco, are firmly planted—6 
feet under. A visit to Colma’s bur- 
ial grounds makes for a his- 
torically intriguing, reflective 
excursion. 

There’s no town in Amer- 
ica like Colma, founded to 
look after the dead. It’s 
home to 1,100 residents 


WHERE: Colma is about : FYI: 





Beauty in the city that always sleeps: Stained 


glass colors Colma’s Cypress Lawn Mausoleum. 


Colma travel planner 


City of Souls: San 























Epitaphs at Pet’s Rest are 
heart wrenching, such as 
wish for a cat named Tom 
you find all the Jerrys you 
Michael Svanevik, a 
professor at the College 
Mateo, calls the city of the 
living museum for anyone 
ested in California’s ro 
Colma’s oldest cemetery, 
Cross Catholic Cemetery, 
George Moscone, assassinai 
a disgruntled supervisor in 
is buried along with several 
former San Francisco polit 
At the Hills of Eternity Me 
Park, famed lawman Wyatt 
is interred with his 
Josephine. Earp’s original 
pound gravestone was s 
countless times; it has since 
replaced by a larger, less pot 
slab of black granite. 

The elaborate tomb: 
mausoleums found it 
press Lawn Memorial 
and Olivet Memorial 
are relics from a dyin 
proach to death, Svar 
explains. “In the Vict 


SHERRY TESLER 


and more than 1.5 million 
souls. After San Francisco 
officials banned burying 
grounds in the growing me- 


tropolis in 1901, interment 


5 miles south of San Fran- 
cisco. Most cemeteries are 
grouped along El Camino 
Real or Hillside Blvd. 

WHEN: Most cemeteries are 


Francisco’s Necropolis at 
Colma, by Michael Svanevik 
and Shirley Burgett (San Fran- 
cisco, Custom & Limited Edi- 
tions, 1995; $14.95; can be 


era, you showed your 
for somebody by bui 
an enormous monume 

Svanevik says one 






sites cropped up (or, under) 
to the south. Colma’s 2.2 
square miles, incorporated 
in 1924, became Cemetery 
Central. Thousands of San 
Francisco bodies were ex- 
humed and moved here. 

Colma Historical Associa- 
tion President Patricia Hatfield sums 
up this road undertaken: “We inher- 
ited 100,006 bodies. Not many cities 
can say that.” 

Today, 17 burial grounds can be 
found in Colma, and five more are 
nearby; they include four Jewish 
cemeteries, the country’s only Greek 
Orthodox one, two Chinese burial 
grounds, and Italian, Japanese, Ser- 
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open 10-4 daily. 

CONTACT: For a map, visit 
the Colma Historical As- 
sociation (in a trailer in the 
parking lot of City Hall; 1198 El 
Camino Real; 650/757-1676). 


bian, and paupers’ grounds. There’s 
also a pet cemetery, where Tina 
Turner’s dog is reportedly catching 
eternal z’s wrapped in one of the 
rock star’s fur coats. 

The parks are fascinating to ex- 
plore; they range from grassy fields to 
mazelike statue gardens. Visitors leave 
tributes of oranges, incense, peb- 
bles—even Diet Coke and cigarettes. 


purchased at the Colma His- 
torical Association), contains 
detailed local history. For liq- 
uid refreshment, visit Mol- 
loy’s Tavern (9-2 daily; 1655 
Mission Rd.; 755-9545). 


you won’t find in Colm: 
ghosts. There’s not 
maudlin about this tc 
where bumper - stic 
boast, “It’s great to be 
in Colma.” Local enterp} 
include a new card ro 
car dealerships, and a 1 
century tavern. Gambl 
speeding, and drinking—all activ 
to intensify the moments of living 

Bartender Pat Lane exudes li 
cheer when asked how he’s doin 
the 1883 building that’s home 
Molloy’s Tavern, “If I was any be 
I'd have to take something for # 
found quiet appreciation for lift 
the city of souls. Check it out—w 
you still have time. 
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BEST WE STE AGN 


BestRates. 


There are more than 

300 Best Western hotels 
conveniently located throughout 
California, Nevada and Hawaii at a 
great value. Just ask for BestRates. 
For more information, call or visit 
us on the following websites, 
featuring panoramic views. 
1.800.896.5947 

www. bestwesterncalifornia.com 
www. bestwesternnevada.com 


www. bestwesternhawall.com 


For every reason to je 
travel, there’s a 


Each Best Western hotel is independently owned 
and operated. BestRates are based on availability at 
participating locations and may not be combined with 
any other offer. © 2000 Best Western International Inc. 
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Haleakala summit 


Hike Maui’s quiet volcano to discover 
amazing plants, bird life, and geology 


By Alex Salkever 


Red volcanic cinders edge a trail leading deep into Haleakala Crater. 











ur towering guide, J.J. 
Jasinski, puts his finger to 
his lips and points to the 
ohia tree. At first we see nothing. 
Then the brilliant crimson breast of 
an iiwi bird darts into view. The rare 
bird sucks nectar from an ohia blos- 
som and then disappears into the 
canopy above Hosmer Grove. 
Perched at 6,800 feet at the north- 
western edge of Maui’s Haleakala 
National Park, which stretches east 
from the center of the island all 
the way to the coast, little-known 
Hosmer might have some of the best 
bird-watching in Hawaii. And while 
most visitors to Haleakala drive up 
here in the freezing cold to see the 
sunrise, we are strolling through 
Hosmer on a warm afternoon. 
Our day started long after dawn on 
the still-chilly Sliding Sands Trail into 
Haleakala Crater (geologists prefer to 
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call it an erosional depressio 
derfoot, bits of lava clinked mu 
As we rounded each bend, the 
clopedic J.J. pointed out the a 
cal intricacies that mark the o| 
and red-streaked walls of the | 
after numerous volcanic eru® 
over millions of years. 

After the hike, we headed |} 
the mountain, and J.J. gave us 
ning commentary on the flora- 
plete with the Latin names | 
plants and the names of thei ' 
tives in other plant families. We} 
a stop for a brief walk through 
lava and shrubs to Leleiwi Ove 
on the crater rim, where J.J. f) 
native ohelo berries for us to} 
(Mild and tangy, they would be 
in pancakes.) 

Finally, we hit shady Hm 
Grove, where the Nature Cd ( 
vancy is gradually removing Jap ® 


i 


leakala 
avel planner 


1akala is a three- to four-hour drive 
i the resort areas on the western 
‘of the island. 
eakala National Park. Even 
idday the summit can be frigid; 
layers of warm clothing. Also 
« water and a picnic lunch—there 
no restaurants. Park admission is 
per vehicle; for maps, informa- 
2 d location of the park’s three 
DF centers, call (808) 572-4400 or 
" .nps.gov/hale. 
5 ON YOUR OWN. The easy 
le loop of Hosmer Grove Trail 
is in the campground '/2-mile past 
Dark entrance. 
iwi Overlook Trail is clearly 
ed off the road to the summit at 
B,800-foot level. 
ing Sands Trail starts at the 
akala Visitor Center parking lot and 
BS 2,500 feet in 4 miles. Take plenty 
ter; the return trip is strenuots. 
DED HIKES. For a great intro- 
tion to Hawaii’s natural history, 
‘One of the programs offered by 
2 Maui (808/879-5270 or www. 
aui.com). The Crater Sampler 
r that we took with J.J. costs 
0 ($80 ages 15 and under). 


pines to restore the forest to its 
sal state. In addition to the iiwi, 
Iso hear and see a green- 
wed amakihi bird. “It sounds like 
one squeezing a Kewpie doll,” 


er, On Our Own, we pick up a 
map at Headquarters Visitor 
er and head back up the moun- 
Of a private stargazing session. 
un sets in a blaze of purples and 
bes, and the night is clear and 
Amid the clear constellations, 
ck out the moons of Jupiter— 
mere binoculars—and wonder 
re could possibly be a more per- 
iew of heaven. 
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Our new Splash Zone exhibit 


is a very cool place to visit. 





Meet penguins, 
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snowflake morays, leafy sea 
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animals. 
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MONTEREY BAY AQUARIUM 


For tickets and information, call 831-648-4888 or visit 
www.montereybayaquarium.org. 
























































Hail to 
the chiefs 


California’s amazing 
presidential history, from 
Grant to Reagan 


By Matthew Jaffe 
Illustrations by Daniel Vasconcellos 


n many respects, he was the last 

of the log cabin presidents, com- 

ing into the world in a small farm- 
house built by his father on the edge 
of a town on the edge of a frontier. 

But this wasn’t some long-forgot- 
ten 19th-century president, or the 
frontier of Tennessee. The president 
was Richard Nixon, and the town was 
Yorba Linda, California, in 1913. At 
that time there had never been a 
president or vice president born 
west of Indiana. 

Shaded by pepper trees, the farm- 
house still stands at its original site, 
now part of the Richard Nixon Li- 
brary & Birthplace. Compared to, 
say, Jefferson’s Monticello, the set- 
ting may not initially appear classi- 
cally presidential. But the Nixon 
birthplace, like the Ronald Reagan 
Presidential Library and Museum on 
the edge of Simi Valley, symbolizes 
California’s separate tradition in 
American presidential politics. 

In the last half of the 20th century, 
politicians from California have 
spent more time as president or vice 
president than individuals from any 
other state. Since 1972, California 
has been the state with the most 
votes in the electoral college. No Re- 
publican has ever won the presi- 
dency without taking California, and 
since California became a state in 
1850, it has only voted for four los- 
ing candidates. 

Especially in an election year, a 
visit to California’s presidential sites 
can bring to life the times of some re- 
markable individuals. 
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An unhappy U.S. Grant 
Ulysses S. Grant was the first presi- 
dent to visit California, although he 
was not yet in office at the time. 
Grant came west in the early 1850s 
during the Humboldt Indian Wars 
and served as a captain at Fort Hum- 
boldt, near present-day Eureka, as 
well as in Benicia, on the Carquinez 
Strait east of San Francisco. Grant’s 
California stay was a miserable one, 
and according to most accounts, he 
spent a good portion of it depressed 
and drunk before resigning his com- 
mission in 1854. 

The first Californian to appear ona 
presidential ballot was larger-than- 
life explorer John C. Frémont, who 
in 1856 won the nomination of the 











ee 















newly formed Republican Party. | 
mont then lost to Democrat Jé| 
Buchanan (and didn’t even cart 
Own state). 

“Rutherford the Rover” was th) 
briquet of the first sitting presi] 
to visit California, Rutherford 
Hayes. Hayes spent weeks in Ca 
nia in 1880 as part of a marai 











Western expedition whose 71) 
length suggests just how remote) 
ifornia and the West were even it} 
late 19th century. By steamship, : 
and stagecoach, Hayes manage 
hit Los Angeles, Monterey, San I 
cisco, and Redding, among 0) 
Golden State stops. “Our trip | 
most fortunate in all of its circ) 


stances,” Hayes wrote of his Pa) 
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ae 
tour in his diary. “Superb weather, 
good health, and no accidents.” 


Suites and scandals 

In large part, the history of presiden- 
tial travel to California is the history 
of grand hotels. Riverside’s Mission 
Inn has a particularly illustrious po- 
litical history. Theodore Roosevelt 
stayed in the Presidential Suite here 
in 1903, and replanted one of Cali- 
fornia’s two original navel orange 
trees in its courtyard. Later, Richard 
Nixon and future first lady Patricia 


Ryan were married in the same suite. 
Ronald and Nancy Reagan honey- 
mooned at the hotel as well. Some 
presidents even left their imprint on 
the furnishings: Mission Inn still dis- 
plays the enormous chair built spe- 
cially for 332-pound William Howard 
Taft in 1909. 

Of course, not even the most ele- 
gant lodging could save some presi- 


dents from misfortune. In the summer: 


of 1923, President Warren G. Harding, 
beset by scandals both public and pri- 


: vate, fell ill on a West Coast campaign 


trip. He retreated to a suite in San 
Francisco’s Palace Hotel, and there, on 


- August 2, 1923, he died. Today, if 
: you’re feeling historically minded— : 


and wealthy—you can rent the Presi- 
dential Suite for $3,700 a night. 


The true Californians 
In 1928 came the first true Californ- 


ian president. Herbert Hoover may_: 
have been Iowa-born, but he was a : 


member of Stanford University’s first 





Watch for 




















graduating class (in 1895) ‘ 
helped found Stanford Uni 
School of Business and the 
War Library, now part of the 
Institution. Although his pre: 
library is in his native West 
Iowa, ample monuments re 


i 
falitorn 





his college campus—notal 
Hoover Tower. 

The man who defeated Hor 
fewer California ties. But } 








Delano Roosevelt’s yacht, t’ 
foot Potomac, is on display 
land—beautifully restored aft) 
andering, postpresidential 
that included brief ownersgpentid 
Elvis Presley. At one point, afte LLEY: 
nial | 
HLS cally 


HOA 


seized in conjunction with! 
Francisco Bay drug bust, t 
tomac struck a piling and sa 
under tow to Treasure Island| 





UNDA: 
end, this much-traveled ves jj) 
nothing to fear but a pier itsel§, «5» 
In the public mind, of cout» |); 
two presidents most associate 
California are recent ones: 5 
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all Getaways 


Exciting new travel ideas, offers, 
and discounts await. 
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‘and Ronald Reagan, both of 


have presidential libraries in 


“Srn California. 
if 


‘} presidential libraries are tem- 


‘MF American political culture,” 


We 


‘GH Nixon Library & Birthplac 


neavals of the day.” 









iwel planner 


Bidentia! libraries 

“VALLEY: Ronald Reagan 

ential Library and Mu- 

10-5 daily; $5 ages 16 and over. 

pidential Dr.; (800) 410-8354. 

r LINDA: Richard Nixon Li- 
& Birthplace. 70-5 Mon-Sat, 
Mun; $5.95. 18001 Yorba Linda 
\@Yorba Linda; (714) 993-5075 or 
l@xonlibrary.org. 

Br sites 

AND: Potomac. Dockside tours 

ed and Fri, 12-4 Sun; $3, $1 ages 
larrated history cruises March- 
ber; $30. Franklin D. Roosevelt 

. pot Of Clay Si. at Jack London 
, Oakland; (510) 839-8256. 

i ALTO: Hoover Institution 
lar, Revolution and Peace. 
Oover Tower houses a small 
with exhibits on Hoover and his 
Ou Henry. 70-4:30 daily; free. 550 
Mall, Stanford University; (650) 
J53 or www.hoover.org. 

RSIDE: Mission Inn. The Presi- 
| Suite is now the Presidentiai 
le, where you can sip a drink and 
vintage photos of the hotel. The 
lobby displays William Howard 

Ormous chair. 3649 Mission Inn 
909) 784-0300 or 788-9556. 
FRANCISCO: Palace Hotel. 
are no specific exhibits devoted to 
sents, but hotel displays include 
ential photos. 2 New Montgomery 
15) 512-1111. ¢ 


_ 
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hn H. Taylor, director of the 


ec. 


‘Jet a sense of the era and politi- 


Nixon Library shows how the 
ent rose from the classic Cali- 


a 





fornia of citrus and oil (his father 
opened a service station and grocery 
store after the farm failed). And while 
today’s Yorba Linda is a small town 
set amid the sprawl of Orange 
County, the humble home itself still 
speaks of the Nixon family’s rural, 
hardscrabble life. 

Reagan’s story is an equally reso- 
nant tale of a small-town boy who 
ventures to Hollywood to find for- 
tune, fame, and, ultimately, in the 
words of his biographer Lou Can- 
non, “the role of a lifetime.” 


Wea en 


At the Ronald Reagan Presidential 
Library and Museum, a bronze of the 
former president stands near the en- 
trance. Toward sunset, backlit by the 
sun streaming through the mu- 
seum’s windows, the statue is a sil- 
houette set within a glowing aura. 
The figure of Reagan decked out in 
his ranching gear is at once genial, fa- 
miliar, and iconic: a man who was 
born in the Midwest, and who tray- 
eled east to achieve his ultimate goal, 
but who nonetheless remained a 
Californian to his core. 
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There’s something 
about Montecito 


Santa Barbara’s beautiful neighbor 


is more accessible than you ever imagined 


By Peter Fish ¢ Photographs by Nik Wheeler 


y 9 a.m. the fog has almost 
Ree off, leaving gauzy ten- 
BS aris floating among the 
mountains. Down on the corner of 
East Valley and San Ysidro roads, the 
residents order eggs over easy at 
Tom’s Montecito Coffee Shop or 
sip lattes at Pierre Lafond. You hear 
the rustle of newspapers—Barron’s, 
Hollywood Reporier—the squawks 


of Stellar’s jays, the faint thwack 


of tennis balis. There is the smell of 

coffee, of eucalyptus, of content- 

ment. This is morning in Montecito. 
Montecito is, strictly speaking, 


merely an unincorporated suburb of 
Santa Barbara: a few shad 


Square 
miles wedged between the Santa 
Ynez Mountains and the Pacific. That 
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definition does not do the place jus- 
tice, of course. This is one of the 
wealthiest retreats in the world, one 
of the most beautiful, and in many 
ways, one of the most private. And 
yet, it is one of the best places in 
California to spend a summer day, or 
two, or three. 


“You don’t ever want 

to leave” 

“Places in Santa Barbara were very 
grand,” Maria Churchill says, “but 
nothing like the places people could 
build out here.” 

Churchill is the historian for the 
Montecito Association—the private 
homeowners organization that, in the 
absence of a town government (Mon- 





is a slice of 











Mediterrane; 
in Montecito) 


tecitans have three times voted 
incorporation as a city), orders 
aspects of town life. In her offi 
East Valley Road, she explains 
the town became what it is. 

Montecito was once agricul 
farmed by soldiers from the 
Barbara Presidio. By the late i 
though, Santa Barbara itself wi 
ing transformed into a winter 1 
for wealthy Easterners. Soon 
were drawn to Montecito b 
local hot springs, and by the 
ability of acreage. “Basically,”| 
Churchill, “if you wanted a | 
amount of land on which to | 
your baronial residence, you h 
come to Montecito.” 

And so they came, from Bo 
from Chicago, building estates. 
names like Casa del Sueno} 
Glen Oaks. | 

Even today, it is the estates 


Village, along Coast Village Road} 
the Upper Village, along East ¥ 
Road. In between, narrow lanes‘ 
past thick hedges and stone \ 
that allow fleeting glimpses 







by whipping up this easy cheesecake. A totally dreamy 


combination of California Mascarpone and Cottage cheeses. 


After all, you re" only 150 once. 


— 


* See the amazing new film Wild California at the IMAX theatre nearest you. 
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California Mascarpone @ Cottage Cheese 





Raspberry Swirl Cake 
e©O©Oe ————- 
3 C shortbread cookie crumbs 1 C flour 
72C melted butter al grated lemon zest 


2C(1 |b) California Cottage Cheese 2 tsp vanilla 

2C(1 |b) California Mascarpone Cheese ]-pint basket raspberries 

i /2C plus 2T sugar Garnish - raspberries, mint leaves, 
3 eggs sweetened whipped cream 


Preheat oven to 300 degrees. In bowl, mix crumbs and butter. Press 
onto bottom and up sides of 9” springform pan; set aside. In large 
bowl of electric mixer, beat cottage cheese on high speed until curds 
are broken and nearly smooth. Beat in mascarpone, 1’/2 cups of the 
sugar, the eggs, flour, lemon zest and vanilla until thoroughly blended 
and smooth; set aside. Puree basket of raspberries with IN sugar, strain 
in sieve. Pour half of cheese mixture into crust; place spc onfuls of half 
of puree onto cheese and swirl with skewer. Pour remaining cheese 
Over, spoon remaining puree over and swirl again. Bake a hours. Turn 
oven off; cool in oven with door ajar. Chill thoroughly. Garnish with 


whipped cream, raspberries and mint leaves. 12 - 14 servings. 


See ee eee eee a - ee oe — = 
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—Francis, Historian/Hostess 


i 7 

| Y can’t just let the state’s 150th birthday go by 
unnoticed. After all, if there were no California, there 
would be no Real California Cheese. So whoop it up 


< em (( 
Bo) “Happy 
oe : - 15 Oth California! 


This calls for 
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MS Ree Lem et LC 
made in California exclusively from California milk. 


Natural. No added preservatives. Just because you 
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Cheese. Look for the seal. And be sure. 





©2000 California Milk Advisory Board 













































locals worry that Montecito might one table over may be on the 
acquire the garish patina of new, : of this week’s People. 

celebrity money. But Churchill and : After that, head down to 
Dent don’t fret. “There have always Village Road in the Lower 


iat st 
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been new waves of people coming in,” : Admire the art galleries and el 
Churchill says. “It’s been going on for : stores; if it’s Friday morning 















100 years.” Says Dent, “If you live ina : might want to attend the fa 





beautiful place, people want to come : market, one of those rituals 
because you have so much to offer.” | which Montecito reminds itself 
: is but a simple country town, 
A tour of the town : with $6-million mansions. 
How do you get to know this beauti- Then, perhaps, for lunch, 
ful place? You could do worse than to : visit to another Montecito i 
start where the locals start—with : tion, San Ysidro Ranch, a fé 















breakfast at Tom’s Montecito Coffee : stagecoach stop now turned i 
Shop or, across the street, at Pierre : extremely luxurious resort. If 
Lafond. The settings could hardly be : were a Southern Californian, 
more unpretentious, yet the person : design heaven to look like 













At Stonehouse restaurant, crab cakes 
are a work of art (above). Bungalows 
at San Ysidro Ranch are set among 
trees and surrounded by gardens that 
Monet could have painted (right). 





grandeur: a tile-roofed tower here, a 
porte cochere there. 

It is a lovely, settled existence. Peggy 
Dent, who runs the fine little Tecolote 
Book Shop, arrived some 40 years 
ago from Boston. She feels that in its 
essential small-town conservatism 
Montecito is much like her Yankee 
home: “The Valley Club of Monte- 
cito”—one of the country clubs that 
play a prominent role in Montecito 
social life—“is very much like a New 
England club.” She adds that the town 
turns even newcomers into die-hard 
Montecitans, for whom the 20-minute 
drive to Santa Barbara comes to seem 
taxing. “It’s a real phenomenon,” 
Dent says. “It’s happened to everyone 
I know. You don’t ever want to leave.” 

Over the-last 10 years, Montecito 
has acquired a bumper crop of 
famous folks. New York hotelier Ian 
Schrager is renovating the beachside 
Miramar, which is slated to reopen 
sometime next year. Carol Burnett, 
Jeff Bridges, and director Ivan Reit- 
man have purchased homes. Some 
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classic board-and-batten cottages set 
among lawns and lemon trees, 
backed up against the mountains. 
Because large estates have defined 
life in Montecito, you won’t want to 
leave town without visiting one. 
Doing so is a little easier than it used 
to be. The best-known property 
open to the public is Ganna Walska 
Lotusland, whose owner, Madame 
Ganna Walska, created an astonish- 
ing 20 acres of themed gardens. 
More recently opened to the pub- 
lic is Casa del Herrero. George Fox 















Steedman had made a fort 
the foundry business when he 
in Montecito in 1922. He 
George Washington Smith to. 
his estate, then filled it with § 
and Italian antiquities. The g) 
were designed by Ralph Steve 
noted landscape architect Loc 
de Forest. The result, which y 
see during excellent 90-minute 
might make you consider goit 
the foundry business. 

Maybe at Casa del Herrero} 
feel it—that sense that, in fad 





Montecito travel planner 





Casa del Herrero is dazzling inside and out. 





Wiese is just east of Santa 
Barbara; from U.S. 101 take 


the Coast Village Rd., San Ysidro 


Rd., or Olive Mill Rd. exits. Area 


code is 805 unless noted. 


Lodging 

As you might expect, lodging tends 
toward the pricey—but there are 
a few bargains. For lodging options 
in nearby Santa Barbara, contact the 
Santa Barbara Conference and Visi- 
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tors Bureau and Film| 
mission at (800) 676-1. 
Coast Village Inn. Al 
ant, reasonably priced 
in Montecito’s Lowe 
lage. From $115. 1188 
Village; (800) 257-5131 
Four Seasons Biltf 
A luxurious resort of 
beach. From $280. 
Channel Dr; (800) 332= 
Montecito Inn. But 
1928, now restored and 
with Charlie Chaplin mi 
rabilia (some say he f 
hand in the inn’s coll 
tion). From $185. 1295 
Village; (800) 843-2017. | 
San Ysidro Ranch. Pe. 
luxury in a rustic settit) 
you don’t want to spl 
for one of the bungalow 
all means come to dine (see * 
ing”). From $375. 900 San i 
Lane; 969-5046. 





Dining f 
Montecito Cafe. A well-regall 


restaurant in the Montecito | 


1295 Coast Village; 969-3392. 


Pane e Vino Trattoria. Loy 
favored for Italian food. 148: 


Valley Rd.; 969-9274. 
Pierre-Lafond. Sidewalk cafe 1 
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‘elong here. As you stroll the 
‘ ’s gardens, great greenswards 
‘Mg toward the Pacific, or turn 
liRe walls of eucalyptus framing 
nt lountains, you begin to realize 
ifPeggy Dent is right. This is a 
lf place to leave. You begin to 
liftain fantasies. You are the 
hg ofa Chicago steel dynasty. You 
ut jgolf at the Valley Club, you 
S! your friends at Tom’s. You de- 

) this. It’s all a fantasy, but it 
t@have to do, at least until your 
| visit. 
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tl 





coffee and pastries. 516 San 
“io Rd. ; 565-1502. 
ehouse and Plow & Angel. 
“@San Ysidro Ranch’s upstairs 
urant, the Stonehouse, serves 
‘@illy elegant breakfasts, lunches, 
\Bers—and a lovely Sunday 
‘Ech. Downstairs, the Plow & An- 
a more affordable dinner-only 
§@> with regular entertainment. 
jan Ysidro Lane; 969-5046. 
S Montecito Coffee Shop. 
but good American food. 
BE. Valley; 969-6250. 
®Boria Mollie. Excellent Italian 
in a pleasant setting. 1250 
Village; 565-9381. 
> Bistro. Good for lunch, din- 
or a drink—the selection of 
Barbara County wines is 
to beat. 1280 Coast Village; 
3955. 


actions 
a del Herrero. Ninety-minute 
s are offered Wednesdays and 
tdays; $10, children 10 and 
not permitted; reservations 
ired. 1387 E. Valley; 565-5653. 
na Walska Lotusland. Two- 
tours cost $10; reservations 
Mandatory and should be 
© far in advance. Call for direc- 
5; 969-9990. @ 
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Some images ~~ 


will live on long after we're gone. And 
we get to choose 


which ones those are. 













To date, the Sierra Club has 
helped save thousands of species 
of wildlife from extinction... 
from bald eagles and 
humpback whales to gray wolves 


d Americana Mi 










é, contact us now. 
Together we can save 
the grizzly bear— 


and thousands more. 


SIERRA 
CLUB 


FOUNDED 1892 


85 Second St, San Francisco, CA 94105 
(415) 977-5653 
www.sierraclub.org 
Email: information@sierraclub.org 
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FREE DREAM BOOK. An amazing deck begins oA 


with a dream. Here are twenty-six pages of ideas and Kitson 
inspiration to start your creative juices flowing. Write 
or call: Trex Company, P.O. Box 849, Winchester, VA ees 
22604. 1-800-BUY-TREX, ext. 500. Or visit www. trex.com. 
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Pinnacles gets bigger 


Central California’s newly enlarged national monument 


has more space for hikers, more protection for wildlife 


By Lisa Taggart ¢ Photographs by Larry Ulrich 


rom Dry Wall, an eroded cliff 

in the new eastern addition to 

Pinnacles National Monument, 
resource management chief Larry 
Whalon can spot rocky Hawkins Peak 
rising among the park’s otherworldly 
volcanic spires. His view takes in 
some of the 7,960 acres President 
Clinton recently added to the monu- 
ment, but Whalon sees more than 
chaparral: He sees opportunities un- 
der every rhyolite boulder and be- 
hind every chamise bush. 

“There’s so much to do,” Whalon 
says. He flushes with energy as he 
talks about what the added lands 
mean to the park. “It’s exciting. 
We're planning what the park should 
look like in 30 years.” More trails, 
new cultural activities, and a park- 
run campground—all are possibili- 
ties for the future, he says. 

Clinton’s decree was one of a slew 
of presidential proclamations this 


c 
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year that used the 1906 Antiquities 
Act to expand or create national mon- 
uments in the West. The Pinnacles 
proclamation adds oak woodlands, 
chaparral, and riparian habitat to this 
beloved wilderness area 75 miles 
south of booming Silicon Valley. 
Since Theodore Roosevelt estab- 
lished the park in 1908, Pinnacles Na- 
tional Monument has been acclaimed 
for its rugged hiking, rock climbing, 
bird-watching, and—due to the area’s 
exceptionally clean air—stargazing. 
But the park is best known for its un- 
usual geology. The spires of High 
Peaks ridge are part of an eroded vol- 
cano that formed 23 million years ago 
on the San Andreas Fault, then split in 
two as the Pacific continental plate mi- 
grated north. The rust-colored pinna- 
cles look like nothing else in the sur- 
rounding landscape—because they 
originated 195 miles to the south. 
Expansion of the park comes just 


remnants oO 
eroded vole; 
loom above 
hiker on Hig 
Peaks Trail. 
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“i Soledad 


and U.S. 101 


as explosive growth in San Jose’ 
the rest of the San Francisco Bay | 
is beginning to reach a long | 
south. The populations of the r| 
est towns, Soledad and Holi! 
have increased rapidly in re! 
years, and a large housing proje’ 
underway in nearby Paicines. Pil 
cles’s new lands, previously mané) 
by the Bureau of Land Managem} 
establish a protective—and pet 
nent—buffer zone around the m« 
ment. Now nearly 90 percent of 
monument’s acreage is wildern 


home to mountain lions, gol 
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TO MORE PLACES. 





NEW NONSTOPS FROM LOS ANGELES AND SAN JOSE. 


At American Airlines, we're giving Coach passengers more of what they want: more room to more places 


in the West. In addition to our new nonst yp flights from Los Angeles International to St. Louis and Oakland. 
we've added new nonstops to Denver and Phoenix from both LAX and San Jose. But that’s not all. we're 
removing rows of seats to create more room throughout the Coach cabin. In fact, almost all of 


Our 


domestic fleet will be complete in October. Which means soon, we'll offer more room for more Coach 


ate ; ls J 7 7 : iY 
passengers than any other airline. Call us at 1-800-433-7300, your Travel Agent or book online at AA.com 


AmericanAirlines ~~. 


COACH HAS MORE CLASs” 
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eagles, and prairie falcons. 

“You can imagine how pop- 
ular it would be to buy a 
house right up next to Pinna- 
cles,” Park Superintendent 
Steve Shackelton says. “But it 
doesn’t make sense to have 
houses there. This addition is 
a defensive play.” 

Plans are in the works to add 
signage and expand the trail 
system on the annexed lands. 
For now, hikes are possible on 
fire roads on the eastern addi- 
tion, the largest new segment. 

The monument’s most dra- 
matic trails, however, remain at 
the park’s original core. The 
steep cliffs make for a challeng- 
ing climb up High Peaks Trail— 
a spectacular view of the Gabi- 
lan and Coast ranges is the 
trek’s reward. On the way up, 
hikers will undoubtedly appre- 
ciate the trailside handrails 
built in the 1930s by the Civil- 
ian Conservation Corps. 

On the park’s west side, Balconies 





A hiker pauses to gaze out over the 


Salinas River Valley. 


Pinnacles travel planner 


Pinnacles National Monument is 
about 75 miles south of San Jose. 
The park’s east entrance is 35 miles 
south of Hollister via State 25. The 
west entrance is 5 miles east of 
Soledad via State 146. No through- 
road and 


entrances. Day-use fees are $5 per 


connects east west 
vehicle. For more information, call 
(831) 389-4485 or visit www.nps. 


gov/pinn. 


Camping 

Pinnacles Campground, a private 
facility adjacent to the park’s east en- 
trance and surrounded by the new 
lands, has tent and RV sites. From $7 
per person per night, reservations 
recommended; (831) 389-4462 or 


www.pinncamp.com. 
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Eastside hiking 

Ranger-led hikes are offered most 
Saturday mornings in fall on the 
park’s east side; monthly night-sky 
programs and full-moon hikes are 
also provided. 

Sandy Creek to Dry Wall. To ex- 
plore the eastern addition, take the 
fire road that follows Sandy Creek 
through rolling oak woodlands 
and chaparral (1.2 miles one way). 
There’s no signage; inquire at the 
Bear Gulch Visitor Center for direc- 
tions. DIFFICULTY: Easy. 

High Peaks Trail. One of the park’s 
most popular trails climbs 1,400 feet 
to Hawkins Peak. From the Moses 
Spring parking lot, take the trail 3.2 
miles up into the High Peaks and 
follow the ridge past Hawkins Peak. 


Trail follows the West 

Chalone Creek to th 
damp caves at the b 
Machete Ridge. Trails ¢ 
less visited side of th 
are often empty. 

Autumn is a good t 
visit, when morning 
evenings are cooler ai 
spring crowds are long 
“People who come h 
off times will be surpri 
how much of the par) 
have to themselves,” § 
elton says. “In the fall 
get those cobalt skies € 
by the golden hills an 
dark valley oaks. It lool 
old California, like lane 
a time capsule.” 

The park’s new c 
helps guarantee that i 
stay that way. Shackelto 
that’s reassuring. “We ne 
have places where nc 
changes,” he says. “You 
to come here and see it the sam 
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your grandkids will see it.” 
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You can loop back by taking Con¢ 
Gulch Trail down (for a round 
of 5.4 miles), or follow the m¢ 
gradual (but still steep) desc¢ 
along High Peaks Trail to Chalo 
Creek; then take the Bear Gul) 
Trail back to Moses Spring (6.9 mii 
round trip). DIFFICULTY: Difficult 


Westside hiking 
Balconies loop. The trail alongt 
West Fork of Chalone Creek offe 
nice views of Machete Ridge. Sor 
scrambling is required to g| 
through the caves—be sure to brii 
a flashlight. From the Chapari 
parking area, follow Balconies Tr: 
to Balconies Cliffs Trail; return ( 
Balconies Caves Trail for a 1.2 mi 
loop. DIFFICULTY: Moderate. 



















































How could you possibly play another round? There’s your car, an impeccably 






sculpted, open-air dream machine. And there’s the open road. Think about it. 







The wind in your hair. A 302-horsepower, 24-valve V-8 underfoot. Soft leather all 


around. Golf course? What golf course? Visit us at MBUSA.com. The SL-Class Mercedes-Benz | 





F Visit your local Bay Area Mercedes-Benz Center | | 
or call 1-800-FOR-MERCEDES. | 
| | 
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The temptations of Tiburon 


Once rowdy, now luxurious, this Marin County village has always felt like an island apart 


By Amy McConnell * Photographs by Sean Arbabi 


itting aboard the ferry M.V. 

Zelinsky, ’'m enjoying the show 

of a lifetime. Receding into the 
distance is the San Francisco skyline; 
to the west, the fog-shrouded Golden 
Gate Bridge. To the east is Alcatraz— 
so close I can make out a cormorant’s 
nest—followed by Angel Island. But 
my attention is focused on what 
lies straight ahead: my hometown, 
Tiburon. 

As the ferry approaches the landing 
dock, I hurry to the front of the boat 
for a better look at a vista that contin- 
ues to amaze me: the Corinthian 
Yacht Club and harbor, where sail- 
boats bob in the breeze; the Tiburon 







us Belvedere \ 
Ss; Lagoon 
> 
i 


~*~ 
7 * 
Sausalito 
to San miles 
Francisco 
ty ° 


hills, whose grand homes surround 
the lone white church that’s been 


here for more than a century; and off | 


to the east, a quirky stone tower 
marking the entrance to aptly named 
Paradise Drive. 

As we dock, I scan the morning 
workday scene. Gentle waves lap 
against the dock. The waterfront 
decks of Guaymas and Servino Ris- 
torante are both empty, save for a few 
seagulls. Though a luxury inn opened 
in August—big news for a town 
that’s never before been considered 
a resort—all is quiet this morning. 
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And therein lies the beauty of | 


Tiburon: Even on weekends, when 


the perennially popular Sam’s Anchor 


Cafe swells with visitors who have 
made the journey by ferry, by bicycle, 


and by car, it always feels paradoxically 
peaceful in this little Marin County | 


town on the north shore of San 
Francisco Bay—almost as if Tiburon 
Boulevard hadn’t been completed in 
1930, linking the town directly to U.S. 
101 and the rest of Marin. Perhaps 
that explains why, once you come, 


: you never want to leave. 


Miracle on Main Street 

Tiburon’s waterside setting plays no 
small part in the town’s quiet appeal. 
The bay is ubiquitous: Tiburon Boule- 
vard and the bike path parallel its 
shore along Richardson Bay; Paradise 
Drive twists its way around Raccoon 
Strait and San Francisco Bay. Separat- 
ing Tiburon from Belvedere is the 


' wedding anniversary in the 1} 


' was just a dirt road.” 


pe a nn 


Though no longer open for services, Old St. Hilary’s invites visitors to stroll arou 
its blissfully untrafficked trails. In spring, wildflowers proliferate here. 


Belvedere Lagoon—which, thq 
now just 67 acres, once lapped alll 
back doors of Main Street. 7 

Adding to Tiburon’s charm ins 
smallness—it has only 8,860. 
dents. And many of them have }/ 
roots here, with families that go i 
generations. One self-dubbed | 
timer is Fred Mantegani, who | 
born in Tiburon in 1918. On the} 
I visit him in his home on Tibu| 
Boulevard—a home that he buili 
his mother and father for their ! 























1950s—he looks out the window 
says, “When we first lived here, | 


i {\) 


1 








Mantegani and his family h¥ |) 
been major players here: From 1| 
until 1975, they supplied Tibu! 
and Belvedere with the highest q 
ity groceries in town—and a gel) 
ous dose of good cheer. Their ! 
market was on Main Street, wh 


| 


| 





Vhen people talk abou 
authentic sourdough,” 
his is what they mean. 





e taste of any of our mouth tingling varieties will tell you that this 
ery special bread. We spend extra time and effort to make sure 
every loaf is the highest quality you can buy. You have my word 
t. Look for us at your local grocer today.” 


Charlie West, Founder of 
; ta San Luis Sourdough 


E EARTHGRAINS COMPANY 







































































Fred worked double duty as Tiburon 
postmaster (the post office adjoined 
the store) and assistant to his father, 
Baldassare, a.k.a. Pop. Mantegani 
recalls, “Everyone used to come by 
to talk to Pop.” 

Though family-run markets like the 
Manteganis’ are long gone from Main 
Street, Fred doesn’t spend his time 
pining for the past. “I think progress 
has gone very well,” he says. 

Progress indeed. Main Street today 
is all gleam and glamour, thanks 
largely to the late Fred G. Zelinsky, 
Tiburon’s most prolific developer. In 
the 1950s, Zelinsky made Main Street 
a destination, restoring old buildings 
while doing his best to maintain 
their historic character. Zelinsky’s 
son, Edward, oversaw the opening of 
the new Waters Edge Inn, a 23-room 
boutique hotel with balconies look- 
ing out on the bay. 


A free and easy past 

Gussied up though it may be, I still 
get a sense of Main Street’s old spirit 
as I walk past the red neon light of 
Sam’s Anchor Cafe. According to 
Branwell Fanning, Tiburon historian 
Main 


Street was truly a rough and rowdy 


and a former town mayor, 


place in the early 1900s. It’s no 
that 
Sam Vella—the original founder of 


secret saloon keepers like 
Sam’s—were active bootleggers. In 
fact, at Sam’s there was once a trap- 
door to the bay from the days when 
boats made clandestine deliveries 
under the docks. 

“One reason Tiburon was so free 
and easy,” Fanning conjectures, “was 
that the only access was by train 
or ferry. Everything would be quiet 
and serene by the time the revenuers 
got here.” 

From Main Street, I walk up to- 
ward the old train depot, which was 
recently converted into the Point 
Tiburon Railroad-Ferry Depot Mu- 
seum. | try to imagine what the town 
must have looked like when the 
depot was the only building along 
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the shore, surrounded by nothing 
but farmland and the bay. 

As I wander through the museum, it 
strikes me that Tiburon’s raffish legacy 
is fitting. The town was like a rebel- 
lious teenager who never had a true 
childhood: Instead, it began as a trans- 
planted community. In the 1880s, rail- 
road magnate Peter Donahue was 
seeking a hub community for the 
newest branch of his San Francisco 
and North Pacific Railroad, which ran 
from San Rafael to San Francisco. Hav- 
ing chosen Punta del Tiburon (Shark 
Point) as the ideal site, he decided that 
instead of building a town from 
scratch, he would bring in his own. 
And so he floated a handful of build- 
ings that made up the Sonoma County 
settlement then known as Donahue’s 
Landing—the depot, an engine house, 
a hotel, and a dozen homes for rail- 
road workers—down the Petaluma 
River to the Tiburon Peninsula. Virtu- 
ally overnight, Tiburon was born. 


A place to dream 

At the end of the day, I saunter up 
toward Paradise Drive, the 8-mile road 
that bicyclists love for its bay views and 
gentle, rolling hills. The old stone 


A million-dollar view: Tiburon Cove, Belvedere, and the Golden Gate Bridge. 





tower that stands at the start ¢ 
drive is bathed in afternoon sunli 
Few people know the origin ¢ 
unusual edifice. Just a few yea 
Donahue’s Landing arrived, Dr, 
jamin Lyford, a San Francisco { 
cian and undertaker, set out to ¢ 
a planned town and health sp 
the Tiburon Peninsula, whosé 
mate he considered to be “the | 
of perfection.” His utopian co 
nity would be called Hygeia, afte 
Greek goddess of health. With! 
there would be no smoking, kis 
or hugging allowed. Not surprisi) 
Hygeia found very few takers. 
Lyford’s legacy lives on in the for 
the Lyford Tower, which once fot 
part of the gateway to Hygeia. — 
Standing next to the century 
castlelike structure, looking oy 
Raccoon Strait and the sleé 
giant-like hump of Angel Island 
beyond, with the Golden Gate Br 
off to my right and the Berkeley 
to my left, I find myself feeling i 
sympathetic toward Lyford. Like | 
one who has ever fallen victia 
Tiburon’s spell, he couldn’t help 
dream of making this place his ow 
(Continued on pages 
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Tiburon travel 
planner 


Tiburon is 18 miles north of San Francisco. 
Take U.S. 101 to the Tiburon Blvd. exit; 
follow Tiburon Blvd. into downtown. Area 
code is 415 unless noted. 


Ferry Service 

Blue and Gold Fleet. Ferries (20-minute 
service) depart San Francisco from Pier 41, 
Fisherman’s Wharf, seven times daily Mon- 


Fri, eight times daily Sat-Sun. 773-1188 or 


www.blueandgolafleet.com. 


Dining 

Caprice Restaurant. Jutting 
out on the water, this small, 
hushed restaurant with a conti- 
nental menu has been the 
town’s most elegant (and pricey) 
ever since It opened in 1964. 
Dinner daily. 2000 Paradise Dr; 
435-3400. 

Guaymas. This Tiburon fa- 
vorite serves upscale Mexican 
food (handmade tamales, grilled 
seafood), great margaritas, and, 
of course, unbeatable bay views. 
Lunch and dinner daily. 5 Main 
St.; 435-6300. 

Rooney’s Garden Cafe. First 
opened in 1970, Rooney’s main- 
tains an unfaded charm. Enjoy fresh, local 
bounty in the French bistro-style dining 
room or out on the pint-size patio. Lunch 
daily, dinner Wed-Sun. 38 Main; 435-1971. 

Sam’s Anchor Cafe. The oldest continu- 
ously operating restaurant in Tiburon is still 
the most popular watering hole in town. 
Lunch and dinner daily. 27 Main; 435-4527. 
Servino Ristorante. Locals’ favorite 
Italian restaurant moved to stylish new digs 


on Main Street last year. Lunch and dinner 


daily. 9 Main; 435-2676 

Sweden House Bakery and Cafe. 
Count on finding residents here. Taste the 
pastries and you'll understand why. Break- 
fast and lunch daily. 35 Main; 435-9767. 


Lodging 
lf Waters Edge Inn is out of your price 


range or already booked, there are two 
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: $195, 


good alternatives in Mill Valley, an easy 
15-minute drive from downtown Tiburon. 

Acqua Hotel. This newcomer, built in 
August 1999, brings a sleek new style to 
a frontage road off U.S. 101. From $150, 


including breakfast. 555 U.S. 101, Mill: 


Valley; 380-0400 or (888) 662-9555. 

Mill Valley Inn. In the heart of downtown 
Mill Valley, this little luxury getaway has 25 
antiques-filled rooms with French doors that 
open out onto balconies overlooking the 
square. From $160, including breakfast. 
165 Throckmorton Ave., Mill Valley; 389- 
6608 or (800) 595-2100. 





For bay views and the best margaritas in town, head to 


Guaymas, next to the ferry dock on Main Street. 





Waters Edge Inn. Tiburon’s first high- 
style hotel opened in August on Main 
Street. Waterside views of San Francisco 
and Angel Island are the inn’s biggest draw, 
but in-room fireplaces don’t hurt. From 
including continental breakfast. 
25 Main; 789-5999 or (877) 789-5999. 


Attractions 

Ark Row. The upper part of Main Street 
is lined with retail stores housed inside 
restored arks—houseboats—that date 
back to the 1890s. By 1900, after interest 
in houseboating had waned, many of the 
old arks were moored here, on what was 
once the site of a huge lagoon. Today, 
they make up what could be called the 
country's most picturesque shopping 
street. Parking ($8) in lot where Main 
meets Ark Row. 


| April-October. 1920 Paradise; 435-18 


Tiburon Peninsula Chamber 


citysearch.com. # 





































China Cabin. When the SS C 
wood side-wheel steamer, was b 
to Tiburon’s marine crematory to be | 
for scrap metal, its social saloon a 
staterooms were set aside, too bea 
burn. They have since been restored 
Belvedere-Tiburon Landmarks Socie 
Wed and Sun, April-October. 52 Bead 
435-1853. 
Old St. Hilary’s Open Space 
serve. Standing like a beacon on an 
veloped hill above Tiburon, this ende 
unadorned, white carpenter Gothic ¢ 
was completed in 1888 to serve the 
many railroad families. So 
the world’s rarest wildflowe 
dens thrive on the surro 
hillside. No less than 217 sj 
of plants thrive here, inc’ 
four rare and endangered 
that grow nowhere else. 
ings 1-4 Wed and Sun, Api 
tober; preserve open year-r 
Esperanza St.; 435-1853. 

Tiburon Bike Path. 
former railroad grade is 
a 2-mile paved path li 
Strawberry Point to dow 
Tiburon. A walk or ride i 
any portion of the pe 
especially the waterfront st 
between San Rafael Avi 
and Blackie’s Pasture—la~ 
great way to see a slice of the tow 
yond Main Street. Starts at Mar Wes! 
and ends at Blackie’s Pasture; 435-5 
Point Tiburon Railroad-Ferry D 
Museum. Now on the outskirts of t 
the depot was once the hub of Tibi 
Inside, the museum houses a model 
1900 railroad yard, along with other ti 
portation-related artifacts. Wed and 


Contacts i 
The Belvedere-Tiburon Landme®... 
Society is the best source for informé 
on Tiburon’s historic landmarks. 435-1) 
For more information on the bike f 
restaurants, and lodging, contact 


Commerce. 435-5633 or www.tibu 



















Scan marine mammals possibly 
Be to tell us? A.lot more than 
E may Peateze. In fact, if you 
| their penchant for “seafood, 
Be possible the messages these 


fais bring could one day save 


JR SEAFOOD MAY BE CONTAMINATED.” 
r life. (1 It was only a couple 
(ars ago that California sea 
ms were found stranded along 
isan Luis Obispo and Monterey 
Aty coastlines, showing signs of 
rological disorders. Within two 
KS, seventy of these creatures 
Med the pens and pools at 
Marine Mammal Center, where 


. 
ee 


inary staff teamed with 
Blogists and scientists to 
the cause. Two-thirds of the 
Mais didn’t survive. § It was 
M discovered that the cause 
heir deaths was a harmful 
bloom, which had produced the 
toxin domoic acid. Sardines 
thovies fed on the toxic 
8. Although the fish showed 
al signs of disease, many 






to the effects of 
le domoic acid had 


ee he 










previously caused human deaths on 


the east coast of Canada, in this 


instance our ability to monitor 


“EL NINO IS COMING.” 


marine mammal health gave us 
a warning of potential danger. 
4 Marine mammals also inform us 
of potentially deadly climate 
siiftte.inethe fall’ of “1997, a 
record number of malnourished 
northern fur seal pups stranded 
far from their Southern California 
rookery, alerting us of the 


oncoming El Nifio event, which 





ultimately caused extensive loss 
of life and property. In addition, 


seals and. sea lions warn us 


“BANNED CHEMICALS ARE STILL 
IN OUR OCEANS.” 


of contaminants in our oceans. Sea 
lions with cancer have high 
levels of PCBs and DDT in their 
blubber layer, which means these 
chemicals, which have been banned 
in the U.S. for years, are Ve taniel 
present in coastal waters. 4 Since 
1975, The Marine Mammal Center 
has rescued, studied, rehabilitated 
and released back to the ocean 
thousands of sick, injured and 
orphaned marine mammals that 
stranded along the California 
coast. But to continue doing so, 
we need your help. To donate 
your time or money, please 
call 415-289-SEAL or visit wus 
at www.tmmc.org. Our marine 
mammals have a lot more to tell 


us. Are you willing to listen? 


The 
Marine Mammal 
Center. 


Advancing Rehabilitation. 
A Scientific Discovery and Education 
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New Euei| ; 


Daily Si) 
Defens | 


The 
ultimat 
yal creat 

for | 
sets tahy 
skin. 





| 













Our revolutionary, super-antioxic 
AGR is 10 times more effective t 
vitamin E in protecting sensitive skin 


pKLOIIC 










yours. So Eucerin Daily Sun Defense | 
even help prevent sun bumps and rash 


It has broad-spectrum UVA/U . 
sunscreens. And its unique er ete 
formula absorbs so quickly, you'll) 
surprised at how light it feels. Plus Euce mi 
Daily Sun Defense is fragrance-free « 
gentle enough to use on kids. 


New Eucerin Daily Sun Defense. F 
the +1 dermatologist-recommended bra 


Use it every day, all over. 





Hels Prevent Sum-Rehated! lanier © 
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Carmel City of Morro Bay 


Call 
100-550-4333 for the 
2000-2001 
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Cambria 


T he Pies 


Romantic Retreat 
on the Central Coast 


es Overlooking the Ocean: 
B FoGCatcHer INN (800)425-4121 

















SEA Orter INN (800)965-8347 } 


On 25 Acres with Lush Gardens: Hi 
CameriA PINES LODGE s 
(800)445-6868 
Unique theme gardens, 





offering garden seminars and 
spectalty plant sales. 


























ee 






















Call For Information: 831- “384. ie 
“Toll-Free: 81F-913- sem a = 
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Central Coast 


TRAVEL PLANNER 


Monterey Peninsula Monterey Peninsula 


 ONTEREY'S NEWEST | 
SANCTUARY 


Monterey Wine Country 
WORLD~CLASS WINES 


A remarkable thing has happened on a 


secluded stretch of sand dunes, just ten 
miles from Monterey dining and attractions. 


GRAND OPENING 
SPECIAL *119° 
Yet another reason to visit 


MONTEREY... 


The Great Wine Escape 


Weekend 
Nov. 10-12, 2000 


83 1/375~9400 


call for a free wine map & event brochure 


www.montereywines.org 


* Oceanview bungalows 
with fireplaces 


¢ Balconies with 
spa tubs 


* Pool, spa and 
massage services 


MARINA DUNES 


RESORT 


877-944-3863 


3295 Dunes Drive . Marina . CA . 93933 


a ie ee 
*Sun@Bri., limited rooms Hailable, res ns 


Paso Robles 


Oxnard 








CALIPORNIA'S STRA WB RRY COAST . pom. t 
= 45 wineries nestled along scenic 
country roads 
CONVENTION & VISITORS BUREAU € 4 challenging golf courses 





= Unique shopping in charming 
downtown 


© 2 beautiful lakes 
= Close proximity to Hearst Castle 


From Antiques to Zinfandel 
...We have it all! 





Our oceanside community 1s only 60 miles 
north of Los Angeles We offer a bounty of 





tours, festivals, uncre wwded beaches and fine 








restaurants. Fora copy of our new brochure 


or a destination guide, call us today! 








: eeur J, ( Flax 
nor” a av 
x 


| (805) 385-7545 © 1 (800) 2~-OXNARD 
or visit our website at: 
www.oxnardtourism.com 


Call the Paso Robles 
Visitors and Conference Bureau 


1-800-406-4040 
http://www.pasorobleschamber.com 
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Oxnard is 


ae 


Va IrDor. ac ¢ 
rooms and suites feaunanaeee pa 
balconies. Dine at the Lobster Trap. 
tennis, relax in our spa or enjoy sho 
one of the nearby premium aes 
Harbor activities include 


scuba diving, Fishe ons 
sl i toc Chagn el Is 
(800) 4 














Relax on our beautiful beach and see } 
Pismo Beach is called Classic Califor 
There is something for everyone with ¢ 
2,000 lodging rooms, 1,000 RV spaces, 
restaurants, 40 charming shops of 
distinction, and factory outlet shopping! G 
golf and wines are close by. Visit our web 
now or call for more information. We hop! 
see you soon in Pismo Beach! 


1-800-443-7778 
www.classic-california.com 


Pismo Beach 








a 


ery room with an ocean view 


tS per night, 
: dbl. occupancy, 
: includes breakfast 


“Sun-Thurs. Exp. 3/31/01 


ot only the best view on the coast, 
t also the best value on the coast. 
















Santa Maria Valley 


| { 
CALIFORNIA 


re | 







TiS 
THE SCENIC CENTRAL COAST 
Located halfway between 
San Francisco and Los Angeles, 


ita Maria offers award winning wineries, 
10us BBQ, eco-tours, and national ait 


ra ae 







egency Hotel & Conference Center 
888-760-8888 


SS wenteac® Mesa Winery 


a 
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San Luis Obispo 


MISSION 


wal SAN LUIS OBISPO} 
NEXT RIGHT «J 


HISTORICAL LANDMARK NO 


Find your way to San Luis Obispo, 
on California's Central Coast. 
You'll wonder what 

took you so long. 


Call for a free 
Visitors Guide 


1-800-549-9516 


While supplies last. 


Visit our website: www.visitslo.com _ sintsis Obispo 


A charming Country Inn in the heart of the 


Santa Ynez Valley. Play golf; shop, tour the wine 


A LL La 


LLY r 
And rates as low as 7. 69 


I MAYER ULL 


(800) 624-5572 


www.solvangrsi.com 





San Luis Obispo 


Build sandcastles. . . 
then visit a real one. 





free 
72-PAGE VISITORS GUIDE 


to Avila Beach, Atascadero, Cambria, 
Morro Bay, Paso Robles, Pismo Beach, 
San Luis Obispo, and San Simeon 


1-800-634-1414 


www.goSLOCO.com 


San Luis Obispo County 
Visitors & Conference Bureau 


Ventura Coast 


Sea More. Do More. 


From the sea to the sand, Ventura 
offers you more to do on your 


next vacation. Give us a call or 


visit our web site and get your 


FREE Ventura Visitors Guide! 
800-4-VENTURA 7 www.ventura-usa.com 
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NorTHERN CALIFORNIA 


Whether soaking in a mineral spa, 
wine tasting, or visiting redwoods is 
your idea of relaxation, Northern 


California has a destination for 
you. Choose from any of these 
wonderful locations, accomodations, 


and activities. 


Plan your Northern California 
Getaway on-line. Visit sunset.com 
and click on ‘Links’ or ‘Travel? 





FORT BRAGG 


MOWER Ce 


Ocean View 
Rooms with 
Fireplace 


from 09/05/00 to 10/31/00 Seem 


PLUS TAX. Some restrictions may apply. 
Holidays, weekend & rooms with 
Jacuzzi tubs slightly higher. 


1005 S. Main Street, 
Fort Bragg, CA 95437 


(107) 





SUNSET 


| c ig 


i 


SOR = 


hi ighli, ghts 
CALIFORNIA 


AY’ (alifornia Assocation 
of Bed & Breakfast Inns 


Hospitality Just For You! 
Visit us on the web at www.CABBI.com: 
€ Virtual tours of over 350 inns 
Search by inn name, city, region or keywords 
Gift certificates for the "Gift of a Getaway" 


A ashfest 


gee 
= a - | | California Directory 


To B& B Inns 


Order your complimentary copy today! 
Send $5.00 for postage/handling to: 
CABBI, 2715 Porter St., Soquel, CA 95073 
Ph 831-462-9191 E-mail: info@cabbi.com 
WWW.CABBI.Com 





GOLD COUNTRY 


“One of the very best winery visits anywhere” 
Jerry D. Mead 
Nationally Syndicated Wine Columnist 





Writing for Wine Enthusiast, Steve Heimoff said... 
a tourist attraction the likes of which I had 
never seen before at another winery... 


Open Daily — Tours and Tastings — 10AM to 5PM 


IRONSTONE VINEYARDS 
1894 Six Mile Road * Murphys, CA 95247 — 
209.728.1251 © www.ironstonevineyards.com 











Fort BRAGG 


A House in the 
Country 


IN HISTORIC FORT BRAG 
Great things for your home, and 0 
own fine art reproductions on canv 
From our studios on the Californii 
coast, our prints are available rol 1 
better ig every Where 








Visit us in the rain Store re: 
301 N. Main Fort Bragg, CA 
eVisit our web site too!e — 
www.houseinthecountry.con 





Harr Moon Bay 







Just 30 minutes south of San Francisce q 
set on the beach, each loft suite includes) 
a fireplace, wet-bar, and stereo syste 1 
w/CD player. Swimming pool and spaj 
overlooking the Pacific. 
ene fees | 


“Moon Ba 


CO ey Bw: 


4100 N. CABRILLO HIGHWAY 
Har Moon Bay - CALIFORNIA 94019 
RESERVATIONS 800.315.9366 
WWW.BEACH-HOUSE.COM 

















HUMBOLDT COUNTY 


Come home for the holidays to 


| California’s Redwood Coast. 
} Find the small town Christmas your heart 


has yearned for. Handcrafted gifts... 

country inns all aglow with lights... 
storm-swept beaches. Music, food and 
celebration that will warm your soul, 


and your second night’s stay is FREE! 


For details and a calendar of events call 


(800) 346-3482 


www.redwoodvisitor.org 
HUMBOLDT COUNTY CVB 





highlights 


LAKE TAHOE / RENO 


— RS ee ae: 
TAHOE WINTER SPECIAL 
Stay at Granlibakken in North Lake Tahoe and 

POR R LT Ela e acl Oye eet Hs 


CEO a NO uucle cyan ie ime 


* Full, Hot Breakfast Buffet 


x Includes: 
$ OO * One Night Lodging 
* One Adult Lift Ticket 


*Plus tax, per person/double occupancy. Valid daily through 12/24/00 and 


4/1/01 thru end of season; and midweek, stay Sunday-Thursday and ski 


Monday-Friday, 1/7/01-3/30/01. Some restrictions apply/upgrades available 


(877) 543-4761 


Ganlibakken 


RESORT & CONFERENCE CENTER * LAKE TAHOE 


www.granlibakken.com wy 


email: reservations@granlibakken.com 


MENDOCINO COAST 


Wine & Mushroom Fest 


November 8-19 


= 


Postcards M 


memories, call toll-free 





Prendor ocino 


WAST CLAS* 


COG TEE 






ESE 


Ee 


Special memories 


Vee 





of another time and 


another pace... 


...tO create your Own 


1-866-GoMendo 


Another Time Another 4 


ALTA AAA AA I AOR MER CERCA Deb aeOA 





BART 


NORTHERN CALIFORNIA 


LAKE TAHOE / RENO 


T Lakeland Villa ae 


Beach & Ski Resort 


Enjoy Fabulous Fall 


...at South Lake Tahoe’s Premier 
Beachfront Condominium/Hotel Resort 


# Lots of Activities: Golf, Lake cruises, mountain 
biking, parasailing, Ponderosa Ranch tours, 
show tickets and more. 


4 King rooms to 4 bedroom townhomes all with 
kitchen, fireplace, balcony and daily maid ser- 
vice. FREE casino shuttles (1 mile) for shows, 
arcades, dining and gaming. 


# Private beach and pier, 2 pools, kids wading 
pool, sauna, 2 hot tubs, and 2 tennis courts. 


a= 


PREMIER RESORTS 
wihére you baling 
For information and reservations call 


800 822-5969 


www.lakeland-village.com 


4 Value Packages available. 





MENDOCINO COAST 


TRADEWINDS LODGE 





FORT BRAGG 


Pyle we UU EIU GUST 
at S$ WHAT YOU GET... 


3 DAYS/2 NIGHTS 








2 Nights lodging 
4 Full breakfasts 
2 dinners one night at Py 
the Cliff House TOTAL AL COST ; 
a 
eee) toa oe, slightly higher 
restrictions may apply 
reruegeaak® | hail 
Tradewinds | 


ISB by 


in No. California or (707) 964-4761 


Taos AIBC cab 


aN UOT ga CqU it 
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NORTHERN CALIFORNIA | 


MONTEREY COUNTY / SALINAS 


EXPERIENCE STEINBECK COUNTRY 


lie Steinbeck’s world comes alive in this 
spectacular, interactive museum with seven 
themed theaters showcasing Cannery Row, The 
Red Pony, Grapes of Wrath and mote. 


- Interactive museum 
for all ages 
Group rates 


Changing exhibits 
Gourmet cafe 


NATIONAL STEINBECK CENTER 
One Main Street * Salinas, CA 93901 
Call (831) 775-4720 or visit www.steinbeck.org 





Napa COUNTY 

WY CALISTOGA IS ON 
a << THE CUTTING EDGE 

PAIN ee ee 

Calistoga is the all-season 

travel gem of the Napa Valley, espe- 
cially midweek. Enjoy hot spring spas, 
massages & mudbaths. Dine in fine 
restaurants, charming inns and B&Bs. 
Shop fascinating stores and galleries. 
As well as enjoy biking, hiking and 
ballooning, golf and tennis. And of 
course, our excellent wineries. 

For a free, 48-page brochure, 
call 707.942.6333. Or write to the 
Chamber of Commerce, 1458 Lincoln 
Avenue #9, Calistoga CA 94515. Or 
see online at www.calistogafun.com. 


Name 

Address 
City 
State Zip 


CALISTOGA 


Hot Springs of the Napa Valley 


ee ee eee eee ee ee ee 
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highlights 


MONTEREY PENINSULA 


Casa MUNRAS, 


an Historic Landmark in the 
Heart of Monterey 






The comfort of a country inn with the 
convenience of a full-service hotel. 


¢ Enchanting rooms with gracious decor 





¢ Restaurant & lounge 





¢ Sunny garden pool 





¢ Fireplace rooms available 
* Walk to Fisherman’s Wharf 


* Close to Cannery Row and Carmel 







¢ Aquarium packages available 
3 diamond AAA 
Free parking 












CASA MUNRAS 
700 Munras Avenue, Monterey CA 93940 
(800) 222-2446 in CA, (800) 222-2558 outside CA 
Fax (831) 375-1365 
www.casamunras-hotel.com 








SAN FRANCISCO / Bay AREA 









San Francisco’s 
Most Personal 
Boutique Hotel 








theater district, and Museum of Modern Art 
¢ La Scene Bar & Cafe + Valet Parking 





Reservations (800) 827-3447 


490 Geary Street, San Francisco, CA 94102 
email: res.sf{@warwickhotels.com 


| Gia www. warwickhotels.com 
\PPROVED 


7 ip Rates subject to availability. 









* Steps from Union Square shopping, cable cars, 


Warwick 















MONTEREY PENINSULA 


Suite Savings 


i 
On the Monterey Ba 
Bring the entire family or make it a roman 
weekend getaway for two. Aquarium, Golf 
and Whale Watching packages available. - | 


Newly remodeled 


suites starting at 


$69’ vex night. 


*Valid Sun-Thurs 10/15/00-03/15/01. 
Blackout dates/restrictions apply. 
Must mention Winter Special ad. 


SIERRA COUNTY 







Explore the Spectacular Natu 
Beauty and Rich History of 


Sierra County 
At the north end of California’s gold country | 
hiking, biking, fishing, camping 
lodging, scenic drives, fall colors — 
riding stables, river sports, snow sport) 


historic towns, museums 
shopping and dining 


Sierra County Chamber of Commerce 


1-800-200-4949 
www.sierracounty.org 





SONOMA COUNTY 


RELAXATION REDEFINED 


BODEGA 
(| BAY 
i | 
LODGE & SPAT 


Sunset rate 


$176 


Sun-Thurs 
Restrictions Apply 


xurious guest rooms and suites 
vith fireplaces and terraces 
service oceanside spa facility 
litness center, pool, whirlpool, sauna 
»omplimentary wine hour apr = 
SV ee 
103 Coast Highway One 
Bodega Bay, CA 94923 


800-368-2468 | 


Bee 


WOODSIDE ) 


www.woodsidehotels.com 


YOSEMITE AREA 


lARK TOURS + WORLD-CLASS HIKING 


: as . J 
ae tl fh 





sti ei 


BY, 





s 





s, Bool nights and a sland pace 
ones erfect time to visit Yosemite. 
An ee experience begins at 
Tenaya Lodge at Yosemite, where fall rates 

op Tike autumn leaves. After a long day on 

e trails, a four-diamond rated luxurious 
Mountain resort is just what you ‘have in mind. 


FALL PACKAGE SPECIAL 


Sunday-Thursday $] 49 - Semele 





Includes 7-day Park Pass 





CECE eee 


ez 800-322-2476 EDESTINATION 


www.tenayalodge. com GDS CHAIN CODE “DN 


a= Part en kee ee Oe ee ee 
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NORTHERN CALIFORNIA 


SEQUOIA / KINGS CANYON NATIONAL PARK 


Your hospitality 
headquarters. 


Radisson 
Hotel Visalia 


Radisson Hotel Visalia, eight-time winner of the Radisson 
Presidential Award, is located in the heart of the San Joaquin 
Valley, just minutes away from the Sequoia National Forest. The 
full-service hotel features a pool, hydro-spa, complete fitness 
center, dining facilities and shuttle to and from the Visalia Airport. 
Join Gold Rewards. Free Nights. Global Rewards. 


VISALIA-DOWNTOWN 
Radisson Hotel Visalia 

300 South Court Street 

Visalia, CA 9329 | 

559.636.1111 * Fax 559.636.8224 


www.radisson.com/visaliaca 
1.800.333.3333 

or contact your 

travel professional 


Radisson 





SANTA CRUZ COUNTY 











y event \ gf basen S 7 
WHERE EnUSSSSTORY COMES TO LIFE" 
In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ¢ rcamp448@aol.com * www.roaring;camp.com 
* Save 10% with this ad Sunday through Friday, up to 6 tickets « 
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For 53 years, UTc has made quality safaris 
affordable. Prices start as low as $2395” per person 
(incl. air from NYC). For brochures, see your Travel 
rN <1a ele B 


1-800-223-6486 


UTc 


United Touring Company 
foyer Cabra ck Me mS T mn al eR 1010) 
fax: 610-617-3312 © email: utcusa@unitedtour.com 
http://www.unitedtour.com 


* Price based on our Highlights of Kenya program 
CA Seller of Travel Reg. #2014343-40 


ALASKA 


RER CR 
fro Lear! 
i 


1 “os 
oyages \dventurt sit 


Sry, eRe ee en 
World Explorer Cruises:fo 
-800- aie oe 





WHITT’S ALASKAN ADVEN C [ RES 
14-day fully escorted tour of Alaska & 
the Yukon. Get off the beaten path. 
Bled ays available for hiking, bird- 

ing, relaxing. AK owned & operated. 
1-800-764-2662 


iL www.whittsadventures.com 





SUNSET 





ARIZONA 


WHERE THE SKIES ARE 
NoTr CLoupy ALL DAY. 


2 Celebrate the spint of the West ata 
p 20,000-acre guest ranch...with 100 horses 

for exploring rugged trails, anda challenging 

layout Golf Digest ranked in A\merica’s 
Top iF Resort Courses. Enjoy starlit campfire 
cookouts, trap & skeet, Rabon programs and 
desert jeep tours, all just a short ride northwest 
of Phoenix. For reservations from $ 209 nightly 
inclu ding, all meals, call 8300/ 684-5040. 


yy 
RANCHO. \os. 


CABA ABALLEROS 


A Histotic Guest Ranch 
and Golf Club 
www. SunC.com 








1551 S. van iad Road, Wickenburg, AZ 85390 


ARIZONA 


“At this French country inn... lh 


is absolutely fabulous food.” 
Conde Nast Traveler Magazine, April 1999 


Bed & Brea 
Packages | 
Starting at ” 


$150 


per room per nit 


301 mes Lane * PO, Box B + Sedona, AZ 86536 | 


"9150 plus tax for two persons in Orchards wing room with breakfast is tw 
Offer valid now through December 21, 2000. Subject to availability, 


(800) 234-DUDE (3833) 


wien tenauevenin 


l 


Mendocino Village 


Free spa use at Sweetwater 


} 
OB tus eevee 


e Ocean Views 
Mendocinoinn.col 
Historic 1882 B&B 800-882-702 








¢ Gourmet Breakfast | 


Spotted | Horse Ranch 
Getaway 


nter B & B retreat on the Hoback fg 
River. Your own private log cabin and use of our # 
main lodge with pool table, TV, saloon, spa and), 
sauna, Snowshoe rentals here. Nearby activities f 
include downhill & cross country skiing, snowmobi 
ing, dogsledding or Elk Refuge sleigh rides. We are 
happy to assist you in making those arrangements. 
Open through March, For brochure & information 
please call: Spotted Horse Ranch, 12355 S. Hwy 
191, Jackson, WY 83001 

800-528-2084 www.spottedhorseranch.com 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete inforn 


tion, including rates, reservations all) 


accommodations upon request. | 
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ydvertise call 1-800-222- 


NDOMINIUM/HOME RENTALS 








i Vacation Rentals 
From Sand To Snow” 


quest.com. You can choose quickly 








nd confidently from thousands of privately 


wned vacation homes and condominiums 


; d States and in Canada. You're just 















clicks away from where you want to be. 


RESORTQUEST 


INTERNATIONAL 
(toll-free) 877-588-5800 


©2000 ResortQuest International, Inc. 





HIGH SIERRA ~ 






ONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 
Bed, Breakfast, Dinner - $69pp/up - 
| April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 
Sequoia-Kings Canyon National Parks. 
snjoy picturesque trails, scenic vistas, lake 
canoeing, and a 10 jetspa. _¢ 
Comfortable Lodging, = 
delicious home cooked 
meals. “Old Fashioned” 











baths. Families & Adults welcome - 


CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 













| Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 

5] STRAWBERRY INN 

z 1-800-965-3662 


www. strawberryinn.com 


el | FREE BROCHURES 


New Cabins « Furnished 
gue «Fireplaces « Full Kitchens 

Bee on,. CABINS 
1-888-965-0885 


Highway 108 in Strawberry, CA 


9404 
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CATALINA ISLAND LAKE TAHOE/RENO AREA 


) 
shoeing sigh loe eaAng akiing dining « oul snowme 6. 






qh 


Island Packages with boat, tours, 
& Pavilion Lodge, 14 steps from 


the beach: $89 - $218, PP/DO, 
OS Un cane ee ate CR a c) op) 
www.catalina.com/scico 


? ) 
ice skating dn 





9/24 to 10/28/2000 800-851 -021 ) A oe o 
GOLD COUNTRY 2 History and so much more... 
; = For more information DSRNA, 
THE CELEBRATED = sete aoe ue + "TRUCKEF 
CALAVERAS “eo, wwwtruckeecom CHAMBER of COMMERCE 


eS grous a om bunddoys burpp>ys gt 


< 


Bins po Bumnp buns buns bin2acyybre Be 


el El am 4 


INCLINE AT 
SU UNI COn TNH nt 


Vacation Rentals 
Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 


www.inclineattahoe.com 


INCLINE VILLAGE 


COLOR BROCHURE Coys ea TAHOE 


800-225-3764. 


WWW.VISITCALAVERAS.ORG 





LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA 


Breakfast 
the waterfall. 


Walk to the 
lift and head up 
the hill. 


Eighth run and still 


counting. 


Listen to the band 
while. relaxi 
the sun d 


Contemplate 
leaving realit 
behind over 
cocktails and dinner. 


Q 


RESORT AT SQUAW CREEK 


SQUAW VALLEY USA + LAKE TAHOE, CALIFORNIA 


800-404-8006 
www.squawcreek.com 


3-night ski vacations start 
at $572.50, including lift 
tickets and breakfast. Per 
person/double occupancy. 
Valid 1/1/01-4/22/01. Lift 
tickets can be exchanged 
for other Resort activities. 
Subject to availability. 


BENCHMARK (A) HOSPITALITY 





5 minutes from Lake Tahoe ¢ 1 hour from Reno/Tahoe Intl. Airport 
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LAKE TAHOE/RENO AREA 


ae | 


RESORT CASINO RENO 


BSIyas bees yi 


Deluxe room 
Free breakfast buffet 


1-800° mvt ae 
(1-800-687-8733) 


Available Sun-Thurs, excluding holidays and weekends, 
October 2 - October 31, 2000. Subject to availability. 
Reservations required. One breakfast buffet per person, 


STATE host) ee 


000, Silver Le 


(op 


per stay. maximum of two people. 


Prudential California Realty 


1-800-655-0608 
www.stayinilaketahoe.com 


North Lake Tahoe Vacation Rentals 



















Northstar-at-Tahoe 


SKI WEST Tahoe Donner ¢ Donner Lake 
“ACATION RENTS’ Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 


















Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


ee FOE TAVERN '"(800)44 34a 


@ TAVERN SHORES 
@ ROCKY RIDGE (530) 581-0183 
Www.tahoetimberline.com 


@ PRIVATE HOMES 


P. O. Box 5848, TAHOE CiTy, CA 96145 


en 6 Condos ° » Cabins 


Call fe for 
Some restrictions “ae 
To Preview Vacation Homes see 


www.stayintahoe.com 


or call for Free Video 









MCKINNEY & ASSOC., INC. 
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LAKE TAHOE/RENO AREA 


TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


www.tahoerentalconnection.com 
2241 James, Suite 3, So. Lake Tahoe, CA 96150 


Vacation 
Specialist... 


Luxury Houses, Woodsey Ski Cabins, Water Front 
Townhouses. Best selections at reasonable prices 


Homes 
Conpbos 
CHALETS 
TAHOE 


Accommopations VIEW & BOOK ON LINE 
www. TahoeAccommodations.com 
800-544-3234 





MENDOCINO COAST 


Two Nights Lodgi oe 


2 § Two People 
Thru 11-30-00 
Sun.-Thur. Arrival 


Tax Included 


Customize your vacation package by adding... 
Botanical Garden ¢ Bike Rental 
Horseback Riding * Soothing Massage ¢ Additional Nights 


~ SEABIRD LODGE 


Fort Bragg, CA 
Indoor Pool & Spa * In-room Coffee & Fridge 
800-345-0022, 9 am-9 pm ¢ 800-341-8000, 24 Hours 
www.seabirdlodge.com 
Reservations Required ¢ 48 Hr. Cancellation 





Vacation Home Rentals 
at Point Arena Lighthouse 


Ee on the scenic Mendocino Coast 
& © 3 bedroom, 2 bath, kitchens, t 
B fireplaces, ocean view. = 
& * Near beaches, restaurants, galleries, 
fishing pier, whale watching, 
charter boat, shops. 


FE Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S * Point Arena, CA 95468 


Be Toll Free Reservations 

& (877) PALIGH a 

& (Non-profit) Seiberigs 
S77) 2 


f Te 
E-mail us: alight @ nica org 
3 anteDIe! home page: www.mcn. org/I/palight 













888 942-8284 


www.shorelinevacations.com 


COAST 
* Ocean Views ¢ Hot Tubs 
GyyCA 95437 


“lle 







MENDOCINO COAST | 


























(707) 937-1827 (800) 606-18 
P. O. Box 68, MENDOCINO, CA 95460 


Enchanting Mendocino Vacation Ren 
Gracious Rentals For Discriminating G 


CoasT GETAWAYS 

Ocean Front and Ocean View Homes e 1-800-525-0 
www.coastgetaways.com 

707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95! 


For information and great pictures check our website 
or call us for a free brochure 


“2| www.mendocinovacations 
| @) Homes+B&Bs-+Spas+Views «FIRE 
FREE BROCHURE 


707-937-5033 + 800-26: 





IRISH BEACH RENTAL HOME$ 


1-4 bedroom homes, fireplace, hot tubs, of 
front to forest, 4 mi. sand beach with lishthq 
trout pond, near redwoods. Starting from $126 
day. No. California only 800-882-8007 or 707) 
2467, 9-5. Brochure-Rental Agency, Box | 
Manchester, CA 95459 www. irishbeach.\/ ny 


MONTEREY PENINSULA | 


MONTEREY PENINSULA [Nj 
Delightful, Convenient, 
Charming & Intimate. 





" Special Inns at 
, Affordable Rates 
~ $59 - $109 


Subject to Change 



















% Deer Haven Inn 

~ Larchwood Inn 

? Sea Breeze Lodge 

¢ Terrace Oaks Inn 
= Sunset Inn WALK TO BEACHE 
(800) 525-3373 | (ern oct 
Pacific Grove, CA Fireplaces & Spa Available 


www.montereyinns.co| IX 








‘MONTEREY PENINSULA 


NCE, 


_ FIREPLACES « FEATHERBEDS 
ANVIEWS + CONTINENTAL BREAKFAST 


SAVE 30% 
aaa 
| a 
INNS OF MONTEREY 


~—_~_-~- 











INNSOFMONTEREY.COM 
800.232.4141 


| 

MOTEL PACIFIC - MONTEREY BAY INN 
ky 

WE SPINDRIFT INN - VICTORIAN INN 
iT 


§Off rack rates, Sun-Thurs, based on availability. Exp. 10/31/00. 
—__ Spindrift Inn: Cannery Row view rooms only. 





udes: Room for 2 (kids stay free), 2 tickets to the 
‘terey Bay Aquarium & Continental Breakfast. 
tres 11/30/00. Valid Sun-Thurs (excluding holidays & special 
eekends available for additional cost. Subject to 
at ete ae teers aC) a 


52nd Dollar Inn 


755 Abrego Street 
Monterey, CA 93940 
www.sanddollarinn.com 


Bood-98B2-1986 





NAPA COUNTY 


ee Cadi Cs 


Cele my) mt 
Napa Valley 
SU eae e 
Yountville... Romantic Inns, 
Fabled Food & Wine 
Exquisite Shops & Galleries 
Festival of Lights: Nov. 24-Jan. 1 
Holiday Events Spectacular 
all for Free Visitors & Events Guide 
pre A PO 


www.yountville.com 


)B.dvertise call 1-800-222-9404 







NAPA COUNTY 


SREY PERT 


- Vineyard-View Rooms 

+ Complimentary Champagne 
Breakfast Buffet 

« Fireplaces, Private Balconies 


* Pool, Spa, Sauna & Fitness Center 





* Conference Fa 
| 

} »* Shopping, Fin 
| i ~ Z C 
pe Wine Tours & Tasting Nearby 


Complimentary at check in... 
“101 Things To Do In Napa Valley” 


Call 800.368.2468 or 707.944.2468 
2230 Madison Street * Yountville, CA 94599 
www.woodsidehotels.com 


GOURMET 





<| DINING 
. | EXCURSIONS 
YEAR-ROUND 


BRUNCH 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 


Adagio Inn 
ey ee : So. Yop, 
A quiet intimate inn §,°% on 
steps from downtown “May, 
St. Helena. a 
# Full breakfast & bountiful amenities. 


Yea 888 8adagio 707 963-2238 


www.adagioinn.com 


ery, 





PRIVATE MUD BATHS FOR COUPLES 
MASSAGE * HERBAL FACIALS 
LODGING * MIDWEEK SPECIALS 
Call for info packet: (707) 942-6793 
1713 Lake St., Calistoga, CA 94515 

avalley.com/ghspa 


The John Muir Inn 
AAA @ @ @ Rated Hotel 
Newly Remodeled. Gateway to Wine Country. 
Rooms from $105-$235 per night. 


800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 


TRAVEL DIRECTORY 


MORRO BAY 











€ PC cde escape awaits on the edge of 
Morro Bay. Enjoy renovated guestrooms, 
most with fireplace plus balcony with spa. 
Award-winning bayfront dining 
Massage Center * 18-hole bayview golf 
Special packages available 


NATURE’S COASTAL HIDEAWAY 


800-321-9566 


_ innatmorrobay,com 





PALM SPRINGS AREA 
Pure joy. 


Fae die tly Indulge Vou 
enlightened golfer, it's er Sy” Syl 

found ina special place 
in the California desert. 
Emerald green fairways 
surrounded by majesuce 


mountains of magenta — 


and gold. Make the 
pilgrimage. 
Call 

800-41- 
RELAX 0; 
visit our website a 
and book a tee Bs, 
time right now. It wa = 
change your life. 


www.DESERT-RESORTS.com 
Palm Springs Desert Resorts 
- Cathedral City ‘ Desert Hi t Springs ‘Indian Wells - Indio 


Ty pac D 


° La Quinta " Palm Desert *Talm prings Nan of 
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REDONDO BEACH SAN DIEGO AREA 





SANTA CRUZ COUNTY ” 


The Natural Selecti 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preser 
with miles of pristine beaches. 


i Oo i 


- Ocean view condos & luxurious beachfront home 
fully-equipped with kitchen. 
fireplace & private deck 














a aca ere 


the best’of Southern 





“Uncrowded, unhurried & accessible. 


















: + Tennis, golf swim & surf 
Call for your free Visitors Guide - Short drive to 
1-800-282-0333 Monterey Bay P : 
www.visitredondo.com Aquarium, Santa aj 
Cruz Boardwalk On ey Bay 






& more 


(831) 722-46 





* Superior golf, spa, fitness club & pool 


REDWOOD COAST | * 30 minutes from downtown San Diego a 
Tau — : | For more information call your travel counselor, 
RED wooD NA TIONA L PARK | Four Seasons at 800-828-4466 or visit our 


website at: www.fsresortclubs.com. 


ention 


888-315-BEST (2378) ry‘ & 
Best Value Inn ‘i i] 9 
0 Hwy. 101 North, Crescent C FOUR SEASONS 
RESORT CLUB 
Acumen, North Sen Diego 
SACRAMENTO AREA VACATION OWNERSHIP 


os eegemessenenneee gaara ant ten he SERRE on oS Oe SS 














DISCOVER LODI! 
WINE & es CENTER YOSEMITE /MARIPOSA COUNTY Best o 


ae 

Quality vacation homes & con} 
1/888/641-6100 * www.bestofpajaro, , 
Full conference facil 


California’s Premier 
Wine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture 
disp lays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


Leos Wiru A VIEW 


~ A Large Selection of Deluxe Furnis 
Z Homes and: Condos on Monterey 


Grand Opening September 2000 
Discover Lodi...life the way it should be. 





VACATION FOR LESS || 


In Santa Cruz County on the Fantastic Monterey Ba 
Vacation in one of our Beautiful Beachfront Homes 
Condominiums. Play in the sand, Bask in the Sun, € 
on nearby courses, and Dine in our fine restaurants) 


DON’T WAIT, GET AWAY NOW | 


www.bob- bailey.com 
BOB BAILEY REAL ESTATE/1-800- 347-6) 








‘ 


| 
Sunset Magazine every montl|, 
For advertising and marketing informatiy 


call the Direct Response Advertising Offi! | 


5.1 million people read 





CONFERENCE & 
VIS'ITORS BUREAU 


| RE . RVATIONS ie 
-888-554 


mati 8' yosemite. 9. 0.9 5, 
Maripesa Ceumty Visiters Bureau 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 * www.visitlodi.com 


1-800-222-9404 





! 
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NY) SANTA CRUZ COUNTY 





INN AT 
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SANTA CRUZ COUNTY 


INN AT 





WEST COAST 


SANTA CRUZ COUNTY 


SEASCAPE RESORT 


BEST OF PAJARO 
PASATIEMPO Nature retreat on the SCOTTS VALLEY SANTA CRUZ HOTEL Steps from the beach 
In the wooded sectusion of beach. Hames, condos on Nestled in the wooded Santa Cruz's only beachfront along the Monterey Bay, 
the Santa Guz Mountains; beautiful Monterey Bay. foothills above Santa-Cruz hotel, with spacious rooms, Seascape Resort offers 
a the Inn is minutes from the Secluded, gated with beau- and Monterey Bay; a short all with on oceanfront view. sweeping ocean views, 
: Santo Cruz Beach Boardwalk tiful ocean views. Spacious drive from the Silicon Directly adjacent to the luxurious suites and villas, 
and the Monterey Bay. accommodations. Full Valley. Perfect for business Boardwalk and Wharf. and a host of resort 
Beautiful gardens and amenities. Midway between or leisure travel. Direct; 831-426-4330 amenities. 
a fireplace suites. Santa Cruz & Monterey. For Central Reservations 
Call 1-800-834-2546 Call 1-888-641-6100 Cali 1-800-445-3010 Call 1-800-426-0670 Call 1-800-676-1701 
| www. innatpasatiempo.com www bestofpajaro.com www.theinnatscottsvalley.com  www.westcoastsantacruz.com Www.seascaneresort.com 


Ouv beachus 


) 
} 


TF 


| me se 
J > _ 
| | i I y 
a 3 U Ny 
z Lal TO THE MONTEREY BAY ea 
s 


WU UU (ULV We lw Y beglmulg, gf 


To plan your fun filled family vacation, visit us at: | www.santacruzca.org/sunsetip 


es Or call 1-800-833-3494 for your free Santa Cruz County Traveler's Guide 
‘3 THE SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 
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SAN FRANCISCO/BAY AREA SAN FRANCISCO/BAY AREA COLORADO 


a O S e The Argent Hotel. Perfect for a weekend of shopping at 


CO everything Union Square or taking in the San Francisco Museum 








O36 [Oo pel rte ch of Modern Art. Weekend packages start from $169 p per night. 








ini 
me] aN 


ole) em ies sid ca 
When you boo 


get the 4th is In 
call 800-9 
winterp 


*Must book 
Not valid 12, 


www. destinationhotels.com 


THE ARGENT HOTEL 


SAN FRANCISCO 


ISLAND OF KAUAI sg 


3rd and Market : www.argenthotel.com 








Call toll-free for your weekend getaway reservations 877-222-6699 


SAN FRANCISCO/BAY AREA SONOMA COUNTY 


Bodega Coast Inn 
50 yards from the water 


SPONSORED BY WINE SPECTATOR 


October 27-28-29, 2000 


HERBST PAVILION 
FORT MASON CENTER ¢ SAN FRANCISCO 


Friday Preview: 5-9 ($25.) 


Saturday: 10-7 ($10.) © Sunday: 10-5 ($10.) 
33 OF THE WORLD'S 


FINEST DEALERS 


INFORMATION: 800-856-8069 
WWW.POSTERFAIR.COM 


521 Coast Highway One 
Bodega Bay, CA 94923 
(707)°875-2217 

Calif: (800) 346-6999... 
WA CE Eerie 


Enjoy the best of sunny POIPU BEACH 


remarkable rates! Nearly 1/3 of our gu! 
have stayed in our beautifully maintai) 
1-4 bedroom beach resort condos 
villas two or more times. Air, car © 
activity packages also available. Rates as # 
as $135 a night, based on 5 night stay cu 
value season. 


800-367-8020 
SUITE PARADISE 





ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI | 
Kauai's largest selection - call us on Kauai for | 
our free color brochure 


Kauai Vacation Rentals | 


& Real Estate Inc. 
3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 


Experience Quality Kauai 
800-854-8363 
_www.honukai.com 
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advertise call 1-800-222-9404 


When we need to escape 
From the outside world and 
just be with each other 


We dream of our special hideaway 
e dream a pitscy, seclusion and 
sun kissed days... 


Sailboats, hammocks and 
oceanfront dining 


Je dream of spectacular sunsets and 
starlight nights 


We dream of Kona Village 


Konig: €Q) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 
HISTORIC KA UPULEHU, 
BIG ISLAND of HAWAII 


5TH NIGHT FREE! 
Pius FREE LUAU & DISCOUNTS. 
: vie C 


ASTON ROYAL SEA CLIFF RESORT 


Oceanfront condominium resort on 

the Kona Coast on the Big Island. 
Spacious studio, 1-& 2-bedroom 

Suites with full kitchen, daily maid 
service, 2 pools, tennis. 

From $145 per night for studio. 5th night free 
lowers rate to $116 per night. Rates valid 


4/\-12/22/00, slightly higher 6/23-8/25/00. 
Some restrictions apply. 


ASION. 


A ResontQuisr comPany 


YOUR TRAVEL AGENT OR 800-92-ASTON 


for “Astonishing Triple Deal” « www.aston-hotels.com 


©Aston Hotels & Resorts 2000 





ISLAND OF MAUI 


TRAVEL DIRECTORY 


ISLAND OF MAUI 


on 
HAWAIIAN 
AIRLINE S. 
Wings of the Islands 


Te forecast on Maui: showers. 


Every day, Hawaiian Airlines flies non-stop from the West Coast to 


Honolulu and non-stop from Los Angeles to Maui on comfortable 


widebody DC-10s. And once here, we have over 165 all-jet daily 


flights to all the islands. See your travel agent or call us for 


reservations at 800-367-5320. Surf's up at hawaiianair.com 


For a free Maui Travel Planner, call 800-525-MAUI 


The Mauian ...On the beach at Napili Bay 
Studio w/kitchen from $140 
1-800-367-5034 
Fax: 808-669-0129. Email: info@mauian.com 
The Mauian, offering Hawaiian hospitality since 1959. 
5441 Lr. Honoapitlani Rd. Napili, Maui, HI 96761 





HM Resort Vacation Rentals 
Beautifui Condos from Budget to Luxury 


P.0.Box 1755 * Kihei, Maui, Hi 96753 
(800) 441-3187 » (808) 879-5973 


web: www.mauiresort4u.com 
email: ddcondo@mauigateway.com 





MAUI 


CondoMatic 


An Ocean View 
Suite Including $ 18 9 
Car from per day 





All the comforts of paradise, a complete one-bedroom 
condominium, and a Budget rental car, included in 
our regular daily rate. Two-bedroom units from $249 
daily, including mid-size car. And your 7th night is 
free! Call for a free color brochure or reservations at 
1-800-669-6252, or www.Napili.com 


Napili Point 


Rates and 7th Night Free offer applicable from 5/1/00 - 6/15/00 and 
9/1/00-12/2 1/00. From 6/15/00-7/3 1/00 every 7th Night Free shall appl 


to one bedroom categories only. Upgrades, gas, optional 





insurance and taxes extra. Some restnicuons may app 
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ISLAND OF MAUI 






At the Renaissance 
Wailea Beach Resort 
you'll enjoy five glorious beaches, three 
championship golf courses, and the 
gracious hospitality of Maui's masterpiece 
resort. Our Paradise Plus package features 
elegant accommodations, plus your choice 
of a rental car or daily breakfast for two, 
from just $279 per night. And now, earn 
Marriott Rewards® points with every stay. For 
reservations, call 1-800-992-4532 or visit 
www.renaissancehotels.com. 
te Rate is plus all tax and subject 





to change and availability 


RENAISSANCE 
WAILEA BEACH RESORT 


HAWAII 





4) \Aarrio 
REW, MAUI 











Maui — Car & Condo!!! 


Mana Kai Maui Resort 
1 Bedroom Re) 


From only 


‘181 
800-367-5242 rw 12/14/00 


etna crhmaui.com 


Sy Condominium Rentals Hawaii 





ees oe Oc canton low-rise, luxury jj 
iw 1, 2 &3 bedroom condos 
| La a ASS From $135.00 7th day FREE § 
¥ a 

KAHANA VILIAGE MAUT (g00) 824-3065 : 


Www. Sanbanesa le age.com 


RTL WE RESET al 





_ pe ee ale 
y ioe . > Se . . qn eg oe De 1 
Luxurious Beachfront Condomin: — | 
es e Ae . : 

The Whaler on Kaanapali Beach, Mau 
Private lanais, kitchens, daily maid service, pool, 

spa, tennis, championship golf. 








00- 367-7052 


v.the-whaler.com 


The°Whaler 
On‘Kaanapali® Be ach a 





SUNSET 










call YOUR PK ee 


ISLAND OF MAUI 


Pictured is a one-bedroom oceanfront suite, Maui 


: | 99 per night (for up to 4) for a luxury 
|-bedroom scenic view suite. Complimentary 
daily breakfast buffet and cocktail reception. An 
oceanview suite is available for an additional 
$50 per night. Car available for $25 per day. 


E 


EMBASSY 
VACATION RESORT 
Kaanapali Beach 


1-800-432-6535 


Some restrictions may apply. Valid until 12/20/00. 


e-mail: marc@aloha.net www.marcresorts.com 








/X\@ Ul 


Now SAvE 20%! 


MAUI! HILL 


Great ocean views! Spacious condo- 
minium suites with air-conditioning, 
washer/dryer, kitchen, private lanai, daily 
housekeeping service. Located on Maui's 
sunny south coast adjacent to Wailea. 
From $152 per nignt for ocean view 1- 
bedroom suite (20% off regular rate of $190). 


Valid 4/1-12/22/00, slightly higher 6/23- 
8/25/00. Some restrictions apply. 


LON. 
ASI & Resorts 


A RESORTQUEST COMPANY 


‘@ bah st vn-h 





+) YP 
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ISLAND OF MAUI 


Vacation Rentals in South 
Fully Equipped - from Economy to Ld 


AA Oceanfront Condominiums-(Re r 
& Valley Real Estate (Sales) 


Established since 1983 i 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 9 
1-800-488-6004 (USA & Canada) © (808) 879 

















ISLAND OF OAHU j 4 


A Renaissance 
Person wants 

a nice relaxing 
Hawall Mele islelar 


(Their kids 
want to 
have a ball.) . il 


) 


The Renaissance 
llikai provides 
something for everyone. Close to shoppin | 
nightlife,and activities...or just steps down) Wii/§ 
private walkway to sun-soaked Waikiki Bei 
Many rooms have a kitchenette for extra | / 
convenience. Rates start at just $105 per a 
night for partial ocean view. And now, ear 
Marriott Rewards® points for every stay. | / 
For reservations, call 1-800-245-4524 or § 

» Www.renaissancehotels.con i 
Rate is plus tax and subjec} 













| 
to change and availability. } iT 


; hn 





RENAISSANCE. | | 
ILIKAI WAIKIKI HOT, 


HONOLULU, HAWAII 





®) Marriott 
REWARDS, 





PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 1/7 
famous Kailua Beach. Surfing, swimming, sailing. | ~ 
Just minutes from shopping, Waikiki and Honolulu Airpi) 
Swimming Pool & BBQ. 2 Bdrm. Guest House also avail 
Call for color brochure. t 
V. Wong (808) 595-3168 ' 
15 Homelani Place, Honolulu, Hl 96817 & 
Web Site: http://www.808.com/hp/kailua/topmost.html; ¥ 





INSIDE 
INFORMATION 


Free! The new Consumer Information — | 
Catalog of over 200 helpful Federal publicatio| 
Write: CONSUMER INFORMATION CENTE! 
DEPT. E., PUEBLO, COLORADO 81009 












MEXICO 






brto Vallartas Cabos Akumal* Cozumel*Manzanillo 


JILLAS OF MEXICO 
clusive beachfront vacation homes with staff, 
al, full amenities, some all inclusive: Car, meals, 
refreshments. Free 72 page full-color catalog 
.villasofmexico.com * Groups of 4+ 


Be eC 







Tey GT ae 
,.AKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
tral California (70 miles north of Sacramento) 
"))DeLuxe Houseboats at Competitive Rates 
4800) 637-1767 (530) 589-3152 
www.funtime-fulltime.com 


‘e Oroville Real Estate (800) 772-1776 














ouseboats.com 


877-HOUSEBOAT 


; 
WU as 


Home Improvement & 
Garden Centers, 
here's your chance! 


I ell SuunSet in Your Store. 








_ ehigh profits 

_ _ eguaranteed sales 
free display racks 
| __ e free shipping 


_ Put Sunset’s reputation and 
_ selling power to work for you. 


CALL NOW! 
1-800-435-5003 


sdvertise call 1-800-222-9404 





(8-5 pm EST) 
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HOUSEBOATS 


on a Seven Crown reat 


houseboat vacation! 







“Lake | Mead 
Lake Mohave 
Lake Shasta 


_ 1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
s “and the U.S. Forest Service in the Shasta-Trinity National Forest. 


Wheve do you see yourself today? 





MOTORHOME RENTALS 





http://www.elmonte.com 


IDAHO 





Sun Valley 


has your ticket 
to paradise. 


Exclusive American Express” 


Cardmember Offer: 
4 nights’ lodging /3 days’ skiing 
$329-$670* per person. 


Available Sunday through Thursday 


1-800-634-3347 


www. visitsunvalley.com 


or contact your travel agent. 


sun valley we ketchum 


on met 


IDAHO 





— 


eee 
fee Cards 


The American Express Card is warmly 
welcome in Sun Valley & Ketchum, Idaho. 


*Packages are subject to availability and must de 
purchased with the American Express” Card. Prices 
are per person based upon double occupancy 
Prices donot include 9% -10% lodging tax. Offer 
valid 11/23/00-3/31/01. Packages not available 
12/23/00-1/1/01. 
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OREGON COAST 





2001: 
A Glass Float Odyssey 


For a free Visitor Guide or more information 
on Lincoln City's Glass Floats 200! Event, call 
800-452-2151, 
www.oregoncoast.org, or email us at 


visit our web site at 


lcvcb@newportnet.com. 


LINOOLN crn 


ISITOR AND CONVENTION BUREAU 


801 SW Highway 101, Suite |, 
Lincoln City, Oregon 97367 
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> Chamber@wave,net- } 
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1-800-551-6949 
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DISCOVERY SEASON 





By 


Hike Oregon! 
800.439.5517 Wwww.westernwalkers.com 


RAIL TOURS 


Southwest by Rail 
OR New England 
Fall Foliage Express ; 





“Reet 
é 


Two awe-inspiring trips through the 
most beautiful regions of the USA! 


Call for departure dates and 


special Sunset Magazine discounts! 
AN 
i So, 


Reserve space now by ey: 


calling toll-free 


1-888-544-RAIL 


«7 
RAIL TOURS 
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SEATTLE, WASHINGTON: 


Inn at Harbor Steps 


A luxury inn in the heart of Seat 


ih 
- 


20 Spacious Rooms * Fireplaces 
Gourmet Breakfast * Spa Tubs 


Fitness Center * Indoor Pool 


888-728-8910 


Ask about our 3-night 
Sample Seattle Package! $490 


A FOUR SISTERS INN 


TRAVEL SERVICES 


FIGHTER PILOT FOR A ry 


THE PERFECT Gl w 
This is NOT a Simulate 
No license or experience Pi 
real ee aircra and doy 
another aircraft in the sky. Pack} | 
include pre-mission on 
tactics, hands-on flight trajig 
coached by an air combat Instr/ar 
and a video tape of the experience) 
Missions offered at 14 airjis) 
nationwide. 


Receive a video tape gift : 
to gift wrap for ge spt 


jMiar someone. | 
OMBAT (00) 522-7590 & 


Subscribers, if you would like 
to discontinue receiving 
scented ads please call 





1-800-777-0117 


or you can write to 


Sunset Subscriber Assistance 
PO. Box 56656 
Boulder, CO 80322-6656 | 


Please allow 1-2 issues for this 
change to go into effect 











Join Us On 
e Road To 


0 





Discovery! _ 


4 Whole New Way To Travel! See the 
orld in a more pe srsonal and exciting way 
bn a deluxe VBT Bicycle Tour. 

Set Your Own Pace! Ride at your own pace 
“ith frequent stops to rest and explore. 

Deluxe Lodging & Cuisine! Enjoy the very 

best accommodations and cuisine. 

i} reat “All-Inclusive” Value! All meals, all 

accommodations and bicycles included! 

Plus, add VBTs affordable air package, for 

. truly great value! 









41-800-966-2750 8! 


a NBT Monkton Road, P.O. Box 711, 
Bristol, VT 05443 





NEW MEXICO 





Discover the roots of Spain in America. 


Marvel at a Native American dance. 
Experience the cultures of the Southwest. 


AE 


Santa Fe Convention & Visitors Bureau 


800-777-2489 © 505.955.6200 


www.santafe.org 


E Travel Catalog...Call Toll FreeToday! 


lah 


TRAVEL DIRECTORY 


SPECIAL CRUISES 





ising America’s Waterways 


SPECIAL CRUISES 
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Charleston « Eeoutet. Caines St. Sinen ¢ Jacksonville 
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Save & f ist 
Pee | S i S 


Batninare . Ooi anchite - ‘orehead City « ‘Ghadestan” 


Savannah +- Yorktown + Myrtle Beach + St. Simons 
Beaufort + Coinjock + Oxford + Belhaven - Wrightsville Beach 
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eed: oe red New 
Luxurious 31 stateroom 
American Eagle 


SPECIAL CRUISES 
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: : plore the 

3 Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 
$700 per person. 
Call for your free Great 
Adventure Brochure. 
1-800-327-2601 
www.windjammer.com 
Windjammer 

Barefoot Cruises 


” 
0. Box 190120, Dept. 33, Miami Beach, FL 33119 





THE Cruise MARKETPLACE 


Best Discounts on ALL Cruise Lines 


Call for your FREE Shoppers Guide To Cruises 


1-800-826-4333 (GL 


ie www.thecruisemarketplace.com 












Tan 


AMERICAN 
CRUISE LINES 


call 1-800-814-6880 


for a Free Color Brochure 


WYOMING 


Special Ski anna 


@ 3 nights and 2 ski days 
Up to 2 people per room 
@ Spacious lodge room 


; ig tO) 
with 2 queen beds 


W Lift tickets for up to four people 

@ All the comforts of home plus 
indoor pool complex, hot tubs, 
day sauna and game room 


Jackson Hole Lodge 
(800) 604-9404 (307) 733-2992 Fax: (307) 739-2144 
www.jacksonholelodge.com 
420 W. Broadway, P.0. Box 1805 
Jackson Hole WY, 83001 


All packages include tax, lodging & lift tickets based upon total number of quests per r 
Subject to availability. Tax extra. Call for details 
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category, circle the state or category 
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138. 


Central Coast Travel Planner 
Cambria Pines Lodge (Moonstone 
Hotels) 

Carmel by the Sea 

Casa Sirena Hotel and Marina 

City of Morro Bay Chamber of 
Commerce 

City of San Luis Obispo 

Marina Dunes Resort 

Monterey County Vintners & 
Growers Association 

North Monterey County 

Oxnard Convention & Visitors Bureau 
Paso Robles Visitors & Convention 
Bureau 

Pismo Beach Conference & Visitors 
Bureau 

Royal Scandinavian Inn 

San Luis Obispo County Visitors & 
Conference Bureau 

Santa Maria Valley Convention & 
Visitors Bureau 

Shore Cliff Lodge 

Ventura Visitors & Convention Bureau 


NCA Highlights 
A House in the Country 
Beach House Inn, Half Moon Bay 
Bodega Bay Lodge & Spa 
CABBI 
Calistoga Chamber of Commerce 
Casa Munras Garden Hotel 
Eureka-Humboldt County CVB 
Granlibakken Resort 
Ironstone Vineyards 
Lakeland Village Beach & Ski 
Resort, Lake Tahoe 
Mendocino County Promotional 
Alliance 
National Steinbeck Center 
North Cliff Hotel 
Radisson Hotel Visalia 
Roaring Camp Narrow-Gauge Railway 
Sierra County Chamber of Commerce 
SunBay Suites 
Tenaya Lodge, Yosemite Area 
The Warwick Regis Hotel 
Tradewinds Lodge, Mendocino Coast 


Visit ww 


we 


Airlines 
139. Alaska Airlines 


140. Alaska 
141. Alaska Tourism Marketing Council 
142. Whitt’s Alaskan Adventures 


143. Arizona 

144. L’Auberge de Sedona 

145. Merv Griffin’s Wickenburg Inn & 
Dude Ranch 

Rancho De Los Caballeros 
Tanque Verde Guest Ranch 


146. 
147. 


Arkansas 
148. Arkansas Parks and Tourism 


149. California 

150. Autumn Food and Wine Festival 
151. Big Bear Lake Resort Association 
152. Calaveras County Visitors Center 
153. Catalina Express 

154. Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Central Reservations of Mammoth 
Embassy Suites Mandalay Beach 
Resort 

Four Seasons Resort Club Aviara 
Furnace Creek Inn & Ranch Resort 
Inn at Morro Bay 

Lodi Conference & Visitors Bureau 
Mariposa County Visitors Bureau 
Monterey Bay Aquarium 

Napa Valley Lodge 

Napa Valley Wine Train 

Pacifica Suites 

Pajaro Dunes Holzman & Daw 
Palm Springs Desert Resorts Conv. 
& Visitors Bureau 

Redondo Beach Visitors Bureau 
Resort at Squaw Creek 

Santa Cruz County 

Seabird Lodge 

Sommerset Suites 

Sycamore Mineral Springs Resort 
Tahoe Lakeshore Lodge & Spa 
The Argent Hotel 

The Marine Mammal Center 
Truckee Donner Chamber of 
Commerce 

Yountville Chamber of Commerce 
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181. Canada 
182. Royal British Columbia Museu 
183. Vancouver Coast & Mountains 


Colorado 
184. Winter Park Resort 


185. Hawaii j 
186. Embassy Vacation Resort Kaana) 
Beach 

Kona Village Resort 
Napili Point Resort 
Suite Paradise 
Renaissance I[likai Waikiki Hote 
Renaissance Wailea Beach Reso) 
The Grand Wailea Resort Hotel & 
Whalers Realty Management 
Company 
*Aston Hotels & Resorts (800) 922-78 


187. 
188. 
189. 
190. 
191, 
192. 
193. 


Hotels 
194. Hampton Inns 


Houseboats 
195. Seven Crown Resorts 


Idaho 
196. Sun Valley-Ketchum Chamber o 
Commerce 


International Travel 
197. UTI African Safaris 


Motorhomes 
198. El Monte RV Rentals 


199. Nevada 

200. Paris Las Vegas Casino 

201. Reno Sparks Convention & Visit« 
Authority 


New Mexico 
202. Santa Fe Convention & Visitors 
Bureau 


205. Oregon 

204. Brookings Harbor C of C 
205. Columbia Gorge Hotel 
206. CVA of Lane County ; 
207. Gold Beach Promotions Committ 
208. Inn at Cape Kiwanda 
209. Lincoln City VCB . 
210. McMenamin’s, Inc. Hotel Oregon) | 
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211. McMenamin’s, Inc. Kennedy 
School 
212. Oregon State Parks 









213. Tours/Cruises/Railroads 

214. American Cruise Lines 

215. Great Train Escapes 

216. Holland America Alaska Cruises 
& Tours 

217. Uniworld European & Russian 
River Tours 

218. World Explorer Cruises 


219. Utah 

220. Iron County Tourism & CB, 
Cedar City 

221. Moab / Grand County Travel 
Council 


222. Washington 
223. Bellingham/Whatcom CVB 
_ 224. Fife Chamber of Commerce 

| 225. Forks Chamber of Commerce 

226. Gig Harbor/Peninsula Area 
Chamber of Commerce 

227. Grant County 

228. Inns at Friday Harbor 

229. Snohomish County Tourism 
Board 

_ 230. Tri-Cities Visitors Bureau 

231. Willows Lodge 


Wyoming 
_ 232. Jackson Hole Lodge 


AUTOMOTIVE 
233. American Isuzu Motors 
234. BMW of North America, Inc. 
235. GMC Yukon-Denali 
236. Lincoln Navigator 


FOOD 

237. Continental Mills, Inc. 

238. Lipton Recipe Secrets 

239. Torani Italian Syrups 

240. wine.com- the best of wine 


HOME 

241. ASKO Appliances 

242. California Closets 

243. Celotex 

244. Delta Faucets 

245. DuPont Stainmaster 

246. Four Seasons Sunrooms 

247. General Electric Major Appliances 


248. 
249. 


250. 
251. 
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256. 
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258. 
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260. 
261. 
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272. 
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information 


ending for 


Home Safety 

Incinolet Electric Incinerating 
Toilet 

James Hardie Building Products 
Karastan 

Kitchenaid Appliance 
Larson-Juhl 

Lennox Industries, Inc. 
Linwood Homes, Ltd. 

Marvin Windows 

Minwax® Easy Weekend Projects 
Mohawk Carpet 

Monierlife Tile 

Oneida 

Pella Windows & Doors 

Pozzi Wood Windows® 
Retractable ITI Patio Covers & 
Awnings 

Rhinoguard Wood Defense 
Sauder 

Schlage 

Supersoil 

Tamlyn & Sons Building Materials 
Trex Easy Care Decking 
Vermont Castings 

Warm Springs Recreational 
Products, LLC 

Weber Grills 

Whirlpool Corp. 


MISCELLANEOUS 


274. 


Toms of Maine 


SHOPPING/GARDEN 
OUTDOOR LIVING 


275. 
276. 
217. 
278. 
279. 
280. 


281. 
282. 
283. 
284. 


285. 


Cedar Crest Outdoor Furniture 
Clarity Domes 

Clifton’s Nursery 

Endless Pools 

Garden Solutions 

Security Systems/Wireless 
Driveway Alarms 

Sure Fit Slipcovers By Mail 
Swanstone 

The Silver Queen 

Timber Tech Engineered 
Decking System 

Vixen Hill Manufacturing Co. 


3 800-967-3189 > ® 


SOURCES: 
WHERE TO FIND IT 


The following items shown in photo- 
graphs in this issue are available from 
the retailers, mail-order sources, and 
manufacturers listed below. 


= Home Guide, page 145 

Page 145: End table from Sitcom, 
Oakland, CA; (510) 434-1600. Wood 
chairs from the Far Company, San 
Francisco; (415) 553-7774. 

Page 146: Bed from Lane Home 
Furnishings Collections; (800) 750- 
5263. Hunter green synthetic wicker 
unit from LaneVenture; (800) 235- 
3558. White wicker chest from Pier 1 
Imports; (800) 447-4371. 


= “Slow Cookin’,” page 158 

Page 162: Bowl, cup, and table 
linens from Draeger’s Supermarket, 
San Mateo, CA; (650) 685-3700. 


® Food Guide, page 169 

Page 169: Plate from Macy’s Union 
Square, San Francisco; (415) 397- 
34333. Page 171: Plate from 
Aubergine, Corte Madera, CA; (415) 
924-0560. 


= Kitchen Cabinet, page 182 
Page 184: Fork from Ross-Simons; 


(800) 835-0919. « 
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garden « outdoor living 


Softer steps 


A garden designer shares ideas 


for pairing pavers with ground covers 





By Sharon Cohoon 


Photographs by Marion Brenner 




















mA few bumps in the road can be a good thing. At least that’s the premise of | 
Oakland, California-based garden designer Bob Clark, who created the path- 
way plantings pictured on these pages. A smooth, swift course is a virtue on 
a speedway, he says, but not in a garden: “You’re there to wander, not to MT 











race.” If the surface underfoot alternates between stiff flagstone and springy 1 
Scotch moss, and that unevenness slows your steps, great. If there are | 
clumps of grass or other vegetative obstacles to navigate around on the path, | 
even better. 





Bumpy walkways have other benefits too. Mosses and thymes between 
pavers make a garden appear more lush. “That’s especially valuable in small 
gardens, where the proportion of hardscape to 


Scotch moss and planting areas is always greater,” Clark says. “These 
sweet grass make interplanted paths are great softeners.” 

this pathway nearly Gardens viewed mostly from above also profit 
disappear. ABOVE: from hardscape broken up with planting. From a sec- 
For this much-used ond story, it’s much nicer to look down on a tapestry 
walk, lime thyme, of color and texture than on a solid expanse of 
sweet alyssum, and flagstone or brick. In fact, in Clark’s opinion, 
Mexican feather alternating between paving and plants is almost al- 
grass were used ways a good idea. “Hardscape, for me, is just another 
sparingly. opportunity to plant,” he says. 








ABOVE: Broad bands of red alyssum, lime thyme, and chamomile connect twin 
borders filled with pink petunias, pink geraniums, and chartreuse feverfew. 
BELOW: In a more-traveled section of the same garden, Irish moss adds a cool 


touch between sunny borders of petunias, salvia, and lavender. 





Starting off 

on the right foot 

To get ground covers between pavers 
off to a great start, you need good 
soil. Clark usually lays down at least 
6 inches of high-quality planting mix 
before nestling the pavers among 
plants on top—the mix is not just in 
the areas where he anticipates plant- 
ing, but under the whole path. 
“That’s so I have the freedom to keep 
altering the pattern until I’m satis- 
hed,” he says, “but it’s also to encour- 
age plant roots to spread quickly.” 

Next, you should consider pedes- 
trian impact. Where there’s heavy 
foot traffic, create narrow gaps be- 
tween pavers; where it is more occa- 
sional, leave up to 4 inches between 
stones for planting. 

Choose lower-growing ground 
covers such as Scotch moss and 
dymondia for well-used areas; save 
the taller, more sprawling plants, 
such as thyme and chamomile, for 


side paths. The intersections where 


UNSET 


three or more stones meet are 
tle more spacious and accomm 
ing; these are good places to 
in carex, festuca, or other talle 
cent plants. 

Plant as densely as you can. 
chase ground covers in flats 
them apart into small squares, 
plant the plugs as close as 6 i 
apart. The quicker the gaps filli 
less time you’ll spend weeding. 

Once the plants have filled ir 
hour a month is about all you j 
to maintain a 30- by 5-foot ¥ 
Taller ground covers such as ch 
mile and sweet alyssum require 
maintenance because they f 
occasional haircuts as well. 
every three months should do it 

Fertilizer is rarely necessa 
these tough plants, says Clark, 
regular watering is. “Overhead s] 
klers that water the pathways a) 
with everything else are the sim} 
solution,” he says. 

(Continued on page 
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Dymondia, 
ground co\ 
between 


Santa Barb 
daisy and 
upright 
rosemary. fF 
carpetlike fF} 
makes it a! 
companion) 
the stone s) 
at the end (| 
the path. | 


artist Donni| 
Billick.) 


tolerates some sun near coast. Sunset nieic zones 4— 24. 
@ BLUE STAR CREEPER (Pratia pedunculata, also sold as Laurentia fluviatilis or Isotoma fluviatilis). can 
hugging, as name implies—only 2 to 3 inches tall. Tiny green leaves much like baby’s tears; blue flowers, sprit ; 
through summer. Full sun to partial shade. Zones 4-9, 14-24. } 
® CHAMOMILE (Chamaemelum nobile). Soft-textured spreading plant with light green, finely cut aromatic leave) 
Look for “Treneague’, a nonflowering variety. Full sun to partial shade. All zones. 
® CORSICAN MINT. Very low (only ' inch tall) mat with bright green leaves that release a delightful scent wh) 

walked on. Sun or partial shade. Zones 5-9, 12-24. 
® CREEPING THYME. Lemon, lime, and variegated forms. Flat mat about 6 inches tall with small, round, pica 
aromatic leaves. Prefers full sun but tolerates light shade. Best in areas with light foot traffic. All zones. 
@ DYMONDIA MARGARETAE. Low-growing (2 to 3 inches) ground cover with gray-green leaves with rolled whi 
edges. Very drought-tolerant. Grows slowly—faster with regular watering. Full sun to partial shade. Zones 15-24, 
™ SCOTCH MOSS AND iRISH MOSS (Sagina subulata). Very dense, compact ground cover that looks like—b) 
isn’t—moss. Irish form, bright green; Scotch, more golden. Full sun to partial shade. Zones 1-11, 14-24. 
™ SWEET ALYSSUM (Lobularia maritima). Low, branching, trailing plant to 1 foot tall with generous clusters of tit} 


four-petaled flowers. An annual but reseeds so profusely in zones 10-24 that the garden is rarely without blooms. Fu. 
sun or light shade. All zones. 
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LANTING Mix 
Ne Supersoil® Premium ao otto CONDITIONER 


Planting Mix and Soil Conditioner 


So look for Supersoil® Premium 


Planting Mix and Soil Conditioner 


is an affordable, easy-to-use mix-in wherever you find quality gardening 


formula that turns hard, clay supplies. 


ground into soft, rich, fertile soil. After all, isn’t life hard enough 


You'll find it improves soil as It 1s? 


PREMIUM PLANTING MIx 
AND SOIL CONDITIONER 


ayia) S Cy i Turns hard clay ground into soft, rich soil. 
rich soil. 


texture, aeration and drainage. 
Plus it nourishes flower beds and 
vegetable gardens alike with its 
blend of essential nutrients, includ- 


ing iron, vitamin B-1 and gypsum. 


» 
Ideal forflower beds and vegetable gardens, 


4 b 2. A A 
jax Comtain€a blend of essential nutrients plus Iron, Vitamin B-1, and gypwm. 
3 -0.12 5 
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To order your gift subscriptions, call toll-free 


1-800-843-1188 


We'll send you an elegant gift card to announce each gift personally. 
After December 1, we'll send cards directly to your gift recipients. 
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ABOVE: ‘Queen of Sheba’ 


ulbs and friends . * ; a Ks | - si tulips nod above nemesias. 


lliant beds call for ie Se | i LEFT: ‘Big Smile’ tulips with 
pat bulb-annual pairings i RE ae 
fulips are beautiful enough when 
sed in beds and borders. But give bbe 
m a support cast of annuals and peren- i CER i, Smile’ tulips under white 
in complementary flower colors,and §& Riad ey s birches; purple pansies, 
‘re positively dazzling. In the Lafayette ee ee: ae white Iceland poppies, 
den pictured here, lily-flowered is —- and white ranunculus ac- 
een of Sheba’ tulips poke through a a i cent the sunny tulips. 
tder of lush orange nemesias. The é WA Clark also mixed in plenty 
esias’ deep green foliage provides a : of foliage, such as black 
ndsome contrast to the mix of orange flowers and the : mondo grass, feverfew, and Scotch moss to tone down 
ayful orange-checked sculpture in the background. : the overall brightness. 
| Everyone hates orange,” says Bob Clark, the garden’s_ : Plant bulbs in fall in rich soil with lots of compost; 
Signer. “But here it’s used in the best way.” ‘Queen : water regularly between rains. After the blooms fade in 
Sheba’ is in the right company. In another part of © spring, the annuals carry on the show. 
Ee same garden, Clark planted drifts of yellow ‘Big — Lauren Bonar Swezey 
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Bright and beautiful 


# Controlled color schemes have their place in 
lavenders and artemisia, for in- 





garden beds 
stance, all grays and blues, perfectly coordi- 
nated. But so do joyous mixes of bright colors. 

At least that’s what Deborah Landis, cos- 
tume designer and wife of film director John 
Landis, discovered when she planted her gar- 
den (shown at right). The flower beds, which 
billow around her back patio, contain every 
color in the rainbow. When the Landises 
moved in, only a few scraggly foundation 
plants grew there—‘“very dreary,” Landis says. 
Since the property was a rental, major land- 
scaping renovations were not an option. “So, 
instead of long-term planning, I went for im- 
mediate gratification,” she says. If a color was 
“just a shade shy of garish,” she picked it. 

Today, perennial blue morning glory races 
with ‘Handel’ roses up the walls of the house. 
Orange lion’s tail and yellow Jerusalem sage 
vie for attention with pink lavatera and blue 
Cleveland sage in flower-filled beds. 

Hoping to create a garden she could live 
with, Landis ended up with one she loved. 


— Sharon Cohoon 
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Pest tree alert 
m Until recently, Chinese tallow tree 
(Sapium sebiferum), an attractive small 
tree with outstanding fall color, was 
considered suitable for all residential 
landscapes. Recently, the California 
Exotic Pest Plant Council (www. 
caleppc.org) placed it on their “Red 
Alert” list of species with potential to 
spread explosively. Chinese tallow, 
already on the Nature Conservancy’s 
“Dirty Dozen” list due to infestations in 
Southeastern states, is now natural- 
ized along the American River near 
Sacramento and in Yolo County. Since 
a mature tree can produce 100,000 
seeds annually, it can quickly crowd 
out native plants. 

If you garden near wetlands, rivers, 
or native plant habitats, it’s best not 
to plant Chinese tallow tree. — L.B.S. 


9UNSET 


A larkspur 
meadow 


m You don’t need wildflow- 






ers to create a backyard 
meadow—just flowers with 
an old-fashioned, country 
garden look, like larkspurs. 
In the planting bed _ pic- 
tured here, these candles of 
bloom in shades of pink and 
blue combine with linaria, 
tall-stemmed snapdragons, 
and sweet Williams. Pansies 
fringe the bed. 

Plant larkspur in fall for 
bloom in cool spring months. You can buy it in cell-packs at nurseries. | 
a mass planting, grow plants from seed—it’s much less expensive. S 
seed in a sunny location in soil well amended with organic matter like cc 
post. Heavy, slow-draining soils are not good for larkspurs. Cover seed w 
’s inch of soil. For the biggest flowers, thin seedlings to avoid crowding. 
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A medium-size pumpkin contains pansies and variegated ivy from 
sixpacks; a ghost white pumpkin holds a small ornamental pepper. Largest 
pumpkin shows off dusty miller and croton. 


@ In “Theme in Yellow,” Carl Sandburg wrote of “orange and tawny gold 
clusters” that “light the prairie cornfields.” This month, orange globes 
carved with spooky faces will light up front porches. For a striking cen- 
terpiece to accompany the decor, fill a large pumpkin with flowers and 
foliage to brighten a party table. Since you start with moistened potting 
soil, you'may not need to add water. If the top of the soil begins to dry 
out, moisten it gently—don’t drench it. 

Pumpkin vases will last 10 to 14 days in a cool area before they begin 
to soften and need to be discarded. Move the plants into the garden or a 
permanent container. For small and medium pumpkins, use sixpacks or 
2-inch pots. For bigger pumpkins, use 4-inch or larger pots. 


— Sharon Cohoon 
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DIRECTIONS 
1. Slice off the top third of the pumpkin. — | 
2. Scoop out the pulp and seeds. 
3. Fill the pumpkin cavity about two-thirds } 
full with moistened potting soil. Give nurs-" 
ery seedlings a thorough soak, then pop 
them out of their containers and arrange 
them in a pleasing composition in the 
pumpkin. Fill empty spaces between 
plants with more moistened potting soil, 
tamping the rootballs firmly to stabilize the} 
plantings. 
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Jeep 


THERE’S ONLY ONE 





JEEP CHEROKEE ~ Expand your lungs and your free time with Jeep Cherokee 
Sport. Its available Selec-Trac full-time four-wheel drive and value package- 


including power windows and locks, Remote Keyless Entry, and air at no extra 








charge-will put some breathing room back into your life. Contact us at www.jeep.com. 








YS USe seat belts. Remember a backseat is the safest place for children 12 and under. Jeep is a registered trademark of DaimlerChrysler. 








northern california + checklist 


WHAT TO DO IN YOUR GARDEN IN OCTOBER 


PLANTING 

[_] BERRIES FOR BIRDS. Zones 
1-2, 7-9, 14-17: Set out plants 
that produce berries in winter, and 
invite birds to your garden. Many 
birds love berries of barberry, 
beautyberry, cotoneaster, currant, 
elderberry, gooseberry, holly, ma- 
honia, mountain ash, nandina, 





pyracantha, and strawberry tree 
(not all plants grow in every zone). 





|_| BULBS IN POTS. Zones 7-9, 
14-17: For a big show in spring, 
plant bulbs of a single variety in big 
(16-inch diameter) flared pots. Fol- 
low this recipe from Sunset gar- 
dener Rick La Frentz: Fill pots with 
potting soil so the tops of bulbs will 
sit about 4 to 5 inches below the pot 
rim. Firm the soil, then set the bulbs 
(such as tulip or daffodil) close to- 
gether. Cover with soil, leaving 
about 2 inches at the top for water- 
ing space. Set the pots in a cool, 
shady area, wet the soil, and cover 
with wood shavings or other mulch; 
water to make damp. Make sure the 
soil never dries out. Move pots into 
full sun when leaves develop. Flow- 
ers appear about four months after 
planting. A 16-inch pot will hold 40 
to 50 tulips, daffodils, or hyacinths. 


BACK TO BASICS 
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CLIMATE ZONES 5 
So. San Jose 


[__] Mountain (1-2) 
1 [_] Valley (7-9) 
[] Inland (14) 








BH Coastal (15-17) 


|_| COOL-SEASON FLOWERS. In 
zones 7-9, 14-17, plant forget-me- 
nots, pansies, primroses, and violas 
for a colorful show during winter. 
All are available at nurseries this 
month in sixpacks and in 4-inch 
containers. 


|_| GRAPES, FRUIT TREES, AND 
BERRIES. If you plan to purchase 
special fruit varieties by mail, get 
your orders in soon so that you get 
the types you want in time for dor- 
mant-season planting. For a taste 
treat, try ‘Arctic Supreme’ white- 
fleshed peach, ‘Dapple Dandy’ 
pluot (both from Bay Laurel Nurs- 


To plant bulbs quickly in an established 





flower bed, plunge a stainless-steel trowel 
into the soil to a depth 4 times the height of 
the bulbs. (For large bulbs, use a 4-inch-wide 
tool, and for smaller ones, a 2-inch tool.) 
While the trowel is in the soil, pull it toward 
you to open a small hole. Remove the tool, 
then drop a bulb in the hole. Plunge the tool 
into the soil directly behind the first hole, and 
again, pull it toward you (you’re closing the 
first hole while creating another one). Repeat 
until all bu!os are planted. — S.C. 
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ery; 805/466-3406), or ‘Spitzenbe 
apple (from Sonoma Antiq 
Apple Nursery; 707/433-642 
Some nurseries will take a oneti 
special order this month; try Ya 
agami’s Nursery in Cupertino (4{ 
252-3347) and Orchard Nursery 
Florist in Lafayette (925/284-4474 





|_] WINTER CROPS. Gardeners 
frost-free areas can continue to s¢ 
beets, cabbage, carrots, lettud 
peas, radishes, and Swiss chard. § 
out transplants of broccoli 
brussels sprouts. 


MAINTENANCE 
CLEAN UP DEBRIS. To redui 
the number of sites that harbi 
insects and diseases over winte 
pull weeds, spent annuals, and ve} 
etables. Clean up all fruit and falle 
leaves. Compost only pest-fre 
plant debris. Add tainted material } 
your city’s compost collection; co: 
mercially made compost normal 
gets hot enough to kill pests. 














PEST. COND RGE 
|_| BAIT FOR SNAILS. Cool, dam} 
fall weather brings out snails. T 
control them without risking th’ 
health of children and pets, use | 
bait containing iron phosphate 
such as Sluggo (available at man 
nurseries or from Peaceful Valle 
Farm Supply; 888/784-1722 o 
www.groworganic.com). It’s safe t 
use on all edible crops. 








CHECK COLE CROPS FOI 
CATERPILLARS. Zones 7-9, 14-17: I) 
you see small holes in leaves or the 
new growth chewed on cabbage) 
cauliflower or other cole crops, the: ) 
plants are probably being attackec > 
by caterpillars. Search leaves for in 
sects, pick off, and destroy, or spray, 
with Bacillus thuringiensis. 
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No sign of the enemies. Yet. 


; 


ee ele 





THE ENEMIES? Your concerns about your cat's urinary tract health and_ hairballs. 


WHAT CAN YOU DO? Purina Special Care™ brand cat food offers two formulas developed by 


veterinarians to address your concerns. Purina Special Care Urinary Tract Health Formula helps maintain 


: 
| 
: 


your cat’s urinary tract health while our hairball control formula helps protect your cat from the 


| discomfort of hairballs. ‘WANT TO LEARN MORE? Visit 


Our web site at www.purinaspecialcare.com. We'll provide 


information and insights to reassure both of you. 


SPECIAL | | SPECIAL 
CARE || CARE 
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River Cruises 


e Most Enjoyable & Hassle-Free Way to 
avel through Europe. Unpack Only Once. 
e the best of Europe from her legendary 

ers, away from busy highways. Visit great 

ies and charming medieval towns and watch 
airy-tale world of castles, vineyards and 

aint villages float by. Sail aboard Europe's 

st ships. Enjoy spacious cabins with picture 
ndows, friendly service and great one-seating 
ning. All shore excursions are included. 
1iworld offers cruises created exclusively for 


nerican travelers on all major European Rivers. 


joose from 40 all-inclusive, one unpacking 
sise holidays, 9 to 16 days. Cruise through 


ince, Italy, Portugal & Spain, Dutch Waterways, 
stern Germany or across Europe on the historic 


ine, Main & Danube Rivers. 
From only $1998 incl. airfare. 





Russia Cruises 


1e Most Enjoyable & Worry-Free Way to 


avel through Russia. Experience the grandeur 
Russia from the comfort of a cruise ship. Enjoy 


ree days each in Moscow & St. Petersburg and 


uise the "Waterways of the Czars", that connect 


ese two cities. Visit old Russian towns and sail 


rough breathtaking scenery. Unpack only once. 


il aboard the best ships in Russia. All shore 


cursions are included plus lectures aboard and 


ening performances ashore. 14 to 16 days 
om only $2298 incl. airfare. 





Pe) Bee 


S209, 


See your travel agent or call 800-613-5436 


LN VERLD 


icruises.com 
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NORMAN A. PLATE 


By Jim McCausland 


n the dead of winter, spring- 

blooming bulbs are especially 

welcome in the house. They can 
easily fill a room with a delightful 
perfume and remind you that spring 
really is just around the corner. 

The process of getting flower 
bulbs to bloom ahead of schedule is 
called forcing. Depending on the 
kind of bulbs you choose, you could 
enjoy your first blooms in less than 
10 weeks. 
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The gentle art of 
forcing bulbs 


Coax spring bulbs to flower indoors during winter 


i They ¢¢ 
i it ory 


10) soi 


t Fragrant 
hyacinth 
bulbs blo 
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We list several popular bu 
which you can find at most nurse#® 
and garden centers this month or 
through mail-order catalogs. N 
that many bulbs require a cer 
amount of chilling; some need ta 
refrigerated, others can be plan® 
then chilled outdoors (see “Forc§ 
tips” on page 83). Chilling peri® 
given here are based on the rec¢} 
mendations of the Netherlai) 
Flower Bulb Information Center. 


































US AND HYACINTHS must be 
d. They can be forced, one 
per jar or vase, in water alone 
ut any soil; there are special 
ig jars and vases for crocus and 
ths. 
| corms need to be refriger- 
for 15 weeks. After chilling, 
each corm in its own water- 
crocus forcing jar or vase at 
d 60°; flowers will emerge in 
two weeks. Choose Crocus 
in shades of purple, lavender, 
w, or white. 
inth bulbs need to be refrig- 
d for 12 weeks. Then place each 
in a water-filled hyacinth forcing 
vase at around 70°; flowers fol- 
n two or three weeks. Try fra- 
Dutch hyacinths in shades of 
purple, pink, or white. 
ESIAS AND TAZETTA NARCISSUS 
“BER WHITES) technically do not 
® chilling, but they do need cool 
@t temperatures and plenty of 
| to root before they flower. 
‘re powerfully fragrant. 


from planting to bloom. Plant 
as in a container filled with pot- 
‘soil or sand, growing them in a 
| that has daytime sun and night- 
temperatures in the 40s. Look 
Dutch and Tecolote hybrids in 
es of purple, blue, lavender, red, 
orange, yellow, or white. 

izetta narcissus bulbs take five 
seven weeks from planting to 
Im. Use any type of container 
‘s twice as wide as it is high. 
ds can be completely buried in 
ing soil or partially sunk in horti- 
al sand or decorative rocks or 
bles. Whatever medium you use, 
er well and put the container in a 
| place (40° to 50° at night is per- 
) until buds show color, then 
g them indoors to bloom. 

any of these narcissus fall under 
generic heading of “paper white,” 
all produce lots of flowers from 
h bud. Among the best for forcing 
Narcissus tazetta ‘Orientalis’ 
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Dear friends, 


We invite you to try our Natural Nasal 
Decongestant that helps unstuff your 
nose without alcohol or caffeine. 


Pick-up Tom's of Maine Natural 
Nasal Decongestant today. For more 
information, call 1-800-FOR-TOMS 
or visit our website at 
www.tomsofmaine.com. 


ke en 


Kate & Tom Chappell 


Tom's of Maine, discovering 
wellness in nature. 


www.tomsofmaine.com : 800-FOR-TOMS 








SUNSEE is on the web 


Your online resource for 
Western Living has lots to offer. 


Li 
| 
3 


Plus information on subscriptions, books, special issues, 
events and more. And, as a Sunset subscriber, you can 
now search more than 2000 articles on Western Living. 


www.sunset.com 


Visit us soon. 








\ 

















































































































(light yellow segments, deep yellow 
cup), ‘Paper White’ (all white), 
‘Grand Soleil d’Or’ (golden yellow), 
and an Israeli-bred series that in- 
cludes ‘Galilee’ (white), ‘Nazareth’ 
(also sold as ‘Yael’; pale yellow 
segments, deep yellow cups), and 
‘Ziva’ (white). 

OTHER DAFFODILS AND TULIPS re- 
quire a bit more effort to force. Be- 
cause these bulbs need plenty of 
time to develop roots in order to 
support their tall, heavy tops, you 
must first plant them in potting soil, 
then chill at 45° or below for an ex- 
tended period. Then bring the bulbs 
indoors to bloom at room tempera- 
ture. Be sure to use a container that 
has a drain hole. 

Daffodil bulbs need chilling for 
16 weeks; bloom follows two or 
three weeks later. Try the strong- 
growing ‘Salome’ (pale yellow seg- 
ments, apricot pink cup), the 
diminutive ‘Téte a Téte’ (all yellow), 

r ‘Mount Hood’ (all white). 
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a corms (left) were planted in 
then covered with pebbles. 


Ds dal eet. “oe 





dil bulbs (above) sprouted in sand. 
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Tulip bulbs need chilling for 14 to 
20 weeks; bloom follows about three 
weeks later. Choices range from low- 
growing species tulips to tall hybrids. 

Two of our favorites for forcing are 
red T greigii (try ‘Orange Toronto’) 
and 7. kaufmanniana, whose water 
lily-shaped flowers come in yellow 
or red (Showwinner’ is a superior 
red). Each holds its flowers about a 
foot high. 


Forcing tips 

CHILLING. To chill bulbs in the refrig- 
erator, just store them in a mesh or 
paper bag in the crisper section until 
they're ready to be forced. Through- 
out much of the West (except mild- 
winter parts of Arizona and Southern 
California), you can chill bulbs after 
planting simply by putting the pots 
outdoors. In very cold regions, place 
them in your garage, greenhouse, 
or coldframe; in milder places, you 
can put them in a cool, bright part 
of the garden. Bulbs will root and 


sprout during chilling. 

CONTAINERS. Shop for containers 
and special forcing jars and vases at 
garden centers and through mail- 
order catalogs. Tall glass vessels, like 
the hurricane-lamp chimney holding 
the freesias pictured at far left, do a 
good job of supporting spindly or 
extratall flower stems; you can also 
buy wire supports that keep stalks 
from leaning. 

PLANTING. Most bulbs and corms 
can be put into containers almost 
shoulder-to-shoulder—ceriainly not 
more than 1 inch apart. Plant so that 
most of the bulb is buried, with just 
the tip poking above the potting 
medium. The level of the soil or 
sand should start out an inch below 
the container rim. As the bulbs start 
to grow, they’ll push the soil or sand 
up and you'll be glad you allowed 
for that expansion. If you grow bulbs 
in soil, fertilize once with half- 
strength liquid fertilizer as soon as 
you bring them indoors. @ 
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A compost bin with 
a college degree _ 


Five stackable sections make composting easy 


By Jim McCausland 








Finished compost (above) has 
the appearance and fine texture ¢ 


coffee grounds. | 





hen horticulturists at the 


University of California 

Cooperative Extension set 
out to design the perfect compost 
bin, they wanted one that was simple 
to build, easy to use, and efficient at 
making compost. The bin shown 
here meets those criteria. 

This 3-foot-square unit consists of 
five sections. You start the compost 
pile by filling one or two sections 
with organic matter, then stack on 
the other sections as you add more 
material. By following the recipe (at 
right), you can have a load of fin- 
ished compost in about six weeks. 
TIME: Two to three hours 
cost: $50 to $75, depending on 
the grade of wood (we used un- 


treated pine) 





G-inch 2-by-2—7 & 
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34-inch 1-by-6 





MATERIALS 

60 feet 1-by-6 utility wood 

10 feet 2-by-2 utility wood 

80 2-inch woodscrews 

1 quart of wood sealer 

DIRECTIONS 

1. Saw the 1-by-6s into 10 36-inch 
lengths and 10 34-inch lengths; saw 
the 2-by-2s into 6-inch lengths. 

2. Lay each of 34-inch boards over 
two 2-by-2s, with one 2-by-2 flush 
with each end but offset from the 
top edge by 1 inch. Drive two screws 
through the 1-by-6s into each 2-by-2. 
3. Place one 34-inch board upside 
down with 2-by-2s extending upward. 
Place a 36-inch board against one end, 
flush with the top, bottom, and out- 
side edge. Attach with two wood- 
screws through the 1-by-6 into the 
2-by-2. Add second 34-inch board at 
other end of 36-inch board. Com- 
plete section with other 36-inch 
board, making a 36-inch square. 
Repeat the process for each of the 
remaining four sections. 

4. Apply two coats of wood sealer. 





Recipe ter | 
homemade compo: 


Compost improves soil texture, fer 
ity, and ability to hold water and ail 
Here’s how to make it. / 
INGREDIENTS. Include grass clip- 
pings, dead leaves, and vegetable 
kitchen waste. Don’t add diseased 
plants, plant parts that contain thorr 
weed seedheads, or meat, fat, or 
bones from the kitchen. Chop or shi 
everything to speed decomposition. 
run my lawn mower over fallen leave} 
ALTERNATE LAYERS OF BROW! 


AND GREEN MATTER. Put down im 


3-inch layer of brown matter, such as 


shredded dead leaves, which contali § 


plenty of carbon. Cover it with an ay 
layer of green matter, like grass clip- 
pings, which contain a lot of nitrogen| 
If you’re short on green matter, 
sprinkle the brown matter with high 
nitrogen fertilizer (Such as lawn fertil 
izer). To speed up decomposition in 
new pile, add a few shovelfuls of ol¢) 
compost, which already contains 
bacteria and fungi. : 
KEEP THE PILE MOIST AND AEF 
ATED. Sprinkle the pile with water tc. 
keep it about as damp as a wrung-0) 


sponge. Use a spading fork or pitch-|9 


fork to thoroughly mix the ingredients | 
and aerate the pile. When the com- 
post is ready, its texture will be like 
that of fine soil. 





mhancing your home’s 
} is painless, safe and 
JP owith CEDARLITE roof 
F the ultimate shake 
Brent. It offers the 
realistic appearance of 

al wood, yet it protects 
home against fire, rain, 
land hail. And, just as its 
color and random surface 


edge treatments set a new 


try standard, Cedarlite’s 





Peace of mind has never looked this good. 
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Fully Transferable Limited 








Lifetime Warranty sets your 


EET NIE SAA TORE 


mind at ease. This 

exclusive warranty 
remains intact even if ‘you 
sell your home. So, while 
Cedarlite won’t give you 

splinters, it will give 
you peace of mind. Not 


to mention goosebumps. 


Call 1-800-2-RE-ROOF. 


SOE BIS 


7 
MORE Garter Ei tetile- 


AMERICA'S #1 SELLING ROOF TILE” 


www.monierlifetile.com 


7575 Irvine Center Drive, Suite 100 © Irvine, CA 92618 « tel: 1.800.2.REROOF ® fax: 949.756.2401 


















































































































































Napa Val 


The ultimate guide to unparalleled inns, restaurants, 
and bargains—plus recipes for creating your own 


sublime Wine Country picnic 
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a glass of wine; Greg rere) (= oe | 
presides at Cole’s Chop , ‘sa 
: ~ House (above right). . 








By Andrew Baker and Lora J. Finnegan 
Photographs by Terrence McCarthy 


FRIDAY NIGHT in downtown Napa, California. Cole’s 
Chop House, to be exact. 

A crowd mingles in the bar, the host fields telephone 
calls, and a waiter hoists a steak the size of home plate to 
a hungry diner. 

“Downtown has been starved for something like this,” 
Greg Cole says, describing his eponymous restaurant. 
Cole understands one secret of Napa Valley success: 
pairing perfectly prepared classics, in this case a local 
Cabernet with an artfully aged steak, to make a sublime 
marriage of food and wine. Open less than a year, Cole’s 
Chop House is luring visitors to the long-neglected 
Napa city center, causing people who thought they knew 
every inch of Napa Valley to realize that it can still sur- 
prise them. 

Cole’s success is only one indication of the revolution 
that’s taken place in the area. Within living memory, after 
all, this 35-mile-long valley northeast of San Francisco was 
a lovely but poky rural retreat of interest mainly to North- 
ern Californians. Now Napa Valley has become a five-star 


destination that ranks with Tuscany or Bordeaux in allure. 


OCTOBER 2000 87 



































SUSAN HULL 


La Toque chef-owner Ken Frank calls it “a haven for 
sophisticated tourists who travel on their stomachs.” 

The signs are everywhere. Napa Valley restaurants like 
Thomas Keller’s French Laundry and Frank’s La Toque.are 
regularly judged among the best in the nation. One can 
spend the night in some of the most luxurious lodgings 
this side of Lake Como. Next year, the $70-million Ameri- 
can Center for Wine, Food, and the Arts (founded by 
Robert G. Mondavi) will open in downtown Napa; it will 
house a wine museum, educational center, and restau- 
rants, where chefs, winemakers, and artists can explore 
the relationship between gastronomy and art. 

Despite its ascent to world renown, Napa Valley holds 
on to a few secrets—charming, smaller, quieter (and 
cheaper) gems that are well worth seeking out. 
The ideal visit to the valley lets you savor both glamour 
and rusticity: swank spots as heady as sparkling wine, 
more soothing retreats that invite you to linger and 


savor the region’s many charms. 
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San Francisco 
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Paris comes 


to Yountville 


at Bouchon. 


DINING | 


Choosing a restaurant in Napa Valley can be daul ou 
ing: Too many good options abound, and trying @®},, 
snag a last-minute table can bruise nerves and CER «y 
While ordering a la carte provides an affordable mi}, 
some restaurants offer prix fixe,and tasting mer}, 
(many even have vegetarian versions) that simi, 
can’t be missed. 7 

Generally, prices are lower and reservations are €: his 
ier to come by at lunch than at dinner. Most mers) 
change seasonally and many change daily. For ti 
reason, our descriptions reflect what our staff tasill), 
on scouting trips; specific dishes may have chang( 
Except as noted in the listings, the prices we quote ‘? 
averages for a three-course meal without wine or t)) 
Fixed-price multicourse dinners offer choices for e2) 
course. Area code is 707 unless noted. 
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ne he 
brgeous surroundings, vibrant at- 
sphere, and imaginative, well-exe- 
®ted cuisine set these restaurants 
art from the rest. 
ench Laundry. Perhaps the most 
Ous restaurant in the valley, 
ench Laundry shows off chef 
nomas Keller’s artistic creativity— 
d his technical skills. Where else 
ll you find oysters and caviar in 
istard or a savory sorbet served 
ith an herb tuile? The soothing 
rutral decor directs your attention 
) the drama unfolding on the plate 
+fore you. The drawback? Get- 
ag the required reservation. Put 


| 







your phone on speed dial and 
keep hitting the button all 
day: That’s the advice from 
the restaurant’s spokesperson. 
Lunch Fri-Sun, dinner daily 
($90 five courses, $105 tast- 
ing). 6640 Washington St., 
Yountville; 944-2380. 

La Toque. With one wall domi- 
nated by a huge stone fireplace, 
La Toque’s single room looks 
like the interior of an exquisitely ele- 
gant barn. Chef-owner Ken Frank 
weaves fine ingredients like foie gras, 
turbot, and rabbit together with in- 
tensely flavored sauces to create 
meals to remember. Dinner ($72 five 
courses) Wed-Sun. 1140 Rutherford 
Rd., Rutherford; 963-9770 or www. 
latoque.com. 

Pinot Blanc. Purposefully mis- 
matched fabrics add a festive, eclectic 
touch to Los Angeles restaurateur 
Joachim Splichal’s northernmost out- 
post. Chef and partner Sean Knight’s 
food is equally surprising: Veal 
cheeks and planked local salmon 
make regular appearances on the 
menu. Lunch ($32) and dinner ($36) 





daily. 641 Main St., St. Helena; 9063- 
6191 or www.patinagroup.com. 
Terra. The decor is massive and rus- 
tic—stone walls and exposed red- 
wood beams—as befits a 116-year- 
old building that has housed a 
foundry, chicken hatchery, and 
leather glove factory. The menu con- 
sists of “food that we like to eat,” 
says Lissa Doumani, owner and wife 
of chef Hiro Sone: That includes a 
sea bass in shiso broth, the lightest, 
most flavorful dish for miles. Half- 
bottle amounts of wine are de- 
canted in Erlenmeyer chemistry 
flasks. “People know exactly what 
[amount] they’re getting,” explains 
Doumani, and “they all of a sudden 
go back to high school.” Dinner 
($40) Wed-Mon. 1345 Railrodd Ave., 
St. Helena; 963-8931. 


These less formal establishments of- 
fer great food at reasonable prices. 

Bistro Don Giovanni. Sit outside 
in the garden and say “hi” to feline 
BK (Bistro Kitty) while enjoying 
fare like pollo alla Napa, a juicy 
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half-chicken wrapped in grape 
leaves and baked in a wood-fired 
oven. Why does everything taste so 
authentically Italian? Owner Gio- 
vanni Scala, whose wife, Donna, is 
the chef, says, “Donna goes back to 
Naples and cooks with my mom and 
sisters every year.” Lunch and din- 
ner ($33) daily. 4110 State 29, 
Napa; 224-3300. 

Bistro Jeanty. The specials written 
on the door lead you to hope you’ve 
found French cooking at its best. The 
dishes that pour forth from Philippe 
Jeanty’s kitchen prove that your 
hopes were not misplaced. You'll en- 
counter things here that 
you won’t find elsewhere: 
a salad of pigs’ feet and 
haricots verts, homemade 
sausages, Oversize crépes 
suzette. The interior is 
wonderfully reminiscent 
of a French farmhouse, 
filled with antique cook- 
ing implements—even a 


; 


At Terra, 
half-bottle 
amounts of 

wine are 


decanted in 


ISR SAAR SESE ba 


parents might have walked into in 
Minneapolis in 1947.” He reached 
his goal. The aged prime steaks are 
incredible, especially when teamed 


: with all-American dishes like creamed 


spinach and hash browns, Caesar- 
and buttermilk-dressed salads, and 
nostalgic cocktails. Add live jazz on 
weekend nights and get ready for 
a retro experience par excellence. 


Dinner ($39) Tue-Sun. 1122 Main 
: St., Napa; 224-6328. 


Gordon’s Cafe and Wine Bar. 
Sally Gordon first visited the Napa 


Valley as a college freshman in 1967. 
: At that time, she “fell in love with 


the building’—first a 
stagecoach stop and later 
a country store—that 
now houses her name- 
Gor- 
don’s convivial presence 
adds greatly to the din- 
For the 


ultimate experience, go 


sake restaurant. 


ing pleasure. 


for dinner (only on Fri- 


1915 Peugeot bicycle Erlenmeyer days; reservations rec- 
once used f eliverin 

u or delive ~ chemistry Gmmendedy when (Be 
bread—from the chef’s 5 kitchen whips up Cali- 
personal collection. Lunch flasks. fornia cuisine with a de- 


and dinner ($33) daily. 

6510 Washington, Yountville; 944- 
0103 or www. bistrojeanty.com. 
Bouchon. One of the few restau- 
rants in the valley open past mid- 
night, Bouchon attracts a fun-loving 
crowd that spills out through the 
French doors onto the patio. Inside 
you'll find a beguiling hideaway— 
with a dazzling tiled floor, a zinc- 
plated bar, and antique lighting fix- 
tures—that is the ideal spot to savor 
classic bistro fare, from steak frites 
to pots de creme, while 1930s jazz 
or Edith Piaf plays in the back- 
ground. Lunch and dinner ($30) 
daily. 6534 Washington, Yountville; 
944-8037. 

Cole’s Chop House. Chef Greg 
Cole knew just what he wanted 
when he opened his chop house: 
“The kind of thing you see in old 
black-and-white movies—a place my 
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cidedly Mediterranean 
emphasis. Breakfast and lunch ($8) 
daily, dinner ($38 three courses) 
Fri. 6770 Washington, Yountville; 
944-8240. 
Wine Spectator Greystone Rest- 
aurant. Chef Todd Humphries’s 
Temptations menu, a sampling of 
nibbles served before the meal, is 
among the most creative in the 
valley. The lineup might include a 
spoonful of savory panna cotta or 
a dab of foie gras with cubes of 
crabapple gelée. “They’re very sea- 
sonal ingredients,” Humphries says. 
“They come in and we figure out 
how to make small bites of them.” 
The is colorful and 
lively—an open kitchen and high 
ceilings add to the buzz of activity. 


restaurant 


Lunch ($20) and dinner ($37) daily. 
: 2555 Main, St. Helena; 967-1010 or 


www.ciachef. edu. 





ae 
WINERY TOUR 
With more than 250 wineries in | 
valley, it’s easy to find a good tourfi),, 
wine basics. For going beyond 
rudiments, these in-depth tours | 
real corkers. For more informati|h)\, 





www.napavalley.com. 


Robert Mondavi Winery. The nig, 
sion-style winery—designed by | 
endary architect Cliff May—is und? > 
going a face-lift, with new facilities |, 
to open in spring. Meanwhile, yj 
can enjoy Mondavi’s fine series of 
isting tours, including the To Kallji 
vineyard tour ($10), the vineyard a! 
winery tour ($10), and the guid|l 
tasting ($10). Or try an essence te 





i Over the mysteries of 


rel making at Seguin 


ireau (above); edu 


QO 


ate your 
Mate at Mondavi (right). 
| 
| 
@d tasting ($25), a vineyard 
@nic ($48), or the art of 
§ne and food seminar ($65, 
cludes lunch). 10-5 daily. 
(01 State 29, Oakville; 
88) 766-6328, ext. 2000, or 
tuw.robertmondavi.com. 
S Distillery. In the 
‘imneros area, this tour covers 
process you'll see nowhere else in 
apa: brandy making. A scale-model 
Stillery (built by Industrial Light and 
ic) begins the tour, then you pass 
fe huge alambic pot stills, shaped 
ke giant peaked caps, where wine 
comes brandy (the processing takes 


| 








place in the fall). Finally, to the accom- 


paniment of Gregorian chants, you 
enter the barrel, or “angels’ share,” 
room: As the brandy ages, small 
amounts evaporate from the barrels. 
Early monks dubbed this loss the 
angels’ share, figuring the heavenly 


beings took a cut for their services 
when visiting to bless the brandy. 
Tours are free; reservations are rec- 
ommended. 10:30-4:30 daily. 1250 
Cuttings Wharf Rd., Napa; 253-9055. 

Schramsberg Vineyards & Cellars. 
You'll see how sparkling wine is made 
the old-fashioned way, from a tour 
guide who is energetic—if not down- 
right bubbly. You begin with a briefing 
on Schramsberg history and on the 
méthode champenoise (the traditional 
French method). Then you walk into 
cool, musty, 2-mile-long caves, carved 
out by Chinese laborers at the turn of 
the century, now lined with racks 
filled with bottles on their sides. 
Hand-riddling (turning the bottles) is 
still a favored art here—if you’ve got 
strong hands you can give it a try at 
a sample rack. Tours are free and by 
appointment. 10-4 daily. 1400 
Schramsberg Rd., Calistoga; 942-2414. 
Seguin Moreau Napa Cooperage. 
Hang with the coopers at the only 
U.S. outpost of the famed French 
barrel makers, Tonnellerie Seguin 
Moreau. Watch a small army of barrel 
makers bend, shave, roast, and toast 
the oak staves. It’s like a workshop in 
Hades—you feel the heat 
from barrels set over open 
fires in the floor and hear 
the piercing din of ham- 
mers on steel as hoops 
are pounded onto staves. 
Tours are free; reservations 
recommended. 8—4 Mon- 
Fri. 151 Camino Dorado, 
Napa; 252-3408. 

St. Supéry Winery & 
Wine Discovery Center. 
A clever self-guided tour 
guides you through the 
process of winemaking; 
pause at a cutaway of a 
grapevine or at a SmellaVision station, 
where you sniff out wine essences. At 
an outside planting area, you'll see 
various trellising methods. One-hour 
guided tours ($5) are also available 
(at 11, 1, and 3). 9:50-5 daily. 8440 


State 29; (800) 942-0809, ext. 44. 
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If you’re treating yourself to fabulous tours and four-star dining, it’s 
naturai to want the equivalent in lodging. We talked to Wine Coun- 
try insiders who recommended six of the valley’s most luxurious 


accommodations. Stay at any and you'll get star treatment. Reserve 
well ahead for weekends. Need more booking help? Try Accom- 
modation Referral (800/240-8466), B&B Style (942-2888 or 
800/995-8884), Napa Valley Reservations Unlimited (800/251- 
6272), or Wine Country Reservations (257-7757). 


Auberge du Soleil. Perched on the 
slopes of Rutherford Hill, Auberge du 
Soleil is like an elegant little Mediter- 
ranean hill town, complete with olive 
grove, vineyard, and 50 rooms and 
suites, most in separate villas. Most 
rooms have a private terrace, fireplace, 
refrigerator, and wet bar. Bathrooms 
are grand—each has a huge tub (some 
jetted) surrounded by candles and 
topped by a skylight. On the grounds 
there’s a pool, new spa and gym, and a 
sculpture garden. Even if you can’t af- 
ford to stay here, drop by the bar and 
drink in the valley view. From $550; 
private cottages from $2,500 (ask 
about packages). 180 Rutherford Hill 
Rd., Rutherford; 963-1211, (800) 348- 
5400, or www.aubergedusoleil.com. 

Lavender Bed and Breakfast Ini 

For a lower-key yet sybaritic stay, try 
one of the newest inns. The exterior 
is tastefully country French; the 
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eight rooms are brightly 
trendy (eggplant-colored 
walls in some _bath- 
rooms). Rooms have fire- 
places, and a winsome 
teddy bear and a bottle 
of wine await guests. 
From $250. 2020 Webber 
Ave., Yountville; 944- 
1388, (800) 522-4140, or 
www.foursisters.com. 

Meadowood Napa Valley. With its 
85 rooms and suites dotting 85 
wooded acres, Meadowood special- 
izes in luxurious solitude that’s made 
it a favorite with celebrities. Part of 
the prestigious Relais & Chateaux 
group, the resort offers room service 
around the clock, and a concierge as- 
signed to each guest will work in ad- 
vance to secure hard-to-get restau- 
rant reservations. Play at the on-site 
croquet lawn, tennis courts, nine- 







Linger luxuriously at 
Villagio (above left) 
or the Vintage Inn 
(above). El Bonita 
fabove right) offers 


bargain charm. 


hole golf course, po§,,., 
restaurants, and spa. Fri \, 
$420. 900 Meadow . 
Lane, St. Helena; 963-363 
(800) 458-8080, or we 
meadowood.com. Li ' 
Silverado Country Clu, 
Resort. Built in the 187% . 
Silverado’s main building is remii) 
cent of a Southern plantation ho : 
Nearby, Silverado’s 280 condom} 
ums are surrounded by 1,200 acre: 
lush vineyards and rolling hills. 16 
resort is best known for its two che 
pionship 18-hole golf courses, bu 
also has 14 tennis courts, 9 swimm 3” 
pools, and 3 first-rate restauraay 
Royal Oak, Vintners Court, and Bait 
Grill. A new spa offers massage th 
apy, skin-care and body treatments 


, 
ube 


I 








ess center, salon, and lap pool. 
m $165. 1600 Atlas Peak Rd., 
pa; 257-0200, (800) 552-0500, or 
Yow. silveradoresort.com. 
®lagio inn & Spa. A sister (and 
ighboring) property to Vintage 
(below), Tuscan-inspired Villagio 
ers garden settings, rooms with 
eplaces, and bountiful buffet break- 
ts. From $250. 6481 Washington, 
ntville; 944-8877, (800) 351-1133, 
| www.villagio.com. 
tage Inn. The Vintage Inn is more 
‘ea chateau; its 80 rooms, set in clus- 
ts, have just undergone a $1.5-million 
novation, adding sunken jetted tubs, 
yench country decor, and 18th-cen- 
"ry antiques. From $250. 6541 Wash- 
‘gton, Yountville; 944-1112, (800) 
91-1133, or www. vintageinn.com. 
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If you want to save your travel pen- 


nies for fine food—or wine—it’s 
good to know you can find reason- 
ably priced lodging in Napa Valley. 
What’s considered a bargain? When a 
night at a top resort can cost the 
equivalent of a car payment, a room 
rate of $120 or less per night sounds 
pretty darn good. 

We found eight attractive spots 
with rooms starting at that price or 
less (for midweek). You can get bet- 
ter deals in the off-season (November 
through February). However, some 
of these lodges are so popular you 
must book months ahead to get a 
weekend date. 


E It com- 
bines the comforts of a nice motel (all 
rooms have kitchenettes) with resort 
amenities (swimming pool, four min- 
eral hot springs pools, spa treatments, 
fitness center). From $100. 1006 
Washington St., Calistoga; 942-6269 
or www.calistogaspd.com. 

Lovingly remodeled 
motor court-style cottages, updated 
with pool, outdoor whirlpool bath, 
and simple but charming furnishings. 


Calistoga’s main drag. From 
$89. 1625 Lake St., Calistoga; 
942-9102, (S00) 


www.carlincottages.com. 


734-4624, or 


A quiet location and 
touches like a mineral springs 
swimming pool raise this above 
a chain operation. From $85. 
1805 Lincoln Ave., Calistoga; 
942-9400 or (800) 228-5150. 

E! Boni This 1930s 
art deco motel has nicely land- 
scaped grounds and seems 
cozy and tucked away—even 
though it’s right on the high- 
way. From $119. 195 Main, St. 
Helena; 963-3216, (800) 541- 
3284, or www.elbonita.com. 
‘ This Calis- 
toga stalwart has had a nip here and 
a tuck there and has emerged taste- 
fully renovated. (The upstairs rooms 
are still being refurbished.) Unwind 
in a big mineral swimming pool 
or with spa treatments. From $75. 
1715 Lake, Calistoga; 942-6793 or 
www.goldenhaven.com. 
deaway C Big sycamores, 
lots of lawn, a large, heated mineral 
pool, and quaint cottages with kitch- 
enettes make these side-street lodg- 
ings great for families—there’s cable 
TV but no room phones. From $75. 
1412 Fairway Ave., Calistoga; 942- 
4108 or www.hideawaycottages.com. 
!. The 1917 Mount 
View is both a national historic land- 
mark and a tasteful spa hotel. Ameni- 
ties here include mineral hot tub, 
continental breakfast, and a restau- 
rant. From $125. 1457 Lincoln, Calis- 
toga; 942-6877, (800) 816-6877, or 
www.mountviewhotel.com. 


It’s got a basic motel layout, but also 
a friendly staff, updated decor, palms 
around the pool, and an on-site spa. 
From $86. 1300 Washington, Calis- 
toga; 942-4441, (888) 208-9448, or 
www.tales.com/romanspd/. 
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It’s sedately set a few blocks off 


















































VINTAGE NAPA VALLEY 


Napa Valley. 
picnics 


The most memorable Napa Valley meal could be one you as- 
semble yourself. With its oak-studded meadows, rolling 
hills, and vast stock of first-class foodstuffs, Napa Valley may 
just be the picnic capital of the world. * Here we offer three 
picnic menus paired with varietals beyond the tried-and-true 
Chardonnay and Cabernet Sauvignon. Prepare and pack the 


heart of the meal at home. (Use insulated containers to keep 


meat dishes cold; when serving, they should sit at room tem- 


perature no longer than two hours.) Stop along the way to 
pick up the accompaniments. * Among the valley’s best 


places to purchase your picnic necessities—from artisan 


breads to salads to Napa Valley wines—are the four listed 


below. We also include two of the valley’s best spots to 
spread out your picnic blanket. You may enjoy yourself so 


much, you'll decide to replicate this Napa Valley—inspired 


feast in your own garden. — Linda Lau Anusasananan 


Picnic supplies 


Dean & DeLuca. 9-7 daily. 607 


State 29 S., St. Helena; 967-9980. 


Oakville Grocery. 10-6 daily. 7856 


State 29, Oakville; 944-8802. 

V. Sattui Winery. 9-6 daily. 1111 
White Lane, St. Helena; 963-7774. 
Vallergas Market. 7-10 daily. 301 
First St., Napa; 253-1660. 


Picnic sites 
Bothe-Napa Valiey State Park. 


Picnic under the redwoods. Sunrise-_: 


sunset daily; $5. 3801 State 29 N.; 
942-4575. 

Clos Pegase Winery. Pick up a bot- 
tle of wine at the imposing Michael 


Graves—designed winery, then enjoy : 


a picnic on the tables outside. 
10:30-5 daily. 1060 Dunaweal Lane, 
Calistoga; 942-4981. 
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Artichokes in Tarragon- 
Cumin Vinaigrette 
PREP AND COOK TIME: About 25 minutes, 
plus at least 30 minutes to marinate 


Nores: If making up to 1 day ahead, 
cover and chill. Bring to room temper- 
ature to serve. 


MAKES: 6 servings 
3, tablespoons plus 3 cup 
rice vinegar 


About 2 tablespoons extra-virgin 
olive oil 


1 tablespoon cumin seed 


1 teaspoon whole black 
peppercorns 


3 artichokes (each about 
32 in. wide) 


4 cup chopped red onion 


2 tablespoons minced fresh 
tarragon leaves or 1 teaspoon 
dried tarragon 


1 tablespoon Dijon mustard 

















Italian Torta Lunch with 
Sauvignon Blanc 


Artichokes in Tarragon-Cumin Vinaigrette* 
Prosciutto and Spinach Torta* « Sliced Tomatoes 0 
Frisée + Ciabatta or Baguettes + Sauvignon Blan 

Amaretti and Grapes « Muscat Dessert Wine 


A cold, dry, herbaceous Sauvignon Blanc goes beautifully wil 
the prosciutto-lined spinach torta—and even the marinated a 
tichokes. An aromatic, chilled Muscat dessert wine with Italiar 
style almond macaroons and grapes ends the meal decaden 


; ’ 
: vinegar, 1 teaspoon olive oil, cur 


: until the artichoke bottoms are ten¢ 
: when pierced with a fork, 14 to )» 


: from pan and set on a rimmed pla| — 


yi 
Artichokes | 
Tarragon-Cumi 


Vinaigrett 


i 


: 


3 ‘ P a 
Recipe provided 


i 


LU 
4 
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1 clove garlic, peeled and press 
or minced 


| 
Salt | 
1. Pour about 3 quarts water int) 
6- to 8-quart pan. Add 3 tablespor 


seed, and peppercorns. Cover @ 
bring to a boil over high heat. 
2. Meanwhile, slice off and disc; 
about 1 inch from tops of artichok 
Pull off and discard small outer lea 
from bases of artichokes. With sciss¢ 
cut off and discard remaining tho 
tips from outer leaves. Trim and dis¢: 
discolored stem ends, and peel stet 
Cut artichokes in half lengthwise a 
rinse well. 
3. Add the artichokes to boiling wat. 
Return to a boil, cover, and simn? 


minutes. b 
4. With a slotted spoon, lift artichoh) 


Pour cooking liquid through a strait) 


















‘F arcuterie Lunch 
_ with Riesling 





Cornichons, Pickled 
Asparagus, and Carrots 


Country Pork and 
Pistachio Terrine* 


Green Peppercorn Mustard* 
Fig Tapenade“ 


2ane Pugliese, French Bread, 
or Walnut Bread 





Butter 
Butter Lettuce Leaves 
Dry Riesling 


with Gorgonzola Cheese 







Late-Harvest Riesling 


“Recipe provided 








100Sse a dry, crisp, fruity Riesling 
complement the terrine and the 
ndiments. A sweet, full-flavored, 
e-harvest Riesling turns the fruit 










to a deep bowl. Reserve spice 
ixture; discard all but 1% cups of the 
d0king liquid. 

Add spice mixture, 3 cup vinegar, 2 
blespoons olive oil, onion, tarragon, 
mustard, and garlic to cooking liquid 
bowl. 


. If desired, scoop out and discard 
izzy artichoke centers. Add artichokes 
9 bowl; mix to coat well, and add salt 
9 taste. Turn occasionally for at least 
79 minutes, or cover and chill up to 1 
ay, turning occasionally. 


ef serving: 60 cal., 42% (25 cal.) from fat; 
3g protein; 2.8 g fat (0.4 g sat.); 7.7 g carbo 
26 fiber); 118 mg sodium; 0 mg chol. 


Country Pork and 
Pistachio Terrine 


PREP AND COOx TIME: About 1% hours, 
Stus at least 52 hours to cool and 
hi 

Ores: If making up to 1 day ahead, 
Over and chill. To serve, cut slices 





from terrine and layer on bread 
with butter, green peppercorn mus- 
tard, fig tapenade, and lettuce to 
make either open-faced or closed 
sandwiches. 


MAKES: 8 servings 


3 tablespoons butter or margarine 


1 onion (*4 lb.), peeled and 
chopped 


2 cloves garlic, peeled and pressed 
or minced 


1 teaspoon dried thyme 
1 teaspoon ground coriander 
V4 teaspoon ground allspice 
Ys teaspoon white pepper 
12 pounds ground lean pork 
2 large eggs 
About 1 teaspoon salt 
¥4 cup all-purpose flour 
1 cup milk 
¥2. cup shelled salted roasted 
pistachios 
1 can (10 oz.) condensed beef 
consommé 


1 envelope (about 2’ teaspoons) 
unflavored gelatin 


2 fresh or dried bay leaves 
10 to 15 black peppercorns 


1. In a 10- to 12-inch frying pan over 
medium-high heat, stir butter, onion, 
and garlic often until onion is limp, 5 
to 7 minutes. Stir in thyme, coriander, 
allspice, and white pepper. Remove 
from heat. 


2. In a bowl, with a mixer on medium 
speed, beat pork, eggs, 1 teaspoon salt, 
and flour until well blended. Add milk 
and onion mixture; beat until blended. 
Stir in pistachios. 

3. Spoon the meat mixture into an 
oiled 8- to 9-cup terrine or deep 
casserole, or a 5- by 9-inch loaf pan. 
Spread mixture level; seal with foil or 
casserole cover. 


4. Bake in a 350° oven until a 


thermometer inserted in center of : 


terrine reaches 155° (or terrine is no 
longer pink in center; cut to test), 
about 1 hour. Uncover and let cool at 
least 1 hour. Cover and chill until 
cold, at least 3 hours, or up to 1 day. 
Scrape off and discard any solid fat 
from meat. 


5. Pour 4 cup consommeé into a 1- to 
2-quart pan. Add gelatin and stir 
mixture over medium-low heat until 
gelatin is dissolved, about 2 minutes, 


then stir in remaining consommeé. 
Pour over terrine. Rinse and dry bay 
leaves and lay on terrine; sprinkle 
evenly with peppercorns. Cover and 
chill until consommeé is firm, at least 
12 hours. 


6. Slice terrine crosswise in casserole; 
use a wide spatula to lift out slices. Add 
salt to taste. 


Per serving: 424 cal., 64% (270 cal.) from fat; 
22 g protein; 30 g fat (11 g sat.); 17 g carbo 
(1.8 g fiber); 664 mg sodium; 130 mg chol. 


Green Peppercorn Mustard 
PREP TIME: About 5 minutes 


Notes: If making up to 1 week ahead, 
cover and chill. 


MAKES: About 2 cup 


Mix '2 cup Dijon mustard with 1 
tablespoon coarsely chopped drained 
canned green peppercorns. 


Per tablespoon: 15 cal., 0% (0 cal.) from fat; 
0 g protein; 0 g fat; 0 g carbo; 398 mg 
sodium; 0 mg chol. 


Fig Tapenade 
PREP AND COOK TIME: About 10 minutes 


NOTES: Craig Schauffel, chef-owner of 
Pairs in Napa, adds figs to brighten a 
traditional olive tapenade. If making 
up to 1 day ahead, cover and chill. 


MAKES: About 1 cup 


’2 pound ripe black figs 
2 tablespoons sugar 


4 cup drained pitted calamata 
olives, coarsely chopped 


canned anchovy fillets, drained 


6 

2 teaspoons drained capers 
1 teaspoon dried tarragon 
2 


tablespoons extra-virgin olive oil 


1. Rinse the figs, trim off and discard 
stems, and coarsely chop fruit. In a 
1- to 2-quart pan over medium-high 
heat, combine figs, sugar, and 1 
tablespoon water. Stir occasionally 
until mixture is boiling gently and 
figs turn shiny and darker, 3 to 5 
minutes. 

2. In a food processor or a blender, 
whirl fig mixture, olives, anchovies, 
capers, tarragon, and olive oil until 
coarsely puréed, scraping container 
sides as necessary. Scrape mixture into 
a small bowl. 

Per tablespoon: 54 cal., 59% (32 cal.) from fat; 
0.6 g protein; 3.6 g fat (0.5 g sat.); 5.2 g carbo 
(0.5 g fiber); 185 mg sodium; 0.8 mg chol. 


(Continued on page 90) 
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e: About 1 hour 
Notes: If making up to 1 day ahead, 
cover and chill. Bring to room tempera- 
ture to serve. This bright green quiche- 
like torta was inspired by a creation 
from Antonia Allegra of St. Helena. 


MAKES: About 6 servings 


PREP AND COOK TIM 


About 2 quarts (6 oz.) spinach 
leaves, rinsed and drained 


/2 Cup coarsely chopped green 
onions 


5 large eggs 

1 cup half-and-half (light cream) 

/, cup grated parmesan cheese 

2 tablespoons all-purpose flour 

74 teaspoon ground nutmeg 

About '4 teaspoon salt 

teaspoon pepper 

4 to5 ounces thin-sliced prosciutto 


1 refrigerated pastry for a single- 
crust 9-inch pie ('/2 of a 15-o0z. 
package), at room temperature 


1. Coarsely chop spinach leaves. 
In a food processor or blender, whirl 


A chilled fruity rosé 
suits these sandwich makings per- 


light, dry, 


fectly. For a quick, elegant dessert, 
spoon the lemon curd onto ginger 
cookies and top each with a few rasp- 
berries. Accompany with a fragrant 
ie or chilled sparkling wine. 


Prosciutto and Spinach Torta 


spinach, green onions, eggs, half-and- 
half, cheese, flour, nutmeg, “4 tea- 
spoon salt, and pepper until smooth. 


2. Line an oiled 9-inch pie pan 
smoothly with foil, overlapping pan 
rim; oil foil. Cover foil with prosciutto, 
slices overlapping so there are no 
gaps. Slowly pour in spinach mixture. 
Gently lay pastry round on filling (it’s 
soupy; avoid getting filling on top of 
pastry). Fold excess pastry under itself 
flush with pan rim; press around edges 
with a fork. 


3. Bake in a 350° oven until crust is 
golden brown and a slender wood 
skewer inserted into center comes out 
clean, 40 to 45 minutes (30 to 35 
minutes in a convection oven). Cool on 
a rack at least 20 minutes. Invert a plate 
over torta; holding pan and _ plate 
together, invert to release torta onto 
plate. Peel off foil. Serve warm or at 
room temperature, cut into wedges. 


Per serving: 357 cal., 58% (207 cal.) from fat; 
16 g protein; 23 g fat (9.6 g sat.); 22 g carbo 
(1.3 g fiber); 804 mg sodium; 220 mg chol. 
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PREP TIME: About 10 minutes 
Notes: If using firm, crusty, coarse-te:) 
tured bread such as ciabatta or pan! 
francese, you can make the sandwiche 
at home up to 4 hours ahead; cover an} 
chill. Otherwise, transport bread, aru 
gula, cheese, and marinated vegetable; 
separately, and let everyone assembl} 
their own sandwiches on-site. 


MAKES: 4 servings 
1 loaf (1 lb.) herb-flavor or plain | 


focaccia, ciabatta, or pane 1 
francese bread (1 to 1% in. thick)} H 


1 to 2 ounces arugula or watercres) 
sprigs, rinsed and crisped 


1 pound fresh mozzarella or fresh 
chévre (goat) cheese, thinly sliced” 





Marinated grilled vegetables 
(recipe follows) 


Salt and pepper 
(Continued on page 1 01) 


| 


focaccia into 4 equal pieces, 










bia tops. 


ing: 914 cal., 54% (495 cal.) from fat; 
otein; 55 g fat (23 g sat.); 67 g carbo 
ber); 1,053 mg sodium; 106 mg chol. 


inated Grilled Vegetables 


s: If making up to 2 days ahead, 


and chill. Bring to room temper- 


to serve. 
Ss: 4 servings 


eggplant (* lb.) 
red bell peppers (1 lb. total) 
red onion (72 lb.) 


About 6 tablespoons extra-virgin 
olive oil 


tablespoons balsamic vinegar 


cup chopped fresh basil leaves 














clove garlic, peeled and pressed 
or minced 
Salt and pepper 


and discard eggplant stem; 


tal. 


y vegetables in a single layer ona 
e grill over a solid bed of hot : 


or high heat on a gas grill (you 


10ld your hand at grill level only 


5 seconds); close lid on gas grill. 


turning as needed to char all : 
, 8 to 12 minutes total. Transfer : 
bowl; let stand until cool, about : 


inutes. 

sanwhile, in a small bowl, mix 4 
Ilive oil, vinegar, basil, and garlic. 
el, stem, and seed peppers. 
er lengthwise. 













ad pepper to taste. Cover and let 


hill up to 2 days. 


Prving: 252 cal., 75% (189 cal.) from fat; 
protein; 21 g fat (3 g sat.); 17 g carbo 
fiber); 12 mg sodium; 0 mg chol. 





split each piece in half hor- 


arugula evenly over cut sides : 
saccia bottoms. Arrange cheese : 
evenly over arugula. Top equally : 
grilled vegetables and moisten : 
some of the marinade. Add salt : 
pper to taste, and cover with : 


ND COOK Time: About 35 minutes : 


ase eggplant and peppers; pat 3 


ggplant crosswise into '2-inch- : 
| slices. Peel onion and cut cross- : 
into 2-inch-thick slices. Brush : 
ant slices, peppers, and onion : 
with about 2 tablespoons olive : 


a deep dish (at least 4-cup 
ity), layer vegetables with herb : 
ade (using all the marinade) and : 


130 minutes to 4 hours, or cover : 


VINTAGE NAPA VALLEY 


Napa Valley wine guide 

The words Napa Valley conjure the image of a major wine region. Well, it is 
and it isn’t. Napa Valley is certainly the most prestigious wine region in the 
United States, but it’s nowhere near major when it comes to size. Amaz- 
ingly, Napa Valley produces only 4 percent of all wine made in California. 

But what a delicious 4 percent! From this 35-mile-long, 1- to 5-mile-wide 
strip of land come many of the most sophisticated and sought-after wines 
in America. The reasons for this are numerous. 

Napa Valley is an ideal place to grow grapes. The climate is neither too 
warm nor too cold, and the valley is geographically complex (it includes at 
least 83 major soil types). And Napa Valley winemakers are arguably the 
most ambitious and well capitalized in the United States. Critics say Napa 
Valley has an ego, but what it really has is a gargantuan appetite for life. 


You can taste it in the wines. 


Twenty years ago a wide variety of grapes was planted here, but as viti- 
cultural research proceeded, certain varieties emerged as the valley’s 
stars—above all, Cabernet Sauvignon. Right on Cabernet’s heels are Mer- 
lot and, in the cooler, southern end of the valley (known as Carneros, an 
appellation Napa shares with Sonoma), Pinot Noir and Chardonnay. 

Here is one wine lover’s very short list of some of the top wines in Napa 
Valley and the winemakers who make them. Would that it could be three 
times as long. (The price is what the wine costs at the winery; wine shops 
may have better deals.) — Karen MacNeil-Fife 


Beringer Howell Mountain Mer- 
lot 1996 ($75). With this wine, 
winemaker Ed Sbragia proves he’s 
a texture junkie who loves wines 
with a thick, velvety feel. 

Etude Pinot Noir 1998 ($40). 
Carneros is home to many sumptu- 
ous Pinots, but a favorite year in 
and year out is Etude’s elegant, rich 
example, by owner Tony Soter and 
aptly named winemaker Scott Rich. 
Joseph Phelps Insignia 1997 
($120). This majestic Bordeaux- 
style wine, made by Craig Williams, 
remains one of the valley’s great 
classic Cabernet blends. 

Markham Merlot 1998 ($21.50). 
For value, there’s no wine I’d rather 
drink than winemaker Michael 
Beaulac’s bold, supple Merlot. 
Paradigm Cabernet Sauvignon 
1997 ($48). Overseen by highly re- 
spected consulting winemaker 
Heidi Peterson Barrett (whose 
other clients include Screaming Ea- 
gle Winery and Grace Family Vine- 
yards), Paradigm produces beauti- 


fully polished Cabernets. 
Saintsbury Carneros Pinot Noir 
1998 ($22). This irresistible wine, 
made by Byron Kosuge, is possibly 
the Carneros’s juiciest Pinot. 
Shafer Hillside Select Cabernet 
Sauvignon 1996 ($110). Wine- 
maker Elias Fernandez is a perfec- 
tionist, and this cashmere-soft 
Cabernet from the valley’s tiny 
Stags Leap District shows it. 


Steliar wine shops 

For the best selection of Napa Val- 
ley wines, try these shops. 
Cantinetta Tra Vigne. 11:30-6 
daily. 1050 Charter Oak Ave., St. 
Helena; 9063-8888. 

Dean & DeLuca. 9-7 daily. 607 
State 29 S., St. Helena; 967-9980. 
St. Helena Wine Center. 10-6 
Mon-Sat, 10-5 Sun. 1321 Main, 
St. Helena; 963-1313 or (800) 
331-1311. 

Vintage 1870 Wine Cellar. 9-6 
Mon-Fri, 10-6 Sat-Sun. 6525 Wash- 
ington, Yountville; 944-9070. @ 
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Like a mysterious beauty, a great garden never reveals its 
charms all at once. Instead, it shows its different sides a 
little at a time, season by season. An ever-changing color 
palette—perhaps soft pastels in spring, followed by a 
cheerful summer mix of yellows and whites, then fiery fo- 
liage in fall—heightens its allure. 

A garden of such enduring beauty takes careful plan- 
ning. Freeland Tanner of Napa, California, who designed 
the St. Helena, California, garden pictured on these 
pages, compares its creation to staging a play. “Certain ac- 
tors are always onstage as the drama unfolds, but the bit 
players shine as they come and go.” 

Tanner began this all-seasons garden by building good 
“bones”—arbors and patios define the spaces, and an un- 
dulating stone wall provides a handsome backdrop. Beds 
and borders are precisely orchestrated to shine in all sea- 
sons. Each is composed of a series of vignettes—groups of 
plants with compatible textures, shapes, and colors. To 
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link these vignettes, Tanner used “blending plants” 


neutral colors such as silver and gray. 


“Colored foliage can be just as eye-catching, and it usu 
spans the seasons. I use it to stimulate and create co, 
combinations. The flowers are icing on the cake.” By D 
ducing waves of color that require no deadheading, 
liage also makes a garden easier to maintain. These pla | 
are particularly important for autumn color. When plai 
such as barberry, grapevine, ornamental grasses, 4] 
smoke bush are in their full glory, they create a gardéi 
final drama of the year. 

Fall is the best time to plan and plant a garden for 
season interest—it’s the best time to choose trees @ 
shrubs for fall color as well as to plant hardy trees, shrul 
and perennials. Use the design tips and plant selectio 
here to stage your own year-round play. 








and winter 


Left: At the height of fall color, the garden glows with fiery red ‘Rose Glow’ Japanese 
barberry (Berberis thunbergii), deep purple grape (Vitis vinifera ‘Purpurea’), and yellow and 
orange crape myrtle. Above: ‘Yellow Wave’ New Zealand flax mingles with ‘Rose Glow’ 
Japanese barberry. Below left: The tawny foliage and seed heads of Miscanthus sinensis 
‘Adagio’ create a significant presence in the garden even though the plant is dormant. 
Below right: Purple grape leaves are highlighted against a soft-toned stucco post. 
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and summe 


Left: ‘Stella d’Oro’ daylily blooms on and off throu 
summer. Below left: ‘Yellow wave’ New Zealand fi] 
echoes the yellow of Jerusalem sage (Phlomis 
fruticosa). Behind the flax are Salvia verticillata ‘Pu 
Rain’ and ‘Big Ears’ lamb’s ears. Right: Campanul 
poscharskyana mingles with ‘Plum Delight’ 
loropetalum in front of a terra-cotta urn. Yellow ca D| ) 
fuchsia grows at the back, and evergreen clematis | 
climbs the fence. Small pot holds New Zealand fl 
and Santa Barbara daisy. 


Tanner’s design tips for 
an all-seasons garden 


CREATE A SERIES OF VIGNETTES. Use groups of} 
three, or four different kinds of plants with compat 
textures, shapes, and colors. . 
TAKE INSPIRATION FROM NATURE. Study natural p 
communities for ideas. Plant low growers in drift 


i 
j 
i 
i 
i 


three, five, or more, set close enough together so f 
rub shoulders when mature. Interrupt the drifts ¥ 
exclamation points—‘Yellow Wave’ New Zealand’ 
amid drifts of ‘Primrose Heron’ golden lamb’s ears | 
catmint (Nepeta fadassenii), for instance. , 
BORROW COLOR PALETTES. When choosing foli 
and flower colors, take cues from indoor fabric col! 
wall colors, and paintings. ; 
MIX AND MATCH COLORS. Treat foliage and flower 
ors like paint swatches. Take a leaf or flower from || 
plant and hold it next to other plants to determin} 
they combine well. | 
DESIGN COLOR ECHOES. Repeat the same color 
or three times within a vignette, in flowers, stems| 
foliage. A yellow color echo might include zebra gi) 
(Miscanthus sinensis ‘Zebrinus’), ‘Pretoria’ can} 
ground-hugging golden oregano, and spots of gol) 
thyme. Other color echoes: Phlomis fruticosa Wii 
‘Yellow Wave’ New Zealand flax, ‘Stella d’Oro’ day) 
and golden oregano, or Geranium cantabrigie} 
with ‘Rose Glow’ Japanese barberry. 
USE TRANSITIONAL COLORS. Plant silver or gray 
liage to link two or more vignettes that feat! 
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ent color themes. For example, Tanner might use 
r artemisia to link a yellow bed of ‘Stella d’Oro’ 
dies and ‘Primrose Heron’ golden lamb’s ears with 
rple bed of ‘Dark Delight’ New Zealand flax and 
int. Other blending plants: silver-leafed lamb’s 
‘Dutch Mill’ lavender, silver thyme, or silver- 


d sunrose. 

WITH BACKGROUND PLANTS. When planted be- 

catmint, dark-foliaged ‘Palace Purple’ heuchera 
es the catmint’s lavender-blue flowers stand out. 

e other hand, brightly colored variegated ribbon 
5 planted behind catmint backlights the catmint 
makes its flowers recede. 

BHTEN DARK CORNERS. To bring light to dark cor- 
of the garden, use white and yellow flowers, and 
ts with gray, white, yellow, or variegated foliage. 
OSE LONG-SEASON BLOOMERS. Shrubs and 
nnials that bloom repeatedly—cape plumbago, 
salem sage, Flower Carpet roses, and repeat- 
ming daylilies like ‘Stella d’Oro’—give you the 
est bang for your buck. 

GRATE TRANSLUCENT FOLIAGE. Choose some 
ts whose petals or leaves let light through. 
pevines, Japanese maples, ornamental grasses, and 
ke trees are examples. 
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The best color-makers for 
California gardens 


M@ FOR FALL COLOR (foliage color, unless noted) 
TREES: Chinese pistache, crape myrtle, Eastern redbud, floss silk 
tree (flowers), flowering dogwood, ginkgo, Japanese maple, liquid- 
ambar, ornamental pear, Persian parrotia, persimmon, scarlet 
Oak, SOur gum. 

SHRUBs: Japanese barberry, oakleaf hydrangea, smoke tree, 
winged euonymus. 

VINES: Grape, Parthenocissus. 


@ FOR WINTER OR SPRING FLOWERS 
TREES: Acacia baileyana ‘Purpurea’, crabapple, dogwood, locust 
(Robinia ambigua ‘|dahoensis’ or R. a. ‘Purple Robe’), magnolia, 
orchid tree, Prunus (flowering cherry, flowering peach, flowering 
plum), redoud, Jabebuia chrysotricha. 

SHRUBS: Azalea, blue hibiscus, cassia, ceanothus, Coleonema 
pulchrum ‘Sunset Gold’ (foliage and flowers), datura, heath, 
jasmine, lavender, princess flower, rockrose, rhododendron, 
rosemary, Salvia, santolina (foliage and flowers), tea tree, vibur- 
num, weigela. 

GROUND CoveERs: Ajuga (foliage and flowers), ceanothus 
‘Carmel Creeper’. 

VINES, CLIMBERS: Clematis, Hardenbergia, rose (especially 

‘Cl. Cécile Brunner’ or Lady Banks’), wisteria. 
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@ FOR SUMMER FLOWERS 
TREES: Chinese fringe tree, jacaranda. 
SHRUBS: Butterfly bush, Caesalpinia, fuchsia, 
gardenia, glorybower, hebe, hydrangea, Justi- 
cia, spiraea. 

GROUND COVERS: Catmint, ceanothus, gaza- 
nia, lantana, scaevola, verbena. 

vines: Bougainvillea, bower vine, cup-of-gold 
vine, Distictis, Guinea gold vine, honeysuckle, 
passion vine. 


HZ FOR A LONG SEASON 

OF BLOOM 

TREES: Chitalpa tashkentensis, coral tree. 
SHRUBS: Cape plumbago, escallonia, flowering 
maple, germander, hibiscus, oleander, salvia, 
shrub roses, tree mallow. 

vines: Mandevilla, potato vine, violet trumpet vine. 
PERENNIALS: Alstroemeria, aster, begonia, blan- 
ket flower, brachycome, campanula, coreopsis, 
cranesbill, daylily, dianthus, diascia, gaura, 
Jerusalem sage, Nemesia fruticans, Origanum, 
penstemon, purple coneflower, Rudbeckia, 
Russian sage, Santa Barbara daisy, scabiosa, 
silene, statice, summer phlox, Tagetes lemmonii. 


@ FOR BEAUTIFUL 
FOLIAGE ANYTIME 

TREES: Bronze loquat, Cercis canadensis ‘For- 
est Pansy’, purple-leafed plum, ‘Royal Purple’ 
smoke tree, variegated dogwood, variegated 
Japanese maples. 

SHRUBS: Juniper, mirror plant, silverberry, Spi- 
raea bumalda ‘Goldflame’, S. b. ‘Limemound’. 
GROUND COVERS AND VINES: Actinidia 
kolomikta, Euonymus fortunei. 

PERENNIALS. GRAY, GRAY-GREEN, WHITE: 
Artemisia, crown pink, dead nettle, ground 
morning glory, hosta, Helichrysum petiolare, 
lamb’s ears, lungwort, Russian sage, silver 
spear, snow-in-summer, thyme, verbascum, 
yarrow. BRONZE, RED, PURPLE: Ajuga, Canna, 
Euphorbia amygdaloides ‘Purpurea’, Heuchera, 
sedum. YELLOw, GOLD: Bacopa ‘Olympic 
Gold’, golden oregano, golden thyme, Helichry- 
sum petiolare ‘Limelight’, hosta. 

GRASSES AND GRASSLIKE PLANTS: Blue oat 
grass, Bowles’ golden grass, eulalia grass, fairy 
wand, feather grass, feather reed grass, fescue, 
New Zealand flax, fountain grass, Hesperaloe 
parviflora, Japanese blood grass, Muhlenbergia, 
red-hot poker, ribbon grass, society garlic, sotol, 
tufted hair grass. 
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Elements of an 
all-seasons gard 


A. TREES AND SHRUBS FOR FALL COLOR 
Even.a single tree and a few shrubs with foliage that turns autumnal hues car 
brighten a garden in October and November. 
B. VINES, SHRUBS, AND PERENNIALS THAT COME AND GO WITH THE SEASON 
Mix plants that peak in each of the growing seasons—spring, summer, and fé 
so there’s always something flowering. Choose compatible flower colors. 

C. EVERGREENS FOR YEAR-ROUND INTEREST 

Choose trees, shrubs, and ornamental grasses that maintain beautiful foliagl 
ture and color all year. Mix low-growing evergreens among flowering perennié 
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learn more, hit our Web site or call us at (800) CeCe . 
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THE PRECISION FIT® REPLACEMENT WINDOW FROM PELLA. ONC 


AGAIN PROVING THAT YOU CAN EASILY REPLACE AN ORIGIN, 


Is it the original? Or is it the replacement? With our Precision Fit® Windows, no one will ever know for sure. That’s because 


we didn’t compromise on performance or looks. We wouldn’t think of it. But we did think of making replacement windows | 
. ' . . . . . . . . ; | 
that are custom built to any 1/4" dimension, so they can be installed easily, without disrupting your paint or wallpaper. 


They're available in a complete line of double-hung sash options, including our innovative Designer Series® or the always class} 


Architect Series.” It’s just one of the myriad ways our windows make your home look like a masterpiece. To find out more, | 


contact us at 1-800-54-PELLA or visit our website at www.pella.com. 


2000 Pella Corporation C286ZOQN VIEWED TO BE THE BEST.” 
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A lodge for year-round living 


Text and styling by Ann Bertelsen 





Photographs by David Wakely (interior) and Thomas J. Story (exterior) 


Our first Oregon Idea House is inspired freestanding basalt fireplace. 

by one of the most famous landmarks of Unlike its predecessor, our Idea 
the Pacific Northwest, 
Timberline Lodge on 
Mt. Hood. Perched 
on a hill in Altamont, 


House is all about 
Western living in the 
21st century. Materi- 
als are easy-care pro- 
about 20 minutes ducts of modern tech- 
from downtown Port- 


land, the house fea- 


nology—the “wood” 
siding is a low-main- 
tures many elements tenance, weather- and 
associated with the fire-resistant cement 
historic, handcrafted 
1930s_ ski _ lodge, 
including a steeply 
pitched hipped roof, 
board-and-batten sid- 


ing, and a massive 


product. The floor 
plan is informal and 
flowing. Designed 
for a_ hypothetical 
work- 





family of four. 





THOMAS J. STORY 


ing parents with two 
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St. Nick adds drama 
the great room. fs 









soil: Supersoil 
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eDoor hardware: Schlage 
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pmey furnishings—including a built-in window seat—and a natural color scheme give the great room a lodgelike 

















. The powder room brings the outdoors in, with a glass basin perched atop a granite pedestal. In the pantry an 

tive barn door hides items from view, while intensifying the feel of the Northwest. eCarpet, rug: Karastan 

dows: Pella «Window blinds: Hunter Douglas *Storage system: California Closets 

grown, married children who now 
live elsewhere but occasionally 
return for visits—the two-story, 
4,541-square-foot home contains 4 
bedrooms and 3’ baths. On the 





wide-open main level, a two-story 
great room connects to a large eat-in 


itd 
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kitchen. A long hall-gallery leads to 


| 


the dining room, garden office, and 
master bedroom suite. The upper 
level contains a guest suite or “sec- 
ond master suite,” another bedroom 


—_ | 


and bath, a laundry room, and a dis- 
tinctive loft (overlooking the living 
room) that combines a children’s 
den, a study, and a reading nook. 
The Idea House team included 


Bley (e(cus xereien| 





Portland builder Harvey Mathistad 
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M Like a fine souffle, this kitchen rises to the occasion with the ultimate multipurpose island. *Refrigeration: Sub-Zero 


*Cooktops, ovens, smal! appliances: KitchenAid *Flooring: Pergo *Cabinets: Kraftmaid 


of HM Custom Homes; Portland ar- 
chitects Timothy Schouten, David 
Giulietti, and Michelle Schulz; Lake 
Oswego, Oregon-based interior de- 


signer Jan Kavale; and G & O Land- 


scaping of Sherwood, Oregon. 

From the moment you step inside 
the entry hall—with its rock mosaic 
set into the tiled floor and a display 
of vintage Timberline Lodge pho- 





tographs—the regional resonane(| 
apparent. To the left is the ge 
room fireplace, rising 34 feet throt 
the second-floor balcony to | 
vaulted ceiling. Straight ahead, 
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You don’t live in a museum. » 


in 
dinner parties. That's why our 
designs, rich textures 


traditionally sophisticated. 


the W ay you live as 


000 Karastan. For a Karastan ( 
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airy feeling,” Mathistad says. 

In addition to the fireplace 
balcony, the great room featu 
large bank of windows—like a| 
composite lens—aimed at the 
land skyline. “With the amo 
rain and cloudy days here in 
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dows bring additional light int 
balcony level. 





§ Washing the dog is easy thanks to a low shower 
outside the mudroom. This latter space, with storage 
cabinets, washer and dryer, and a sink, connects toa 
full workshop in the garage. A decorative wine station 
occupies a space near the dining room. *Workshop 


tools: OurHouse.com. 
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acehardwa re.com or OurHouse.com 





juxtapositions. “We chose the colors 
and furnishings to create a relaxed, 
nature-oriented style that reflects 
how we live here in the Pacific 


Northwest,” Kavale says. In the great 
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room, for example, Kavale took her 
cues from the blue-gray basalt chim- 
ney and the view. “We selected a 
strong but spicy red for the hall- 
gallery, which created a complemen- 


tary backdrop for the fireplace, ; 
we added a softer green tone to 
great room walls to highlight 
view.” Echoed in the sofas % 
chairs, the red-and-green pale 
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troducing the Conquest refrigerator from Whirlpool. For the first Ce 
e ice has been moved to the door, giving you more usable space 
SCC ree Cm Re eee eh 


en more room to maneuver. It’s the conquest of space. Enjoy the view. 
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Appliances 


JUST IMAGINE™ 
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@ The garden office 
and the master 
bath open to the 
rear spa terrace. 
Bathroom floor 
tiles are arranged 
in a rug pattern. 
«Computer, 
printer, scanner: 
Hewlett-Packard 
eOutdoor spa: 


Marquis Spas 
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emphasizes the room’s casual resort 
quality, making you want to put 
your feet up and read a good book 
by the fire. 

Visible from the great room and 
the hall-gallery through large, framed 
openings, the kitchen has a stage-set 
quality. Bright yellow walls, which 
draw the eye, are offset by cabinets 
in three colored finishes: cypress 
green, honey, and frost (a cream- 


colored glaze). At the center | 
large granite-topped island deta 
like furniture, with a sepa) 
butcher block-topped table ins¢! 
one corner. A halogen cooktop; 
making quick snacks is built into) 
island. Major meals are prepared! 
the six-burner gas cooktop in the 
counter on a side wall, near the « 
vection oven, microwave, and wé| 
ing drawer. A pot rack hangs ab) 
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NOW ALL OUR PRODUCTS COME EQUIPPED 
WITH A BUILT-IN VOTE OF CONFIDENCE. 















































tyou didn't have enough confidence in our products, all new Lennox equipment is covered by the Good Housekeeping 






































Ifa product bearing the seal proves to be defective within two years of purchase, Good Housekeeping will replace 
rc duct or tefund the purchase price. For complete details, see your local Lennox Dealer or call 1-800-9-LENNOX 
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ONE LESS THING TO WORRY ABOUT? 
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the cooktop, and a beverage cooler 
is tucked under the counter. The 
theatrical quality is most visible in 
the classic barn door for the pantry 
at the rear of the space—it makes 
the pantry resemble a little building 
on a stage. Beside the pantry is the 
door to a covered dining patio for 
year-round barbecues 

Across the gallery, the dining room 
can be glimpsed through window- 
like cutouts and a doorway. Here, an 
oil painting depicting a New Year’s 
Eve celebration in Eugene, Oregon, 


in the 1930s, sets a nostalgic tone 


master suite 


@ In the main-floor 
master bedroom, 
pillows and a duvet 
are used in bright floral 
patterns to accent the 
subdued hues and 
geometric patterns of 
the bedding, curtains, 
and upholstery. The 
walk-in closet includes 
built-in bureaus and 
open shelving, and has 
room for an ottoman. 
eFireplace: Lennox 
Industries 
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To a burglar 
this is every door 
without a deadbolt. 








SCHLAGE 


AY 





starve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 
on all your entry doors—front, back and garage—and bad 
guys suddenly lose their appetite. 


STOP’EM WITH A SCHLAGE. 


Maximum Securi 





© 2000 INGERSOLL-RAND 


atte IVES. Improve your door’s appearance by adding 
oy Ives solid brass door hardware from Schlage. 
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that’s underscored by pine green 
walls and a white coffered ceiling. 
Adjacent to the dining room—and 
also connected to the hall-gallery—is 
the garden office, where state-of-the- 
art technology combines with an 
outdoor atmosphere. A stone floor 
extends through glass doors to the 
rear terrace for a seamless connec- 
tion between inside and outside; the 


sound of falling water from a cascade 


PeORTHWEST IDEA 
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at the edge of the terrace softens the 
high-tech setting. 

The master suites on each floor 
boast spectacular views of the Port- 
land skyline. Both rooms open to pri- 
vate balconies. The main-floor mas- 
ter retreat includes a walk-in closet 
and a spacious bathroom with a spa 
tub, separate shower, and side-by- 
side vanities designed to look like 
custom furniture. An outdoor spa is 
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tucked into a rock garden just! 
side the bathroom door. An upt 
laundry room doubles as a snack 


beverage center with a sink aj 


small refrigerator. : 


Kavale brought the lodge id«} 


its logical conclusion in the loft, 
adjoining den, where relaxing | 
books and computer games is) 
order of the day. Floor-to-ce) 


bookcases, back-to-back desk} 
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@ Combining the @ Soft greens and muted wheat and silver tones distinguish the upstairs master, 








best features ofa which opens to a small deck. The other bedroom sports a blue-and-white theme. 


library and a retreat, Storage cabinets are conveniently located under the window seat. 
the loft includes 


computer desks, walls 
of bookshelves, and a 
cozy reading nook 

where you can stretch 


out on cushioned 





bench seats. 
eDesks: Sauder 


Woodworking 

















AWOMARKARY 


Piuuiainnnaa th aii 


*Table, chairs: Pier 1 
imports Desk chair 
finish: Krylon 





table, a reading niche, a bed 
olls into the wall, and colorfully 
d furniture create the ultimate 
ay space. It’s a place to pause 
eflect. Picture yourself leaning 
1¢ balcony rail, sipping a glass 


orthwest Cabernet, and looking 
Over the great room to the 
Foutside: Here you have all the 
ures of a great Northwest lodge, 
no checkout time. 





STOBER 2000 125 





@ Sheltered outdoor dining is the 
order of the day on the view-facing 
deck off the kitchen. ¢Grill: Weber 


Grills eDecking: TimberTech 


@ The brightly painted children’s den 
is a fun informal space for playing 
games. The bed disappears into the 
attic wall when maximum floor space 


is required. eFurniture stain: Minwax 


the floor plan 








@ On the main 


CHILDREN'S 
DEN 





level, the long hall 


LAUNDRY 
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runs behind the 
fireplace and 
leads to the 


master suite. 
“a BALCONY 
The upper level 
plan shows how 


the sain ‘ PEN TO GREAT 
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nile Northwest Idea House plan is available 
two versions: One includes 3 bedrooms a d 
baths in 3,719 square feet, with the master suite 
the upper level; the other (shown here) has 4 | 
rooms and 3' baths in 4,541 square feet, with | 
master suite on the ground floor. Both versions hi 


two stories, with an upstairs loft overlooking 


library and reading alcove overlooking the gf 
room, three upstairs bedrooms and two baths 
second-floor laundry and linen closet, and am 
attic storage space. To order, call (800) 820-1283. 1 
larger plan (GIU-2000-C) is $719 for the first se i 
blueprints, $744 for four sets, and $789 for eight 
Prices are $634, $659, and $699, respectively, for { 
smaller plan (GIU-2000-D). There are additioi 
costs for shipping, handling, and applicable taxe . 


Most of the house’s furnishings are available fro 
home and specialty stores, but in keeping witl 
the Timberline tradition, much of the artwor! 
and accessories were created by local artists and 
craftspeople. For information on furnishings ant 
accessories, see our Resource Guide on page 132 
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You've just 
hung up the 
phone with 
friends who are 
dropping by in 
the next half 
hour! Don't 
panic. Here's 
how to get the 
most out of a 
20-minute cleaning before the guests arrive. 





Fluff the cushions on the furniture. 


Vacuum the carpet in the most visible 
areas of the room. 


Tidy the guest bath. Clean the mirror, 
replace soiled towels and light a candle 

for a nice scent. 

Go room to room with a laundry basket to 
collect everything that does not belong in 
each room. Stash the basket in the closet! 
Microwave vanilla extract for a fragrant, 
welcoming aroma. 

When it comes to more thorough cleaning, 
the Queen of Clean recommends five clean- 
ing solutions you should never be without. 
These products help keep your home clean 
and fresh, and cost no more than $10: 
White vinegar — removes soap scum and 
mineral deposits 

Baking soda — works well as a mild 
abrasive, deodorizer and cleaner 

Lemon juice — acts as nature’s bleach 

and disinfectant 

Club soda — works as an emergency spotter 
for stains 

Carpet spotter — all-purpose carpet cleaner 
to remove stains and spills 

For more helpful hints around the house 
and ways to keep your place fit for a queen, 
read Talking Dirty with the Queen of Clean 
by Linda Cobb. 

For carpet cleaning tips, visit the DuPont 
STAINMASTER® web site at www.stainmaster 
.com or call 1-800-4-DUPONT. 


STAINMASTER’ 


carpet 
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@ DEVELOPER 
Derby-Heinze Partnership 
Altamont, Portland 
(503/598-7848) 

Dennis Derby 

The Derby-Heinze Partnership 
oriented this new community 
toward a sweeping view of 
downtown Portland. 


@ BUILDER 

HM Custom Homes 

Portland (503/775-6391) 
Harvey Mathistad 

As the owner of HM Custom 
Homes, Harvey Mathistad has 
been building distinctive 
residences in the Mt. Scott area 
for almost 20 years. 


@ ARCHITECTS 
Giulietti/Associates AIA 
Architects PC 

Portland (503/223-0325) 
David Giulietti, Timothy Schoute 
and Michelle Schulz 
Other residential work by this 
award-winning firm has also 
appeared in Sunset, most recently | 
in the July 2000 issue (p. 122). 


@ INTERIOR DESIGNER 

Jan Kavale Interior Design 

Lake Oswego, OR (503/768-4882) 
Jan Kavale | 
With 18 years of design experience 
Jan Kavale has completed projects 
across the Northwest and in 
Atlanta, Los Angeles, Phoenix, 
and Washington, D.C. 


mg LANDSCAPE DESIGNER 
G & O Landscaping 
Sherwood, OR 
(503/625-6625) 

Gerald Ouellette 
Natural-looking water features 
are the specialty of this 
landscaping firm, which was 
founded in 1990. # 








































he Next Level 
of DuPont 
Stainmaster 
Carpet. 
The evolution ol 
Stainmaster has become 
something of a revolu- 
tion in carpets. You see, 
unlike any other carpet, 
a Stainmaster carpet is 
capable of keeping itself 


40% cleaner. 


That's because only 
Stainmaster has the 
DuPont Advanced Teflon 
repel system. This tech- 
nology actually pushes 
away liquid, soil and stains 
from the carpet fiber. 





Which means not only 
will DuPont Stainmaster’ 
virtually eliminate most 
soil and stain problems, 

it will also keep its true 
beauty longer. In fact, tests 
show that Stainmaster 
carpets stay 40% cleaner. 


So the real beauty ofa 
Stainmaster carpet may lie 
just beneath the surface. 
For more information on 
DuPont Stainmaster carpets, 
visit your local retailer or 
call us at 1.8004.DUPONT. 


gpibens www.stainmastercarpet.com 
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NORTHWEST IDEA HOUSE 
KEY CONTRIBUTORS 


IDEA HOUSE SPONSORS 
California Closets” 
Hewlett-Packard 

Hunter Douglas Window Fashions 
James Hardie® Siding Products 
Karastan” 

KitchenAid” 

Krylon” 

Lennox Industries, Inc. 
Marquis Spas 

Mervyn’s California” 
Minwax Company 
MonierLifetile’ 

Monrovia 

OurHouse.com 

Pella Corporation 

Pergo, Inc. 

Pier 1 Imports 

Sauder Woodworking 
Schlage Residential Products 
Sub-Zero Freezer Company 
Supersoil” Brand 
TimberTech Limited 
Weber” Grills 


DEVELOPER 
Derby-Heinze Partnership 
503/598-7848 
503/692-6383 


BUILDER 

HM Custom Homes 
503/775-6391 
ARCHITECT 
Giulietti/Associates 

AIA Architects 
503/223-0325 

INTERIOR DESIGN 

Jan Kavale Interior Design 
503/768-4882 
LANDSCAPE DESIGN 

G & O Landscaping 
503/625-6625 
NONPROFIT PARTNER 
Idea House proceeds will 


benefit Oregon Partnership, 
800/282-7035. 


e): 
PARTNERSHIP 





RESOURCE GUIDE 


GENERAL PRODUCTS & SERVICES 
Carpentry: Newton Construction (360/903- 
0620), Alliance General Contracting (503/658- 
3543); ceiling treatments: Jim Mayfield (503/ 
263-3028); door hardware: Schlage Residential 
Products (888/805-9837); drywall: Roger’s Dry- 
wall Service (503/663-6000); electrical: Husky 
Electric (503/504-3136); hardware and tools: 
OurHouse.com (www.OurHouse.com); hard- 
ware powder coating: Continental Coating 
(503/692-3400); heating, air conditioning, air 
purifiers: Lennox Industries (800/9-LENNOX), 
HVAC installation: Anctil Heating & Cooling 
(800/7-ANCTIL); home entertainment systems: 
The Big Picture (www.thebigpictureinc.com); 
home mortgage: Star Mountain Mortgage 
(503/670-7400); lumber: Milwaukie Lumber 
(503/253-0000); masonry: Star Masonry 
(360/263-5720); painting: Veenhuizen Painting 
(503/771-1404); plumbing installation: Far 
West Plumbing (503/630-5440); potting soil: 
Supersoil (www.supersoil.com); security: Dennis 
Shearer & Co. (503/761-5250); stone: Interstate 
Rock Products (800/596-3616); stone installation: 
Star Masonry; structural engineer: Tim Covert, 
PE. (503/228-0426); windows and sliding doors: 
Pella Windows & Doors (800/847-3552). 


EXTERIOR PRODUCTS & SERVICES 
GENERAL. Concrete: Hoyt Construction (503/ 
397-5678); doors: Oregon Sash & Door (503/ 
925-8746); foundation: In-Klein Concrete (503/ 
537-1146); framing: A Frame Construction 
(503/784-5624); garage door: Edelen Custom 
Doors & Windows (503/255-6552); landscape 
lighting: Kichler Landscape (800/659-9000), 
colored lanterns: Stone Manor (888/534-0544); 
plants: Monrovia (888/PLANT-IT); pots: Pottery 
Row (503/223-1600); soil conditioner: Supersoil; 
railings: Argo Safety Railing (503/285-4950); 
roof: MonierLifetile (800/571-TILE); roofing 
installation: Bliss Roofing (503/653-6100); siding: 
James Hardie Siding Products (888/JHARDIE); 
siding installation: Pacific Coast Siding (503/829- 
6365); trees: 1.S.C.C. Nursery (503/682-8670); 
trellises: Botanical Steel (503/232-9533); wall 
light fixtures: Builders Lighting (503/639-8816). 


BACK PATIO & FRONT TERRACE. Dog house, 
garden tools: OurHouse.com; dog shower set: 
Familian SuperBath (503/646-9525); furniture: 
McGuire Furniture(800/662-4847); gardening 
boots, hose carriage: Smith & Hawken (800/ 
776-3336); grill: Weber (888/337-8664); living 
tree chair: Arborsmith Studios (www.arbor- 
smith.com); slate planter box: Natural Stone 
Products (877/398-9700); spa: Marquis Spas 
(800/275-0888). 


DINING PATIO. Ceramic plates on wall, glasses, 
pitcher: Novica (www.novica.com); decking: 
TimberTech Limited (800/307-7780); furniture: 
McGuire Furniture; dinnerware, low and blue 
planters: Smith & Hawken; flatware: Mervyn’s 
California (800/MERVYNS); grill: Weber Summit; 
napkins, rings, sauces: Pier 1 Imports (800/447- 
4371); planter, slate: Natural Stone Products. 


DRIVEWAY. Birdbath: Smith & Hawken, garden- 
ing cart, blower, and trimmers: OurHouse.com; 
plants: Sunset’s Best of the West Collection by 
Monrovia; potting bench: Smith & Hawken, pot- 
ting soil and soil conditioner: Supersoil. 


FRONT ENTRY. Front door: Oregon Sash & 
Door; tree trunk pot: Pottery Row. 















































INTERIOR PRODUCTS & SERVI! 
GENERAL. Art installation: Art Work (50! 
7648); cabinets: Kraftmaid Cabinetry (8C 
1990); cabinet installation: Fine Woodwe 
(503/824-2396); carpet and rugs: Karastz) § »\)\i 
(800/234-1120, ext.7734); carpet installa 
Parker Furniture (503/644-0155); ceiling 118 yi: (u 
al: Didero Lumber Co. (800/547-4209); Chg jy: i 
systems: California Closets (888/336-970. 
clothing: Mervyn’s California; computer Wi, i: 
ment: Hewlett-Packard (www.hp.com); di... 
TruStile Doors (888/286-3931); faux finish. ».\| 
Therese Heynderickx Arts and Crafts (50.3) jy. 
9470); flooring, laminate: Pergo (800/33- 
PERGO); flooring installation: J. Wayne F 
(503/391-0159); floral design: Jill Slater | 
(650/363-2704); flowers, cut: Freshstems 
(www.freshstems.com); interior plants: Wa)’ 
Coast Plant Co. (503/227-6500); mirrors igjw)’ 
glass: Customline Shower Co. (503/636-8) 

orchids: Rod McLellan Co. (800/467-244 Bis 
paint, wall and trim: Sherwin Williams (8' 
4-SHERWIN); spray and craft paint: Kryloy@ 
(800/4-KRYLON), tile installation: Jim Flair lho 
(503/255-3797); window blinds and shad! 
Hunter Douglas (800/937-7895); window jg 
ings, fabric: Creative Interiors (503/233-00} 


CHILDREN’S DEN. Animal, boathouse pi) 
First Avenue Gallery (503/222-3850); bed,) 
out: Peeples Woodwork & Cabinets (503/\ 
7697); bowler hat, doll, coverlet: Novica.c 
CD holder, cards, pillows: Pier 1 Imports; 
ing fixture, lamps: Lamps Plus; flooring: P 
furniture: Stanton Furniture (503/644-733 
furniture finishing: Against the Grain Finis 
(503/639-4198); furniture stains, wood co. 
tioner, and polycrylic finish: Minwax; pain 
craft: Krylon; wood carving: Attic Gallery. 

















(503/636-6684); garden boots, pruning shi} | 
terrariums, watering can: Smith & Hawker’ 
metal sculptures: Laura Russo Gallery (503/| 


DINING ROOM. Armchairs, table: Thomas @ 
Furniture (www.thomasville.com); candlehi 
ers, napkins, tray, vases: Pier 1 Imports; cha) 
lier, sconces: Lamps Plus; china dishes, bov 
tureen: Villeroy & Boch (800/VILLEROY); cj 
per vase: Novica.com, crystal glassware, sil) 
Oneida Silversmiths (800/877-6667); dinin; 
chairs, upholstered, drapery fabric, chests: 
Lane’venture (800/235-3558); flooring, lam 
nate: Pergo; mirror: McGuire; paints on gla 
ware: Krylon; painting: Attic Gallery (503/2 
7830); planter: Pottery Row; rug: Karastan; 
tee: Lexington Furniture (800/539-4636). 


ware: Schlage; floor tile: Pratt & Larson Tile] 
(503/231-9464); frame, large: Larson-Juhl 
(www.larsonjuhl.com); photographs: Rick | 
Schafer Photography (503/293-5377); rock | 
mosaic: Therese Heynderickx; umbrella stai| 
Pottery Row. 




































ERWEGE. Tools: OurHouse.com; shutters: 
ik (er Douglas. 


‘DEN OFFICE. Baskets: Pacific Blue Traders, 
Touse, birdfeeder, boxes, garden stone, 
an letter holder, stationery, mirror, photo 
, 1, Shelves, swallow’s nest: Pier 1 Imports; 
4 McGuire Furniture; computer, monitor, 
Rs *r, scanner: Hewlett-Packard; copper clock, 
wat PFESS, hat, pruners: Smith & Hawken; 
ni ertop: Precision Countertops/Wilsonart 
hd 548-4445); fan: Casablanca Fan Co. (888, 
of 78); metal balls, palm box: Palecek; table, 
dl tal: Pottery Row; watercolors: Original art 
“tmset’s Best of the West Plant Collection 


me P : 
: Monrovia; wood vase: Novica.com. 
er 


(emf ROOM. Bar stools: Dunkirk & Associates 

1 §863-7 183); bench table, silver vase: Pottery 
ON (WWw.potterybarn.com); box by fireplace: 

\iifek; boxes, clove basket, instruments, 

248 wine glasses: Novica.com; chair (plaid), 

18 (@ table pillow, and throw fabric: 

venture; chair, ottoman, loveseat, side 

sofa: Thomasville Furniture; chandeliers: 

iia Imports (800/346-8811); coffee table: 

i@igton Furniture; computer, printer: 

MiBett-Packard; cushion and pillow fabrica- 

| Design Furnishings; entertainment center, 

s: McGuire Furniture; fireplace screen, 

: Rick Andrus Design (503/762- 

); glass bowl: Alchemy Glass and Light 

'.alchemy-glass.com); metal figures, 

Tweight, tray: Pier 1 Imports; monotype, 

“ti sculpture: Margo Jacobsen Gallery; 

> ‘Pant lights, swing-arm lamp: Lamps Plus; 

“Karastan; side table: Thomasville Furniture; 

Table, teak: Pacific Blue Traders; stone 

“fand squash: Palecek; wire scrim: Smith & 

xen; wood carving: Attic Gallery. 

‘fe 

-}OWAY. Chests: Laneventure; fish in niche, 

1 carving: Attic Gallery; floor tile: Pratt & 

m Tile; landscape oil: Ann Ruttan (503/226- 
}); leather boxes: West Coast Plant Co. (503/ 

85500): oil on wax (opposite dining room), 

7 oil: Butters Gallery (www.buttersgallery.com); 

“fing, abstract: Laura Russo Gallery; slate 

"per: Natural Stone Products; trellises: 

us Gardener. 
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§#HEN. Cookware, cutlery, dishwasher, 
tops, small appliances, warming drawer: 
1enAid (800/422-1230); canisters, cook- 
Stand, oil, salad bowl, salt and pepper 
ers, table, chairs: Pier 1 Imports; ceramic 
“ft placemats, painting: Novica.com; counter- 
Oregon Tile and Marble (503/231-0058); 
ntertop fabrication: Renaissance Stone 
691-1544); dishware (striped), napkin 
“fs, towels, tumblers: Mervyn's California; 
Fets: Concinnity (800/356-9993); flooring: 
“$0; pantry door hardware: Wilco Farm 
es (503/656-0616); pantry door tin art: 

“gid Illusions (503/625-6901); pantry storage 
-m: California Closets; pet food: Alpo 
/55.1-7392); rattan baskets, wire bowl: 
cek; refrigeration, wine cooler: Sub-Zero 
,§zer Company through Roth Distributing 
/968-1793): sinks: Oregon Copper Bowl 
#.pany (www.oregoncopperbowl.com); 

uless: Oneida Silversmiths; tile: Pratt & 
) on Tile. 


fl 





LAUNDRY ROOM. Basket, wicker: Palecek; 
baskets, wicker, wood, wire, dishware, hook: 
Pier 1 Imports; coffee maker, microwave: 
KitchenAid; countertop, backsplash, sink, 
shelves: Precision Countertops/Wilsonart; 
dryer, washer: Whirlpool Corporation; faucet: 
Familian SuperBath; flooring: Pergo; painting: 
Novica.com; refrigerator: Sub-Zero Freezer Co. 


LOFT. Basket (multicolored), instruments, 
vase, clove basket, tapestries: Novica.com; 
basket (two-tier), birdhouse, bookends, desk 
accessories, finial, globe, plate stands, table, 
chairs: Pier 1 Imports; box, wood, magazine 


rack: Palecek; chair, stool (leather): Thomasville 


Furniture; computers, monitors, printers: 
Hewlett-Packard; computer desks: Sauder 
Woodworking Co.; cushion and pillow fabrica- 
tion: Design Furnishings; copper clock, heir- 
loom tool chest, bamboo vase, candles in 
crackleware: Smith & Hawken; desk chairs 
(unfinished): Stanton Furniture (503/644- 
7333); desk chair finish, game table paint: 
Krylon; desk chair finishing: Against the Grain 
Finishing; frames, crystal: Oneida Silversmiths; 
paintings: Margo Jacobsen Gallery; vacuum: 
OurHouse.com; wall lamps: Lamps Plus; west- 
ern chair: First Avenue Gallery (503/222-3850). 


MASTER BATH. Basket urn: Palecek; bath 
accessories, towel holders: Pier 1 Imports; 
boxes (green and large wood): Pacific Blue 
Traders; feng shui bells: Khan’s Oriental 
Furniture (503/230-8088); mixed media on 
canvas: Laura Russo Gallery; plumbing, tub, 
shower: Familian Superbath; sconces: Lamps 
Plus; silver bowl, powder box: Novica.com; 
sinks, toilet: Toto USA; sleigh bench: Dunkirk 
& Associates; stone sculpture: Margo Jacobsen 


Gallery; tile: Pratt & Larson Tile; towels, linens: 


French Quarter Linens. 


MASTER BEDROOM. Basket table, inlaid 
boxes, tray: Palecek; bed: Dunkirk & 
Associates; bells (Asian), rosewood boxes, can- 
dleholders, glass jar vase: Pier 1 Imports; box 
(leather): West Coast Plants; boxes (green and 
wood): Pacific Blue Traders; cast iron urn: 


Smith & Hawken; chairs, desk, dresser, mirror: 
Lexington Furniture; clothing: Mervyn’s California; 
end table: Lane; fireplace: Lennox Industries; fire- 


place screen: Restoration Hardware (888/243- 
9720); lamp on chest: Bywater Metal Art 
(504/834-7110); lamp, desk: OurHouse.com; 
lamps, bedside: Builders Lighting; linens: 
French Quarter Linens; natural wall sculpture: 
Natura Designs (360/683-3893); oil, wax on 
wood, watercolor: Butters Gallery; small peo- 
ple sculptures: First Avenue Gallery; tile: Pratt 


& Larson Tile; vase, wood carving: Novica.com. 


MASTER CLOSET. Closet system: California 


Closets; clothing: Mervyn’s California; ottoman: 


Lexington Furniture; rug: Karastan; scarves: 


Novica.com, wicker basket: Mervyn’s California. 


MUDROOM. Basket: Palecek; clogs, clock, glass 
ball terrarium, trowel, wire bushel basket: Smith 


& Hawken; countertop: Precision Countertops/ 
Wilsonart; dog: Restoration Hardware; dried 
flowers, garden accessories: Jealous Gardener; 
galvanized tub, hook: Pier 1 Imports; washer, 
dryer: Whirlpool Corporation (800/253-1301). 


POWDER ROOM. Faucet: Chown Hardware 
(503/243-0501); floor tile: Pratt & Larson Tile; 
sconces: Lamps Plus; sink: Alchemy Glass and 
Light; stone pedestal: Stone Forest (505/980- 
8883); table: Pacific Blue Traders; toilet: Toto 
USA; wallpaper: Subtle Surfaces (503/632-4330); 
wallpaper installation: Woif Wallpapering 
(503/591-1875); watercolors: Dennis Leon, 
Butters Gallery; wire urn: Palecek. 


STAIRWELL. Art light: Lamps Plus; monotypes, 
paintings, oil on copper: Margo Jacobsen 
Gallery; sconces: Builders Lighting. 


UPSTAIRS BATH. Bath accessories, white tow- 
els: Mervyn’s California; bath soaps, vase, yel- 
low towels: Pier 1 Imp rts; countertop, shower 
surround: Precision Cc ‘ntertops/Wilsonart,; 
faucet, shower set, tub: Familian SuperBath; 
sconce: Lamps Plus; sink, toilet: Toto USA 
(800/350-8686); tile: Pratt & Larson Tile. 


UPSTAIRS BEDROOM. bedding fabrication: 
Creative Interiors; box, wood: Palecek; chair 
and ottoman: Thomasville Furniture; closet 
system: California Ciosets; clothing, clock, 
accessories: Mervyn’s California; cushion and 
pillow fabrication: Design Furnishings (503/294- 
6040); entertainment armoire: Sauder Wood- 
working Co. (800/4-SAUDER); lamp table: Lane 
(800/750-LANE); oil on panel: Margo Jacobsen 
Gallery (503/224-7287); throw: Pier 1 Imports. 


UPSTAIRS DECK. Table, chairs: Palecek. 


UPSTAIRS HALLWAY. Candles, holder: Pier 1 
Imports; landscape monotype: Laura Russo 
Gallery; mirror in copper: First Avenue Gallery; 
mixed media, monotypes: Margo Jacobsen 
Gallery; sofa table: Lane. 


UPSTAIRS MASTER BATH. Bath accessories: 
Pier 1 Imports; candles, scented: Mervyn’s 
California; countertop, surround: Precision 
Countertops/Wilsonart, flower wall hangings: 
Jealous Gardener (503/231-4500); plumbing 
fixtures: Familian SuperBath; sconces: Lamps 
Plus; shade valance over tub: Smith + Noble 
(800/765-7776); sinks, toilet: Toto USA; tile: 
Pratt & Larson Tile; towels, linens: French 
Quarter Linens (888/200-7498). 


UPSTAIRS MASTER BEDROOM. Bamboo 
ceramics, chest, pitcher, tea set, vase: Pier 1 
Imports; bed linens: French Quarter Linens; 
botanical pictures, dried flowers: Jealous 
Gardener; chest, coffee table: Lexington 
Furniture; closet system: California Closets; 
clothing, clock, boxes, accessories: Mervyn’s 
California; frame headboard: Larson-Juhl, hall 
tree: Laneventure; lamp: McGuire Furniture. 


WINE STATION. Chandelier: Lamps Plus; cop- 
per pitcher: Novica.com,; countertop: Oregon 
Tile & Marble; paintings: Laura Russo Gallery; 
wine bottles, Sunset-etched: wine.com; wine/ 
towel racks: Pier 1 Imports; wine glasses: 
Oneida Silversmiths. 









































When you organize your home, you simplify your life. California 
Closets has solutions to help you stay organized in room after room 
of your home, and protect the possessions you care so much about. 
Each system is uniquely configured to make the most of your space, 
accommodate all you need to store, and adapt easily as your needs 
change. 


888-336-9704 or www.calclosets.com 







PUTING 


Whether you have a home office, a kitchen workstation, a homework’ 
area, or all three, Hewlett-Packard offers award winning PCs, scan- 
ners, and color inkjet printers specially designed for the home. The ~ 
HP Deskjet printers in the Idea House are ideal for high-quality out- | 
put at high speeds. The HP PhotoSmart system lets you easily print 
high-quality photos directly from a digital camera. To learn, more 
visit HP’s website at: 


www.hp.com 


With Hunter Douglas window fashions you can let light in and at 
the same time control the amount and quality of that light for com- 
fort and well being at home. The ultimate in convenience and style, 
Hunter Douglas window treatments allow you to enjoy the benefits 
of the light while assuring maximum energy efficiency. Choose from 
the widest assortment of beautiful and functional window fashions 
on the market. 


800-937-7895 or www.hunterdouglas.com 






HunterDouglas 


Win dbow FASHIONS 


SIDIK 


James Hardie Siding Products—like the Hardipanel® on the Sunset 
Idea House—have earned a reputation for withstanding the worst 
weather conditions. Whether exposed to rain, snow, salt spray, humidity, 
or the strong UV rays in high altitudes, the siding product’s tough 
exterior won't crack, rot, or delaminate when exposed to moisture, 
and it resists fading. For the warmth and beauty of authentic wood, 
with the durability homeowners demand, Hardie” siding is the ideal 
product. 


888-JHARDIE or www.jameshardie.com 


James Hardie™ 
Siding Products 


The Sunset Idea House features a well-rounded selection of Karastan 
tufted and woven broadloom carpeting and area rugs. In the master 
bedroom and girl’s bedroom are Chiasso in Harvest and Eterneau in 
Nottingham. In the guest suite is Karastan’s sisal collection, Belize II 
in Mahogany. Cobble Road in Fresh Straw is in the great room and 
stairway, and Vineyard Check in Cypress Umber is in the office and 
library. Area rugs include rugs from The Original Karastan® Collection, 
the Rajasthan” Collection, and Persian Treasures Collection. 


800-234-1120, ext. 7734 or www.karastan.com 


& COOKWARE 


KitchenAid, which introduced its legendary stand mixer in 1919 and 
its first dishwasher in 1949, has since expanded its offerings to include 
a complete line of professional-quality major and countertop appli- 
ances. These beautifully designed products include cooking, refrig- 
eration, laundry, and other major appliances, as well as premium 
food processors, blenders, hand mixers, toasters, and coffee makers. 
The introduction of professional KitchenAid cookware in 1999 was 
followed by the introduction of premium KitchenAid cutlery in 2000. 


800-422-1230 or www.kitchenaid.com 





KitchenAid’ 
For the way it's made” 
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Krylon aerosol paints offer a broad selection of high-quality paints. 
From general purpose and specialty products to rust preventative 


oe ; a paints, Krylon has a wide variety of smooth, durable finishes for any 
ate - indoor or outdoor project. And with the no re-coat window, Krylon 
aly avd ‘A TS allows you to paint whenever you want. For an incredible selection 


of colors and fast drying time, use Krylon spray paint. 
800-4 KRYLON or www.krylon.com 


ZQONDITIONING 


Lennox heating, cooling, indoor air quality and hearth products pro- 
vide safe, reliable comfort year-round, with the environmentally 
friendly, high-efficiency Elite® 13 air conditioner and CompleteHeat™ 
combination high-efficiency furnace and water heater. Certified as a 
vented gas fireplace heater, the Elite 13 direct vent fireplace makes 
any room more attractive and comfortable. Our Lennox Total Home 
System includes a high-efficiency air cleaner, ultraviolet air purifier, 
and a humidifier to make your home’s environment healthier. 


800-9LENNOX or www.lennox.com 








Discover the ultimate soaking experience and relaxing hydrotherapy 
with a Marquis spa. Engineered to conserve energy costs, a Marquis 
spa is easy to maintain, durable, and offers the latest in spa technology. 
With the best warranty in the business, a Marquis spa is also a lasting 
investment. There’s a luxurious, distinctively styled Marquis to fit 
every lifestyle. 


800-223-6303 or www.marquisspas.com 


| 
f 
| 
1 
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"fARQUIS SPAS 
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Minwax, the leading manufacturer of wood finishing and wood care 
products for over 90 years, introduces its new line of water-based 
wood finishing products in the Sunset Idea House. Easy-to-use with 
fast drying time and soap-and-water clean-up, the line includes Water- 
Based Pre-Stain Wood Conditioner, Water-Based Wood Stain in six pre- 
mixed wood-tones and 60 custom decorator colors, and a White Wash 
Pickling Stain. Minwax Polycrylic provides a crystal clear finish and 
durable protection. For wood finishing tips, visit the Minwax website. 


800-523-9299 or www.minwax.coni 





40 © \ 
i CedarLite from MonierLifetile offers the rugged, classic beauty of 
f wood, plus the light weight and durability of tile. CedarLite is perfectly 
n 7 melded in one incredible roof tile, with random surface and edge 
treatments for the most realistic appearance. The ultimate wood shake 
replacement, CedarLite is Class A fire rated, carries a fully transferable 


OnierLifetile 
BRICAS #1 Seiimsc Roor Tne” 


limited lifetime warranty, and is available in six natural colors. 
800-571-TILE or www.monierlifetile.com 





The Sunset Best of the West Collection from Monrovia includes more 
than 150 plants that are stars of the Western garden. Selected by 
Sunset Magazine, these plants offer vivid, long-lasting color and year- 
round beauty—ideal for the casual, outdoor Western lifestyle. Many 
are low maintenance and drought tolerant and will thrive in the di- 
verse climates of the West—from the mild California region and arid 
Southwest, to the snowy Rockies and the cool Pacific Northwest. 


MONROVIA 
888-PLANT-IT! 
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products 


If you’re looking for ideas, inspiration, or solutions for your home, 
visit OurHouse.com. You’ll find thousands of products and hundreds 
of do-it-yourself projects at your fingertips 24 hours a day. If you 
have a question or need help, OurHouse.com has plenty of expert 
advice. And if you’d like someone else to do the work, OurHouse.com 
can assist you in locating experienced professionals, such as contrac 
tors, lawn care professionals, or maid service. Whatever you need, 
OurHouse.com is committed to helping you around the house. 


877-202-2768 or www.ourhouse.com 








With a little dreaming and Pella Windows & Doors, anything can 
happen. Pella’s extensive window and door offerings provide the —_| 
perfect styles to satisify all design tastes and household budgets. Get | 
the new Dreambook from the company that never compromises on | 
materials, craftsmanship, design, or performance. 


800-84-PELLA or www.pella.com se 





} 





Pergo laminate flooring, developed over 20 years ago, is more beau- 
tiful and practical than ever. Pergo offers almost 100 designs, ranging 
from traditional and vintage woods to elegant tiles. And Pergo is the 
only laminate flooring with Scotchguard protection to keep the floor 
cleaner, longer. The Pergo Select in Sunset’s Idea House comes with — 
a 25-year warranty against stains, fading, and water resistance. Only | 
Pergo gives you the look without the worry. 


800-33-PERGO or www.pergo.com 





The revolutionary laminate floor 
from Sweden 








ACCESSORIES 


If “cookie-cutter” isn’t your style, then you'll love browsing through | 
Pier 1 Imports’ exciting, eclectic array of home furnishings, unusual t 
accessories, distinctive tableware, and fragrant candles. For one-of-a- 
kind, you’ll discover there’s just one place—Pier 1. Call toll-free or | 
visit the Pier 1 website to locate the store nearest you. | 


800-447-4371 or www.pier1.com 











Sauder Woodworking, North America’s leading manufacturer of ready- 
to-assemble furniture, offers more than 30 collections of furniture that 
are practical and affordable as well as attractive and enduring. Sauder — 
specializes in creating cleverly designed furniture that houses high-tech 
electronic equipment. From space-conscious computer carts to the 
company’s award-winning Monarch workstation, Sauder offers a solu-— 
tion for the escalating array of electronic components that can now be 
found in nearly every room of the house. 


800-4-SAUDER or www.sauder.com 


The Schlage locks on the Idea House interior and exterior doors 
provide the highest level of security, quality, and style. Schlage’s new 
Artisan Series combines quality craftsmanship and popular Old World | 
finishes with state-of-the-art finish technology. The Ultima Lifetime 
Anti-Tarnish Finish on Schlage exterior locks guarantees against tar- 
nishing, discoloring, and corrosion. Schlage locks let you secure your | 
home with a designer’s touch. 


www.schlagelock.com 
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Built-in home refrigeration never looked so good. From the classic 
lines of the 600 Series full-size refrigerators to the innovative approach 
of point-of-use refrigeration with the 700 Series to the creative and 
stylish design of four new wine storage units in the 400 Series, Sub- 
Zero Freezer Company has it all. 


800-444-7820 or www.subzero.com 
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. Western gardens thrive with Supersoil. Choose Supersoil Potting Soil 
i to plant containers. It’s ready to use, with fertilizers and iron to 
{ grow bigger, more beautiful plants and flowers. To enrich and soften 
of meee the hard clay ground in your garden, use Supersoil Premium 
/ i" Planting Mix and Soil Conditioner. Its essential nutrients get plants 
i i" off to a great start. 


ae 650-373-3900 or www.supersoil.com 
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supersoil 








DECKIN 


TimberTech is a revolutionary engineered composite that’s far supe- 
rior to wood yet offers all the beauty of a premium wood deck 
without the maintenance. Timbertech’s superior moisture resistance 
and slip resistance makes it ideal around pools, spas, hot tubs, and 
marinas. The TimberTech decking system includes fascia board, 
TimberTopper deck covers, and a choice of tongue-and-grove or 
2-by-6 plank style. 

800-307-7780 or www.timbertech.com 


ee 
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: 
limberlech 
“Bowl never ‘find wood this good. 
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A Summit 675—with six burners, stainless steel cooking grates and 
Flavorizer bars—provides the ultimate temperature control for 
perfect results every time. A restaurant-grade side burner is also avail- 
able. The Performer grill with Touch-n-Go Ignition combines the great 
flavor of charcoal with the convenience of gas lighting in a rugged 
cart with a stainless steel work table. 


888-337-8664 or www.weber.com 














For more information on 


zy 


products and resources 
| Sunset’s Idea House, 
visit Www.sunset.com. 














home - decorating 


Goblin art 


Stained-glass pumpkins and spooky zukes 
light up Halloween 


By Peter O. Whiteley and Dick Bushnell 


w This year, greet the trick-or-treaters with something different—a jack- 
o’-lantern bedecked with glowing jewels, studded with neon-edged 
shapes, or cut from a giant zucchini. 


Stained-glass pumpkins 

Shining gems and diadems—made of glass tiles, marbles, beads, and 
pieces of acrylic—turn ordinary pumpkins into extraordinary Halloween 
sculptures. When illuminated with electric lights or candles, the pump- 
kins radiate the same muted colors as stained-glass windows. They’re al- 
luring even in daytime, thanks to reflective facets that no ordinary carved 
pumpkin can claim. Pumpkin-size green or white squash add an even 
more dramatic look. 

You'll find the key ele- 
ments of pumpkin jewelry at 
a craft store: bags of round 
or flattened marbles used 
for flower arrangements, 
squares of mosaic glass, and 
glass beads intended to be 
strung for necklaces. In ad- 
dition, some tile shops sell 


small, colorful square glass 





tiles. Design a face or an 


The jewel tones 

of marbles, glass 
beads, and colored 
acrylic make vibrant 
visages and light 
sculptures to grace 
the holiday front 
porch. They will 
glow their best 
when illuminated 





by electric lights. 


JAMES CARRIER (3) 
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CONNIE McLENNAN (2) 


After hollowing out the 
pumpkin, design your 
artwork. For marbles, 
round mosaic glass, and 
beads, drill holes in the 
pumpkin just large enough 
to hold the glass pieces, so 
that they will sit snugly in 
the openings with no light 


leakage around them. For 


noncircular shapes, trace 
an outline with a pen and 
make cuts with a thin knife, 
angling the cut so the hole 


is narrower on the inside. 
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‘Hollowed-out 


zucchini jack-o’- 
lanterns are a fun 
way to make use of 
squash that grow 


too large to eat. 


abstract pattern on the hollowed-out 
pumpkin, then cut or drill openings 
through its surface so the jewels 
wedge firmly in place (see illustra- 
tions, page 139). 

rhe protruding pieces shown on 
the pumpkins on page 138 were cut 
from ‘s-inch-thick sheets of vibrantly 
colored acrylic purchased at a plas- 
tics supply store. The magic of acrylic 
is that it carries light to its edges, pro- 
ducing a neonlike outline. (You can 
make your own colored plastic by 
cutting shapes from clear or frosted 
acrylic, then apply a translucent 
spray paint formulated to create the 
look of stained glass.) Use a saber 
saw with a fine-tooth blade to cut the 
acrylic. Push the shapes into slots cut 
through the pumpkin wall to allow 
light from the center to pass through 


the plastic. 





Spooky zukes 

Pete Laybourn admits that he has 
never had much success with pump- 
kins in his Cheyenne garden. But 
zucchini is a different matter: His 





squash grow so well—and so large— 
that he saves the biggest ones to 
carve as green jack-o’-lanterns for 
Halloween. Trick-or-treaters have en- 
joyed Laybourn’s illuminated zukes 
for nearly a decade. 

Laybourn sows the squash seed in 
late May. During the summer, he har- 
vests tender young squash for the 
table, but there are always a few that 
get away, becoming too pithy to eat. 
These he keeps on the plant to “grow 
as long as they possibly can—until 
first frost.” Then, he picks the over- 
size zukes, leaving a bit of stem on 
the fruit, and stores them in a cool, 
dry place. Shortly before Halloween, 

















Pete Laybourn hollows out the 
zucchini (top), then Jackson carn 


faces in the shells. 


i 
Laybourn and his son, Jacksof 
together for a carving session. | 

Laybourn prefers cylindrical 
chini, but you can use roune 
eties like ‘Eightball’. Carve the 
ones as you would pumpki 
ing their bases intact. 

Start by cutting off the bott 
the zucchini so it will stand uf 
may need to cut three or four” 
along the bottom rim until ; 
right squash is stable. With as 
hollow out the shell, discardif 
flesh and seeds (add them 
compost pile). With their” 
hands and arms, kids have af 
time scooping the zucchini fle 
of the narrow tips. Plan the 
lantern face and cut out the 
(Laybourn finds it helpful to” 
pumpkin carving tool kit, abou! 
supermarkets and craft stores). 
the carved squash over a lit ¥ 


| 
| 
| 
| 
| 
| 
: 





candle. 
With both kinds of squash 
. ye 
never leave lit candles unattendeg) 
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AST OF 14. 


WE ARE AN ENSEMBLE C 


AFTER OUR FINAL BOW, 


WE UNDERGO A QUIET CLEANSING, 
GENTLY MASSAGED IN OUR 


SPACIOUS STEAM ROOM. 


NOW WE ARE READY FOR 
THE SPOTLIGHT AGAIN. 
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Introducing the new Dishwasher Series from KitchenAid. 
Now designed to hold 14 place settings, these new dishwashers have 24% more usable space. 
With an upper rack that adjusts, you can load up to 11-inch plates on both the top 
and bottom racks. No other dishwasher is more accommodating. In fact it’s the 
3 only dishwasher recommended by The House of Villeroy & Boch, the makers of fine 
*___ tableware. To learn more about the new Dishwasher Series, and to view the entire 
x KitchenAid® line, visit www.kitchenaiddishwashers.com, or call 1.800.422.1230. 
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me table 


Paint the pattern on the glass top 


in, nor sleet, nor even spilled milk will harm this 
arent game board—it’s painted on the underside 
tabletop. The dark red checkerboard resembles 
glass but is simple to make: Just spray-paint the pat- 
nm “s-inch safety glass. The pattern is cut out of ad- 
-backed shelf paper, which is affixed to the glass. 
aint, a Krylon color called Stained Glass, is available 
supply and crafts stores for about $6 per can. 
TIONS 
in a protected outdoor area—a covered patio or 
garage—with good air circulation. 









TIME: One day 
cost: About $100 for table (this one cost $89) 
and materials 

MATERIALS 

*Glasstop table, at least 22 inches square 

*One roll of white adhesive-backed shelf paper 

* Masking tape 

Fen 

* Yardstick 

* Single-edge razor blade 

*Glass cleaner 

*1 can Krylon Stained Glass spray paint 


Remove the glass from the base. Center and adhere 
a length of the shelf paper on one side of the glass top. 
(Have a helper hold one end of the paper off the surface 
while you work from the opposite end to slowly rub the 
paper down so no air bubbles are trapped.) Cover any ex- 
posed areas of glass with masking tape. 

With pen and yardstick, center and draw a 16-inch 
square, then inside it draw a grid of 2-inch squares. Start- 
ing with a corner square, mark every other square with an 
X to create the checkerboard pattern. 

With the razor blade, cut the marked squares; remove. 
Check that the remaining adhesive paper is stuck firmly to 
the glass, then clean the exposed glass with glass cleaner. 
Paint glass with two to three thin coats. Check for even 
coverage by holding the glass up to the sun. Dry overnight. 
Remove the adhesive paper. With the razor blade, 
scrape off extra adhesive. Place the top, painted side 
down, on the base. — Peter O. Whiteley 
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tips 

¢ Wash and spray-starch napki. 
get a crisp, wrinkle-free look. 
e Use spring-loaded rods, mou! 
inside the window frame. | 
¢ Select desired height and dra 
| corner of the napkin over the rc 
the back portion is slightly lowe 
the front and the contrasting fal 
angle faces forward. 
* If you use multiple napkins, sf) 
them evenly within the window | 
overlapping the corners if neces 
e Napkins will stay in place if hu! 
correctly, but you can secure th. 
with tiny strips of hook-and-loor 
cro) fastener if desired. | 
INTERIOR DESIGN: Steve Ne} 
Interior Aesthetics, Denver (303) 
861-5405) : 
FABRICATION: Francoise Kirkt! 
Palo Alto 

















Quick and 
bedroom style 


otel-style napkins and a white tablecloth form the basis for 
these handsome window and bed treatments. The valance 
is made of starched napkins folded over white tension 
rods, the striped coverlet is backed with a large rectangular 
tablecloth (92 by 72 in.), and the decorative “pillow shams” are 
fashioned from table napkins draped over plain white pillowcases. 

Many stores, such as Williams-Sonoma and Cost Plus, sell large 
white napkins (18- to 20-in. squares) in packages of 12. You can 
also buy large napkins at any linens store. 

For this bedroom, a red-and-white-striped triangle is attached 
along the top of each napkin with three tiny white buttons. 
The coverlet sandwiches batting between the plain tablecloth and 
red-and-white-striped cotton fabric. To reinforce the color scheme, 
we used a red sheet under the lace bedspread. The result is a cozy 
room bound to appeal to family and guests. — Ann Bertelsen 


Wine song : 
Form and function strike a whimsical—and harmonious—chord with these met’ 
wine racks shaped like cellos. The smaller rack (about $390) measures 14 by 4) 
inches and holds six bottles; the larger one (about $585) is 24 by 56 inches and hol! 
10 bottles and 6 wineglasses. Shipping costs are extra. From Galleria Lighting « 
Design, Denver (303/592-1223). — Daniel Gregory 
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Where do you put the stuff that you’re about? All that you are? Tell us. We're listening. 
And this is how we start to create your custom solution. 


Call us for your complimentary in-home consultation at 888.336.9704 
in the US and Canada or visit us at www.calclosets.com. 


CALIFORNIA CLOSETS 





















































home guide 


Glowing fence posts 


he Artistic Cedar Post Company has 
developed an easy and subtle way to 
add night light to a patio fence: a 
6-foot-long hollow wood sleeve with a low- 
voltage light built into the top. The unit slips 
over any 6-foot-tall 4-by-4 post, leaving enough 
room for the power cord. The section contain- 
ing the lightbulb rises 16 inches above the top 
of the post and has a removable top for chang- 





ing the bulb. 

The company offers six different patterns for 
the top, as well as separate “post topper” fixtures that fit over taller or exist- 
ing fence posts. The cost for a 6-foot sleeve is $49.95; the post topper is 
$29.95. Shipping and handling costs are extra. You’ll also need a 44-watt 
transformer and wire kit, which works for up to 10 fixtures and costs 
$28.50. (253) 473-5098 or www.artisticcedarpostco.com. — PO.W. 
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APPLIANCE NEWS 
VVasher wonder 


Agitators beware! Your days are numbered, thanks to the new and revolu- Agitator- 
tionary Kenmore Elite washer with Calypso Wash Motion. Instead of an free drum 
agitator, the machine has an ingenious wash plate that rolls on its edge to makes room 
gently lift and bounce clothes through a waterfall of soapy water in a for more 
rhythm evocative of Caribbean music (hence, the name Calypso Wash). clothes. 
According to Kenmore, the elimination of the agitator creates the largest 


usable cleaning capacity of any leading U.S. brand of washer. 


The unique washing motion needs only about 22 gallons of water per load (traditional washers 
use about 41 gallons) to remove soils. The technology was developed by a partnership between 
Sears Kenmore and Whirlpool Corporation. Available at Sears, the washer costs $1,099. — D.G. 
























Send for free — 
bench building 
instructions 


This simple but versatile beng 
add grace to any porch, patio, | 
den. For longevity and sturdin¢ 
made of standard-dimension 2-4 
ber. We used construction-gradi 
glas fir, which we painted, but 
prefer natural wood, you coul 
stitute redwood or cedar. The f 
design allows you to vary the” 
from 30 to 60 inches; the bench 
here measures 48 inches long. | 

Construction is easy and wi 
less than one day for the a) 
woodworker. The plans includ 
terials list, dimensions, cutting 
and step-by-step directions. § 
stamped (55 cents), self-addr 
legal-size envelope to Bench’ 
Sunset Magazine, 80 Willow 
Menlo Park, CA 94025. — PO.W, 
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#74 Clear pine interiors you can paint or stain to match your décor. And, to help protect against the 


ja unique exterior cladding. Ir’s all part of the Perma-Shield® System, our w 


a= 
Teceive nothing short of artful craftsmanship. After all, we never forget that y 


anging them on your walls. To learn more, call 1-800-426-4261, ref #3638 


Front-yard makeovers 


Homes with appealing new approaches 


n many homes, the front yard is 
underutilized: It’s an open ex- 
panse too exposed to public 
view. But, like a versatile actor, a front 
yard can play many roles that en- 
hance the house visually and func- 
tionally. It can establish a mood— 
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BEFORE: It was nothing to honk about: The cluttered, nondescript front wal 









to a pinched and generic front door. 






AFTER: It’s now a street front with savoir faire: Ocher paint, ivory trim 





of simple classical molding, new sidelights, a trellis over the garage door, ‘ 
flagstone walkway, careful tree pruning, and a reconfigured flower bed all 
richness, subtlety, and character. | 
DESIGN: John Williams Design, Los Angeles (310/820-4683) 
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By Peter O. Whiteley and Daniel Gregory 


to sit. The enhancements il 
hedges, walls, arbors, curving 
ways, trees, repaved areas, anc 
material. Each new element st¢ 
eye and creates a sense of f 
while maintaining pleasant vie! 

(Continued on pag 


it can 
serve as a full-fledged outdoor room. 


welcoming, intriguing—or 
The remodeled yards shown here use 
layers of plants and landscape fea- 
tures to achieve complexity and 
depth, turning plain yards into invit- 
ing sheltered gardens with places 





is the best revenge, living in high style will have them kissing your feet. Let theni make amends in the 
a luxurious rug from the opulent Mythic collection. Crafted in Egypt, the collection features handsome 
4 vibrant gold accents for an extra sweet taste of the good life. And Macy’s is the place where you'll find 
vith the finest selection of other beautiul floor coverings. Made of wool and olefin. 
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as a seat. 


YOUR OWN FRONT-YARD MAKEOveER: here’s what you need to consider | 


eStart at the street. A fence, hedge, or wall helps define the 
property and breaks up a flat expanse. To help draw guests 
into the garden, indent portions of a fence at the entry walk 


rather than running it in an unbroken line. 


¢Plant trees in the center of a lawn. They not only help 
screen the house from unwelcome eyes, but also give the 
yard a more natural, forestlike look. Deciduous trees are good 
for lawns that struggle for sunlight, and they also let more light 


into the house 


eBring the entry outward. You can get more use out of your 
front yard by extending a front porch or adding a curving bench 
wall that defines an entry patio and doubles as a place to sit. 


The idea is to create a generous welcoming space for guests 


BEFORE: The blooming gateway disguised a minimal and abrupt front stoop. | 
AFTER: A flagstone terrace and a low stone wall work with the existing trellii 
to turn a modest entry into a celebration of arrival. The low wall also functiol 


DESIGN: Nick Williams and Associates, Tarzana, CA (818/996-4010) 
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SESS DAD SLATES OS SIA AREA 
r 
while retaining enough openness to be neighborhood-frien 
eAdd a screened front-yard patio. The front yard ofte | 
the best sun exposure, So why not put it to use? Carve ov 

Ete, ; ; | 
area that is big enough for outdoor furniture, and install ¢ 
crete, tile, gravel, or large pavers instead of a lawn for @% 
maintenance. To mask traffic noise, include a small wall 
tain with falling water. : 


eBuild out from the walls of your home. Add window be 
and shallow arbors to frame a window or to ornament a ga 
door. These structures add dimension to a flat wall, create 
triguing shadow patterns, and incorporate the softening el 
of plants and vines. They also shade windows, helping k 
the interior cool. | 


VALENCE SLE ELLE OLE ES ESD DIELS B EEL LE LN EOE RTE ILR 


BION 200 candles without standing in line 


behind some lady rate: 200 candles. 


~ 


ndles & Lanterns P024255 


! 
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It's that time of year once again - the season 


for entertaining. Otherwise known as the 
season for waiting in long lines at just about 
every store on earth. Unless you're shopping 
at Craftopia.com, where there are no lines. No 
traffic jams in the parking lot. No mad dashes 
to grab the last anything. Just a quiet place 
you can escape to, 24 hours a day, 7 days a 
week. You'll find over 60,000 craft supplies, 
projects, decorations and gifts and they're 
all just a click away. From one-of-a-kind linens 
to handmade placecards, we have everything 
you need to entertain a few close personal 
friends. Or a few hundred. This season, visit 


us at www.craftopia.com and make it real 


OptG.com 


make it real 
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-FIBER CEMENT 
SYSTEM SOLUTIONS 


Using Popular Fiber Cement ? 


Don't forget Tamlyn PVC Accessories, 
perfect complementary products that make 
homes more appealing and reduce 
maintenance. Specified by numerous top 
Architects, Builders and Remodelers. 


SNAPVENT® << 


U.S. Patents #5,799,446 #5,937,592 
EZVENT@ 20 
U.S. Patents #5,881,502 #5,937,592 


Snapvent® or EZvent® continuous soffit vents are 
the best looking, most framer-friendly and effective 
vents available. Provide 9 sq.in./foot intake air 
flow needed to balance with ridge vents and 
comply with 2000 International Building Code 
(50% intake / 50% exhaust) and validate shingle 
warranty requirement. Unique double leg channels 
hide raw/rough edges of soffit material for clean 
look and help prevent vent from being pulled up 
into subfascia (allowing possible rodent or other 
pest penetration into attic) as happens with old- 
style hat-shaped vents. Vent all sides of the house. 
Also vent garages to make more comfortable and 
safer. Use Tamlyn vinyl H Mold at seams. 


H MOLD/PLANKSEAM™ 
LAP SIDING CLIP 


H Mold covers seams of vents 
and lap siding, replaces caulk 
which often disappears within a year. 


LAPSTART™ STARTER STRIP 
U.S. Patent #5,916,095 


~ Lapstart™ Starter Strip sets the bottom 
course right while providing needed 
. impact support. 


PANELSTART™ STARTER STRIP 
U.S. Patent #5,916,095 S Gy 
Panelstart™ Starter Strip helps install 4 


vertical siding panels correctly to validate warranty. 
PERMACORNER® INSIDE CORNER 


U.S. Patent #5,960,598 


aan Resembles a wood corner piece 
}-“|-—!|_ without the maintenance headaches. 
















































WEST USA 


888-416-9676 


dallas@tamlyn.com 






BUILDING 
MATERIALS 


Manufacturer Since 1971 





EAST USA 


§00°334-1676 


houston@tamlyn.com 






To receive a free video and 
sample ring, please provide 
your street address 







Visit our website at WWW.tamlyn.com 














Compact, efficient, and stylish, this kitchen connects to the backya 





ynusua 
raving 
ia outs 
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through the oversize porthole and the red door. 


is 
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Recipe for remodelinf 


Color, shape, and simple materials transform this kitcl 


By Mary Jo Bowling « Photographs by Fred Lyon 


PROBLEM. Interior designer Pene- 
lope Rozis’s kitchen was carved into 
three small dark rooms: kitchen, 
pantry, and laundry. To view the 
large garden out back, a person had 
to stand by the apartment-size 
washer and dryer and peer out a 
small screen door. “My goal was to 
open it up as much as possible,” 
Rozis says. In addition, she wanted 
to update the aesthetics. “It was 
an authentic °50s_ kitchen with 
boomerang-printed plastic counter- 
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tops and metal cabinets. It 
dated, if I had waited a fer 
years, it might have added 
value to the house.” d 
SOLUTION. Rozis proved tha 
very small kitchen can havi 
Walls dividing the three roor 
removed, creating a 250-squ 
space that still functions as a] 
pantry, and laundry. Now the 
visually and physically conneé 
the back garden, has co 

window seating, and an ish 





» and eating. Rozis used sim- 
i mostly inexpensive materi- 
akes more creativity to design 
ing on a tight budget than 
limited funds,” she says. She 
1 with St. Helena contractor 
sorges Jr. 
key feature here is a large 
window on the rear wall. Its 
| 4 unusual shape act like a tele- 
drawing the eye through the 
d outside to the garden and 
aking the room seem bigger 
ghter. “The shape of this win- 
ve some architectural charac- 
e space,” she says. 
designing for clients, Rozis 
uggests comfortable seating 
kitchen. With an eye for 
lifestyles, she will put a sofa 
chairs in a kitchen, if space 
s. Here she didn’t have that 
“I made a window seat by 
sa cushion on top of the cab- 
der the window,” she says. 
great place to relax and look 
view. When we have guests, 







sit there while we prepare 
. When I need the counter 


>amera lens, the round 
/ brings the entire kitchen 


[uS around the red wall. 
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space, I just take the cushion off.” 

A bright red door marks the spot 
where the laundry room used to be, 
replacing a dead end with a door- 
way to the garden. Rozis found the 
old paneled door at a salvage yard. 
For visual balance, she also painted 
the opposite wall bright red. It 
warms up the space and makes a 
handsome backdrop for a display of 
birdhouses. 

In the rest of kitchen, Rozis select- 
ed simple, durable materials reflect- 
ing the nature of the house—coun- 


tertops are gray concrete and the 
backsplash is fashioned from galva- 
nized metal. “This is a country home, 
not a formal home,” she says. “Con- 
crete and galvanized metal seemed 
right for that.” To make the back- 
splash, which is glued in place, Rozis 
and her contractor made a paper 
pattern and took it to a sheet metal 
shop to use as a template; it cost 
$400. It’s definitely a kitchen where 
every inch counts. 

DESIGN: Penelope Rozis Interior De- 
sign, San Francisco (415/387-8844) @ 
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to clean up. Wood never had 


Sale & 
Faxt-Dry 








— Just Add Wood! -— 


Introducing Minwax® Water-Based Stains In 
66 Custom Decorator And Wood-Tone Coiors 


Now you can bring out wood’s natural beauty and highlight its grain 


decorator looks are easy to achieve, and since these 


stains are water-based, they’re fast-drying and even faster 


© 2000 Minwax Company. All rights reserved ® Minwax is a registered trademark MiInwax.com 
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Easy-To-Use 


Water Clean-Up 


new color stains. Dramatic, custom 


colors this easy or this beautiful. 
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Wired West 


Smart ideas for a high-tech home 


Accessing the 
Net without a 
computer 


= Computers can be a pain. They’re 
generally complicated, expensive 
creatures that demand you learn the 
ins and outs of an operating system, 
software, peripherals, Internet ser- 
vice providers, and the like. But an 
alternative is here: the information 
appliance, a compact, inexpensive, 
easy-to-use device that can sit com- 
fortably in any room in your home 





By Michael Goldstein 


and get you to the Internet, e-mail, 
or a service provider. Some market 


watchers predict that the number of : 


these appliances in the United States 
will surpass the number of home 
computers by 2004. 

The information (or Internet) 
appliance category is large and 
somewhat vague. It includes both 
mobile and stay-at-home products 
for sending and receiving e-mail, 
and accessing the Internet. The 
one requirement for information 


appliances is that they be as easy : 


to use as refrigerators or washing 















Indeed, such | 
fashioned household appliance 
soon all be _ Internet-en 
Imagine a refrigerator progra 
to dial an Internet grocery s 
and order more milk and 
when you indicate—by pres: 
key on the door—that the suf 
getting low. 

Information appliances 
longer future tech. Instead, 


machines. 


pushing aside the compute 
changing the way we live 
connect. Below are some of the 
debuts. 


Information appliances: Three of the latest gizmos 


Netpliance I-opener 

At last, here’s an Internet and e-mail product I 
wouldn’t be afraid to try on my nontechnical mother. 
l-opener is an attractive device that can fit into the 
most rustic—or high-tech—setting. It’s composed of a 
thin liquid crystal display (LCD; two-tones, not full 
color) panel set above a keyboard. Plug it into an 
outlet and a phone line, and voila—Internet access 
at 5OK modem speed. For a purchase price of about 
$400, plus $21.95 a month for Internet service, 
Netpliance l-opener (www.netpliance.com) lets you 
send and receive e-mail, track stocks, get news and 
weather information, and wander the Web. There’s 
even a key that you can program to summon your 
local pizzeria. 

You can’t use it to write the great American novel, 
only certain files (such as images) can be down- 
loaded, and only one printer, a Canon BJC-2000 
Color Ink Jet Printer, will work with it, but this is a 
great way to get even the least technical person up 
on the Web. 


Cidco MailStation 

Cidco’s MailStation is designed to offer convenient 
access to e-mail “without the hassle, expense, or 
technology experience needed to use a personal 
computer.” The MailStation plugs into a standard 
phone jack. To retrieve e-mail, the user simply 
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' your account at Ceiva. Or just keep one photo u 


wall outlet. 4 


you—say, photos of your grandchildren—or shot) 
: you’ve uploaded yourself from a digital camera C 









listings, news headlines, stock updates, and hor! 


~] 
service fee. 


Digital Picture Frame 


ing—information appliance is Ceiva’s digital pi 
frame. At first glance, it appears to be a 5- by 7 


displays up to 10 pictures you’ve downloaded 


on this electronic shrine, which you can keep 1 
all day and night. It plugs into a phone line an 


You can add new images to your account b 
uploading them from your personal computer t 
Ceiva’s website. They might be pictures e-mailed t 


scanner. Ceiva’s digital picture frame (wwy) 
ceiva.com) is $249, plus $79 a year or $7.99 pe} 
month for one year of local connection service. # | 


Think of the possibilities. 
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Plus a host of design options that let you create 
gn improvements. Including an a look and style all your own. Whether yo 
remodeling or building anew home, : 


eS a SECOT 1d look 
i 


For a free brochure, call 1-800-817-5518. 


Windows and Doors 





Made for you. 
















meat and veggies 
bble untended in an 
tric slow-cooker; 
pry satisfying supper 
be ready at the end 
e day 


aula Freschet 

ographs by James Carrier 
H styling by Kim Konecny 
Erin Quon 
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eS 4 i LEFT: Wine-braised pot roast 
i with mashed potatoes. ABOVE: 
| Lamb shanks with artichoke 
| hearts and calamata olives 
I (recipe, page 160) on polenta. 


here was a time—30 or so years ago—when a wed- 
ding shower would produce a half-dozen Crock- 
Pots, easy. “A bride’s best friend,” they were called. 
now that all things ’70s are cool again, electric slow- 
kers are shedding their back-of-the-cupboard spider 
s and rejoining the kitchen workforce. 
uriously enough, we need them now more than ever. 
two-career, two-child, two-lessons-a-day family has 
ious little time to produce a wholesome, appealing 
er. And this reliable appliance can save the day. The 
it made three decades ago are true: With minimal 
rt, you can fill a slow-cooker with vegetables and meat 
poultry in the morning, give it almost no attention 
eafter, and it will produce a handsome meal in the 
ing. The cookers require no added fat and need only 
mall amount of added liquid to do their job because 
tight-fitting lids trap the moisture as the foods sim- 
gently to tenderness. 
ve've put together a collection of homey dishes—wine- 
mered pot roast, lamb shanks with artichokes and 
res, five spice pork, and more—that show how versa- 
| Slow-cookers can be. Most of the recipes are designed 
a 4'2- to 6-quart model; if yours is smaller, adjust in- 
dient amounts proportionately. For best results, the 
bker should be at least half full. It must be kept covered 





to retain moisture and heat. 

Cooking rates vary from model to model. But lack of 
precision is one of the beauties of this relaxed method— 
30 minutes to an hour one way or the other won’t signifi- 
cantly damage the results; if a dish you’ve been cooking 
on high is ready before you want to serve it, just turn the 
cooker to low to hold the food. 


Merlot Pot Roast 
with Horseradish Smashed Potatoes 
PREP AND COOK TIME: 8'2 to 9'2 hours on low, 5! to 6'2 
hours on high 


NOTES: Prepare the smashed potatoes as soon as the beef is 
tender; the meat can continue to cook until they’re ready. 


MAKES: 6 to 8 servings 


1 tied fat-trimmed boned beef chuck roast (3 to 3% Ib.) 
Fresh-ground pepper 

1 tablespoon butter or olive oil 

3, carrots (about '4 lb. each), rinsed and peeled 

1 onion (‘2 lb.), peeled and chopped 

3 cup chopped celery 

3 cloves garlic, minced or pressed 

2 teaspoon dried thyme 

i teaspoon black peppercorns 

1 dried bay leaf 

1 cup Merlot or other dry red wine 
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¥3 cup canned tomato paste 
12 tablespoons cornstarch 


Horseradish smashed potatoes 
(recipe follows) 


1 tablespoon minced parsley 


1 to 2 cups watercress sprigs, 
rinsed and crisped (optional) 
Salt 


1. Rinse beef, pat dry, and sprinkle gen- 
erously all over with fresh-ground pep- 
per. Melt butter in a 10- to 12-inch non- 
stick frying pan over high heat. When 
hot, add beef and brown well on all 
sides, 6 to 8 minutes total. 


2. Meanwhile, cut carrots into sticks 
about *s inch thick and 2 inches long. In 
a 4'%2-quart or larger electric slow- 
cooker, combine carrots, onion, celery, 
garlic, thyme, peppercorns, and bay leaf. 
Set beef on vegetables; add drippings. 
In a small bowl, mix wine and tomato 
paste; pour over meat and vegetables. 
3. Cover and cook until beef is very ten- 
der when pierced, 8 to 9 hours on low, 
5 to 6 hours on high. If possible, turn 
meat over halfway through cooking. 


4. With 2 slotted spoons, transfer meat 
to a platter; keep warm. Skim and dis- 
card any fat from cooking liquid. Turn 
cooker to high. In a small bowl, blend 
cornstarch with 1'/2 tablespoons water; 
pour into cooker and stir often until 
sauce is bubbling, 10 to 15 minutes. 


5. With a slotted spoon, lift vegetables 
from cooker and arrange beside meat. 
Spoon horseradish smashed potatoes 
onto platter; sprinkle with parsley. Gar- 
nish platter with watercress. Spoon 
sauce Over meat. Slice meat and serve 
with vegetables, potatoes, and sauce, 
adding salt to taste. 

Per serving without potatoes: 314 cal., 

40% (126 cal.) from fat; 34 g protein; 

14 g fat (5.6 g sat.); 11 g carbo (2.3 g fiber); 
256 mg sodium; 115 mg chol. 


Horseradish smashed potatoes. 
Scrub and peel 3 to 3'2 pounds russet 
potatoes; cut into 12-inch chunks. 
Put them in a 4- to 5-quart pan with 
2'2 quarts water. Bring to a boil over 
high heat; reduce heat, cover, and sim- 
mer until potatoes mash easily when 
pressed, 20 to 25 minutes. 

When potatoes are done, heat 1 to 1/% 
cups half-and-half (light cream) or fat- 
skimmed chicken broth with 2 table- 
spoons butter or margarine in a micro- 
wave-safe container in a microwave 
oven at full power (100%) just until 
steaming (don’t boil), 1 to 3 minutes. 
Or warm in a 1- to 1'%-quart pan over 
medium heat. 


While cream heats, drain potatoes and 


mash in pan with a mixer or potato 
masher until almost smooth. Add 
cream, a portion at a time, and mix un- 
til potatoes have the consistency de- 
sired. Stir in salt, pepper, and 1 to 2 ta- 
blespoons prepared horseradish to 
taste. Mound beside Merlot pot roast 
(preceding) or scrape into a bowl. 
Makes 6 to 7 cups; 6 to 8 servings. 

Per serving: 189 cal., 31% (59 cal.) from fat; 
3.9 g protein; 6.6 g fat (3.9 g sat.); 29 g carbo 
(2.6 g fiber); 55 mg sodium; 19 mg chol. 


Lamb Shanks 

with Artichoke Caponata 
PREP AND COOK TIME: 6° to 7% hours 
on low, 4°%4 to 5% hours on high 
Notes: Serve with soft polenta or hot 
cooked orzo (rice-shaped) pasta. For 
an additional rich touch, sprinkle serv- 
ings of shanks with toasted pine nuts. 
MAKES: 4 servings 


4 lamb shanks (3% to 4/% lb. 
total), bones cracked 
Fresh-ground pepper 

1 onion (‘2 lb.), peeled and 
chopped 

1 red bell pepper ('” lb.), rinsed, 
stemmed, seeded, and thinly sliced 

1 cup thinly sliced celery 

1 box (8 oz.) frozen artichoke 
hearts 


1 cup drained pitted calamata 
olives 


1 tablespoon drained capers 

1 teaspoon dried basil 

1 can (142 oz.) diced tomatoes 
12 tablespoons red wine vinegar 
12 tablespoons cornstarch 

2 tablespoons chopped parsley 


1. Rinse shanks, pat dry, and arrange 
slightly apart in a 10- by 15-inch pan; 
sprinkle all over with pepper. 

2. Bake shanks in a 450° oven until 
well browned, 20 to 30 minutes. 

3. Meanwhile, in a 4'2-quart or larger 
electric slow-cooker, combine onion, 
bell pepper, celery, artichoke hearts, 
olives, capers, and basil. Set shanks on 
vegetables in cooker. Add tomatoes 
with juice, vinegar, and any lamb juices 
from baking pan. 

4. Cover and cook until lamb is very ten- 
der when pierced with a fork, 6 to 62 
hours on low, 4 to 4’ hours on high. 

5. With a slotted spoon, transfer each 
shank to a wide, shallow bowl and 
keep warm. Skim and discard fat from 
cooking liquid. Turn cooker to high. In 
a small bowl, mix cornstarch with 1% 
tablespoons water; pour into cooker 


| 

. 
and stir often until sauce is bubl 
about 10 minutes. Spoon sa 
vegetables over lamb, and sprue 
tions with parsley. 
Per serving: 834 cal., 56% (468 cal.) from 
64 g protein; 52 g fat (20 g sat.); 25 g cai 
(6.4 g fiber); 1,155 mg sodium; 229 mg (J 
























Drunken Rosemary Chiel 
with Basmati Rice 


PREP AND COOK TiME: About 54% Figr 
on low, 3’ hours on high Li 


MAKES: 4 to 6 servings a 
§ af 


8 chicken thighs (2° to 3 lb. 
Salt and fresh-ground peppe 


6 cloves garlic, peeled and thir 
sliced 


1 teaspoon coarsely chopped f 
rosemary leaves or dried ros 
1 cup Chardonnay or other d 
white wine 4 

’2 cup fat-skimmed chicken b 
12 cups precooked dried white; 
Vs cup chopped green onions | 

(including tops) 

Rosemary sprigs, rinsed 


1. Rinse thighs and pat dry. Pull 
discard skin; trim off and discard WW 
of fat. Sprinkle thighs lightly v th 
and pepper. 

2. Place thighs in a 4'%2-quart or lif 
electric slow-cooker. Sprinkle with 
lic and chopped rosemary; pour) 
and broth over chicken. 
3. Cover and cook until meat pulls 
ily from the bone, about 5 hour} 
low, 3 hours on high. | 
4. Skim and discard fat from juices. 
rice and mix to moisten evenly. ” 
cooker to high; cover and cook, sti} 
several times, until rice is just tend 
bite, about 5 minutes. Spoon chit 
and rice onto a platter. Sprinkle ~ 
onions and garnish with roser 
sprigs. Add salt and pepper to taste. 
Per serving: 242 cal., 17% (42 cal.) from f 
26 g protein; 4.7 g fat (1.2 g sat.); 21 g cal 
(0.6 g fiber); 113 mg sodium; 99 mg chol 


Turkey Thigh 
and Hominy Chili 

PREP AND COOK TIME: 6% to 7% hill 
on low, 4% to 5°% hours on high 
NOTES: Serve with warm cornbreac) 
MAKES: 6 to 8 servings | 
1 onion (2 lb.), peeled and chog) 
1 red bell pepper ('” lb.), rinse! 

stemmed, seeded, and choppeé 
6 cloves garlic, peeled and min’ 

or pressed 

















Like the book of the 
month club. Only wetter 
and easier to drink. 














Whether you want to learn about new wine every month 
or fill your cellar with the exceptional, we’ve got a monthly 
_ wine club for you. No secret knock required. 


wine.com 
The best of wine™ 














1 fresh jalapeno chili, rinsed, 
stemmed, seeded, and minced 
1 tablespoon chili powder 
1 1 
1 1 


tN 


teaspoons dried oregano 


N 


teaspoons ground cumin 


r 3 turkey thighs (about 3 Ib. 
total) 


bho 


1 can (15 oz.) hominy (yellow or 
white), rinsed and drained 


1 can (28 oz.) crushed tomatoes 
in purée or chopped tomatoes 


Shredded jack cheese 
Canned sliced black ripe olives 
Thinly sliced green onions 


Salt and pepper 


1. In a 4'2-quart or larger electric slow- 
cooker, mix the onion, bell pepper, 
garlic, jalapeno, chili powder, oregano, 
and cumin. 

2. Pull off and discard skin from turkey 
thighs; trim off and discard fat. Rinse 
thighs and lay on vegetables in cooker. 
Pour hominy and tomatoes with juice 
over turkey. 

3. Cover and cook until turkey pulls eas- 
ily from the bone, 6 to 7 hours on low, 4 


to 5 hours on high. If possible, turn meat 
over about halfway through cooking. 


4. With a slotted spoon, transfer turkey 
to a plate. Skim and discard any fat 
from cooking liquid. When turkey is 
cool enough to handle, in about 10 
minutes, discard bones and tear meat 
into large chunks. Return meat and 
juices to cooker; cover and cook until 
hot, 10 to 15 minutes. 


5. Spoon turkey chili into wide bowls. 
Top portions as desired with cheese, 
olives, and green onions. Add salt and 
pepper to taste. 

Per serving: 209 cals ce (43 cal.) from fat; 
22 g protein; 4.8 g fat (1.4 g sat,); 19 g carbo 
(3 g fiber); 359 mg sodium; 73 mg chol. 


% 
t 
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> COOK TIME: 8 to 9 hours on 
ike 6 to Fz hours on hie 

The hot meat can also be 
mounded on plates and accompanied 
with cooked vegetables, rice, and hoisin 
or Chinese plum sauce. The five spice 
blend and hoisin sauce are available in 
most supermarkets; Chinese black vine- 
gar is available in well-stocked super- 


Turkey thighs and 


hominy slow-cook with 
tomatoes for a simple 
Southwest chili. 




































markets and Asian grocery stores. | 
MAKES: 6 to 8 servings. 

1 pork shoulder or butt (3% 

4 lb.), fat-trimmed 


cloves garlic, peeled and 
or pressed 


oy 


1 tablespoon Chinese five spi 
“4 cup sugar 
“4 Cup soy sauce 


1 tablespoon Chinese black — 
vinegar or balsamic vinegar | 


12 to 16 flour tortillas (7 to 8i 


About 3 cups finely shredded 
Napa or green cabbage 


About 1 cup sliced green on 
(including tops) 
Cilantro sprigs, rinsed 


4 to 1 cup prepared hoisin of 
prepared Chinese plum saud 


1. Rinse pork and cut meat in 
Place halves in a 4'2-quart or ]j 
electric slow-cooker. Sprinkle with J 
lic, five spice, and sugar. Add soy} 
and 1 cup water. 


2. Cover and cook until pork is ver 
der when pierced, 7% to 8’ hou 
low, 512 to 642 hours on high. If 
ble, turn meat over halfway thr 
cooking. With 2 slotted spoons, 
pork to a 9- by 13-inch pan. 

3. Bake in a 450° oven until 
browned, 15 to 20 minutes. Usi 
forks, separate pork into shreds 
card bones and fat. Put meat in a} 
cover, and keep warm. 


4. As pork bakes, skim and discat 
from cooking liquid; pour into a | 
3-quart pan. Add vinegar. Bring 
boil over high heat; stir often unt) 
duced to 1 cup, about 15 minutes’ 


5. Stack tortillas and seal in foil. Ag 
oven and bake until tortillas are v) 
in the center, 10 to 12 minutes. Plaj 
a towel-lined basket. 


6. Pour reduced sauce over shre¢ 
pork. Spoon some of the meat o1 
warm tortilla; top with cabbage, on 
cilantro, and hoisin to taste. Fold 1 
of tortilla over filling, overlap sidi 
enclose, and hold shut to eat. 
Per serving: 505 cal., 27% (135 cal.) from} 
34 g protein; 15 g fat (4.5 g sat.); 53 g cal 
(2.4 g fiber); 1,354 mg sodium; 97 mg ch} 
| 
a q of anes a i 
Mustard-glazed Corned BE 
7 ; 1 - io 
with Baby Vegetables ir} 
solden Ale Broth 





rf 


' 
PREP AND COOK TIME: 8° to 9° hil 
on low, 6% to 7°%4 hours on high | 





MAKES: 6 to 8 servings 
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HVE DIDN'T JUST STOP AT CAPTURING 

4, HE SHEER JOY OF DRIVING. 

: iS 4 + 4 4 Chevy Impala has earned a five-star government front crash test rating for 
Ds both driver and front passenger* It’s the highest possible government 

rating for frontal impact and the 2000 Chevy Impala has earned it. That's something Toyota Camry, Honda 


PAccord and Dodge Intrepid have yet to accomplish. Rediscover the joy of driving in a car designed, engineered 
and built to be carefree. Call 1-877-4-IMPALA or visit chevrolet.com for more in ormation. 





; THE NEW CHEVY IMPALA 
Let's go for a drive. 






































1 piece center-cut corned beef 
brisket (32 to 4 lb.) 
8 red or white onions (1 in. wide, 
’, Ib. total), peeled 
18 to 24 baby carrots (about 4 in. 
long), rinsed and peeled, or baby- 
cut carrots, rinsed 
18 to 24 Yukon Gold potatoes (1 to 
1'2 in. wide), scrubbed 


1 teaspoon black peppercorns 


Se 
tN 


teaspoon whole allspice 
whole cloves 

dried bay leaf 

cups golden ale or wheat beer 


eB NO F&O 


head green cabbage (1'” to 2 lb.), 
cored and cut into 6 or 8 wedges 


About '2 cup sweet-hot mustard 
such as honey-Dijon 


1. Trim and discard most of the fat from 
the surface of the brisket. Rinse meat 
thoroughly under cool running water, 
massaging to release the salty brine. 

2. In a 5-quart or larger electric slow- 
cooker, combine onions, carrots, pota- 
toes, peppercorns, allspice, cloves, and 
bay leaf. Lay meat, fattiest side up, on 
vegetables. Add the ale. Cover and cook 
until brisket is very tender when 
pierced, 8 to 9 hours on low, 6 to 7 
hours on high. If possible, turn meat 
over about halfway through cooking. 

3. With 1 or 2 slotted spoons, transfer 
brisket, fattiest side up, to a 10- by 15- 
inch pan. Using hot mitts, drain juice 
from cooker into a 5- to 6-quart pan; 
turn heat in slow-cooker to low to keep 
vegetables warm. Add cabbage to juice 
and bring to a boil over high heat. Cover 
and cook until cabbage is brighter green 
and barely tender when pierced, 5 to 7 
minutes. Meanwhile, spread fatty side of 
brisket with 2 cup mustard and broil 
about 6 inches from heat until surface 
sizzles, about 3 minutes. 

4. Transfer corned beef, mustard side 
up, to a large platter, spoon vegetable 
mixture and cabbage around meat. 
Pour cooking juices into a pitcher. Slice 
brisket across the grain. Serve meat 
and vegetables with juices and addi- 
tional mustard to add to taste. 

Per serving: 563 cal., 51% (288 cal.) from fat; 
33 g protein, 32 g fat (11 g sat.); 35 g carbo 
(5.8 g fiber); 2,694 mg sodium; 107 mg chol. 


Confit of Duck Breast 
and Sausage Cassoulet 


PREP AND COOK TIME: 6'2 to 7'2 hours 
on low, 512 to 62 hours on high 


NOTES: For best results, boil beans first 
in water until almost tender to bite; at 
mile-high or higher altitudes, it may 
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take 2 or more hours for the beans to 
reach this texture. However, you can 
cook the beans one day, then assemble 
the cassoulet and simmer in the slow- 
cooker the next. 


MAKES: 8 servings 


1 pound dried Great Northern 
beans 


or 5 boned duck breast halves 
(2 to 2% lb. total) 


About 2 tablespoons salt 


or 


2 tablespoons sugar 


‘4 pound thick-sliced bacon, 
chopped 


2 onions (about 1 lb. total), peeled 
and chopped 


5 cloves garlic, peeled and minced 
or pressed 


3 cups fat-skimmed chicken broth 

Y4 Cup dry red wine such as 
Beaujolais Nouveau or Zinfandel 

1 firm-ripe tomato (about 1 lb.), 
rinsed, cored, and chopped 

1 tablespoon chopped fresh thyme 
leaves or 1 teaspoon dried thyme 


N 


teaspoon pepper 

1 dried bay leaf 

pound garlic sausages, sliced '”2 
inch thick 

Duck cracklings (recipe follows) 


N 


Thyme sprigs, rinsed 


1. Sort beans and discard debris. Rinse 
beans, drain, and put into a 5- to 6- 
quart pan with 4 quarts water. Bring to 
a boil over high heat, cover, reduce 
heat, and simmer for 1 hour. Drain 
beans, discarding liquid; if making up 
to 1 day ahead, cover and chill. Put 
beans in a 4'2-quart or larger electric 
slow-cooker. 

2. Meanwhile, pull and cut skin from 
duck breasts; reserve skin for crack- 
lings (cover and chill up to 1 day). 
Place breasts in a bowl. Add 2 table- 
spoons salt and the sugar, and mix; 
cover and chill at least 30 minutes but 
no longer than 1 hour. Rinse breasts 
well under cool running water; if mak- 
ing up to 1 day ahead, cover and chill. 
Cut meat into 72-inch chunks. 

3. In a 10- to 12-inch frying pan over 
medium-high heat, frequently stir ba- 
con until browned and crisp, about 
5 minutes. Discard all but 1 tablespoon 
bacon drippings. Add onions and garlic 
to bacon; stir often until onions begin 
to brown, 8 to 10 minutes. Add broth 
and wine; bring to a boil over high 
heat, scraping up browned bits from 
pan bottom. Pour onion-broth mixture 
into slow-cooker with beans. Add 

























tomato, chopped thyme, pepper 
bay leaf; mix. Place duck piec 
the beans. 

4. Cover and cook until beans 4 
are very tender to bite, 5 to 6 hor 
low, 4 to 5 hours on high. If th 
more liquid than desired, uncover 
cooker, turn heat to high, and si 
to concentrate the mixture, up 
minutes. 
5. Stir sausage slices into cassouk 
cook until hot, 5 to 10 minutes. 
cassoulet into bowls, sprinkle e¢ 
with duck cracklings, and garnish 
thyme sprigs. 
Per serving without duck cracklings: 459 
24% (108 cal.) from fat; 41 g protein; | 
12 g fat (4.1 g sat.); 46 g carbo (24 g fibe 
667 mg sodium; 128 mg chol. 


Duck cracklings. Chop rese 
duck skin (see preceding) into 4 
pieces. In a 10- to 12-inch frying 
over medium-high heat, frequent] 
skin until crisp and golden, 5 to 8) 
utes. With a slotted spoon, transf 
towels to drain. Sprinkle with | 
When cool, wrap airtight; chill up 
day. Makes '3 to 72 cup. 
Nutridata not available. 


| 


Mushroom and Root | 
Vegetable Potpie 

PREP AND COOK TIME: 5% to 64} 

on low, 4% to 5% hours on high 


NOTES: As soon as you stir cream 
ture into vegetables, put pastri 
the oven to bake. 


MAKES: 6 servings 


’2 cup dried morel mushroom 
('2 02.) 

2 cups vegetable or fat-skimme 

chicken broth | 

1 pound fresh mushrooms su) 

common, chanterelle, oyster, 

pompon, porcini, portabella, @>\, 

shiitake (1 to 4 kinds) 


1 tablespoon butter or margari 


Nel 





lis 


nhl 









Y’2 cup chopped shallots 
“2 teaspoon dried thyme 
“4 teaspoon dried rubbed sage 
1 head fennel (about 4 in. wid@ 
12 pounds red thin-skinned po) 
toes (1 to 1% in. wide), scrul! 
and cut in half { 
3 turnips (212 to 3 in. wide), rir? 
peeled, and cut into eighths | 
’2 cup dry white wine 


tin 
dl \\s¢ 


ft 
iitee 


12 tablespoons cornstarch 

Ys cup whipping cream ‘ 

1 cup chopped spinach . 
Salt and pepper 











IF YOUR LIFE MOVES THIS FAST 
| MAYBE YOUR OVEN SHOULD TOO. 


Hae Mee Ue 


TI 
SSM Crea Git 
ea ies 
: 
‘ = 
bi Sauteed Shrimp 2 Mins. a ee 
: aan nal Baked Potatoes 10 Mins. 


Introducing cooking at the speed of life 
with the revolutionary Advantium”™ Oven from GE. 


Seems like there’s never enough time : minutes. Baked potatoes — ten. And unlike 
| to cook anymore? That’s why GE developed | microwave ovens, food is juicy inside, crispy 
the innovative new Advantium Oven. i outside. It’s as easy as turning a dial. 

Its incredible new, award-winning The revolutionary Advantium Oven 
technology uses light to cook oven quality from GE. If your life moves at the speed 
food in a fraction of the time. So chicken of light, then why not cook with it? For 
that used to take over an hour, now cooks more information, call 1.800.626.2000 


in fifteen minutes. A steak only takes seven ae ; or visit us at www.geappliances.com. 


The Advantium oven is now 
available in this stylish 
Wall Oven configuration. 
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cooking at the speed of life” We bring good thi 
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a) Pyare of Carapelli AWS spent ae Tela creating 
“one extraordinary ae virgin SN oviE 
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earthy mediey of mushrooms 


d root vegetables tenderize ina 
bw-cooker, then join greens under 
heesy puff pastry dome. 


Gruyére pastry (recipe follows; 
optional) 


morels in a microwave-safe bow]; 
broth and heat in a microwave oven 
ull power (100%) until steaming, 6 
minutes. Let stand until morels are 
le, at least 10 minutes. 


morels soak, discard any dirt and 
is from fresh mushrooms; trim 
discard bruised spots and discol- 
stem ends (including stems from 
akes). Quickly immerse mush- 
as in water and swish to wash, 
lift out and drain (avoid saturat- 
em; they are like sponges). Cut 
hrooms wider than 1 inch into 
ch-thick lengthwise slices; leave 
ler ones whole. 


elt butter in a 10- to 12-inch frying 
over high heat. Add fresh mush- 
as, Shallots, thyme, and sage; stir of- 
til liquid is evaporated and mush- 
as are browned, 8 to 10 minutes. 


eanwhile, with your hand, squeeze 
pls in broth to release grit. Lift out 
Squeeze dry. Carefully pour morel 
g broth into a glass measure with- 
listurbing sediment; leave sediment 
d and discard. Measure soaking 
id; if there’s less than 1° cup, add 





















enough water to make 
this amount. Pour into 
frying pan. Rinse bowl, 
return morels to it, cover 
generously with water, 
and squeeze morels in 
water to release any 
remaining grit. Lift out 
and squeeze dry; discard 
water. Add morels to fry- 
ing pan and heat until 
simmering. 

5. Rinse fennel; trim off 
and discard stalks (re- 
serving feathery green 
leaves), stem end, and 
bruised spots. Thinly 
slice fennel head cross- 
wise. Chop 4 cup feath- 
ery leaves and reserve a 
few sprigs (discard re- 
mainder); cover sepa- 
rately and chill. 


6. In a 4'2-quart or larg- 
er electric slow-cooker, 
combine fennel, pota- 
toes, and turnips. Pour 
hot mushroom mixture 
over vegetables; add wine. Cover and 
cook until vegetables are very tender 
when pierced, 5 to 5’ hours on low, 4 
to 4’ hours on high. 


7. In a small bowl, mix cornstarch and 
cream. Turn cooker to high. Add corn- 
starch mixture, reserved chopped fen- 
nel leaves, and spinach; stir occasion- 
ally until sauce is bubbling, 10 to 12 
minutes. Season to taste with salt and 
pepper. 

8. Spoon mushroom-vegetable stew 
into deep soup bowls (about 2-cup ca- 
pacity). With a wide spatula, set a hot 
gruyere pastry on stew in each bowl. 
Garnish, if desired, with reserved 
sprigs of green fennel leaves. 

Per serving without pastry: 225 cal., 

23% (52 cal.) from fat; 6.8 g protein; 

5.8 g fat (3.2 g sat.); 38 g carbo (5 g fiber); 

178 mg s¢ dium; 16 mg chol. 


Gruyere pastry. On a lightly floured 
board, roll 6 thawed frozen puff 
pastry patty shells (10-0z. package) 
into 4-inch-wide rounds. Sprinkle each 
round with 2 tablespoons shredded 
gruyére or Swiss cheese (°/i cup to- 
tal); sprinkle lightly with cayenne. 
With rolling pin, gently press cheese 
into pastry. Place rounds slightly apart 
on a 12- by 17-inch baking sheet. Bake 
in a 400° oven until browned, 8 to 10 
minutes. 


Per pastry: 327 cal., 63% (207 cal.) from fat; 7.9 
g protein; 23 g fat (5.2 g sat.); 23 g carbo (0.8 g 
fiber); 165 mg sodium; 16 mg chol. 
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Carapelli® Olive Oils 


and how to use them. 


Premium Extra Virgin 

Olive Oil 

Top of the line, 100% Italian extra 
virgin olive oil from the first cold 
pressing. Robust and intense with 
olive flavor, this one is ideal for 
flavoring any dish and especially 
for dipping bread. 

(Store in a cool, dark place.) 


Extra Virgin Olive Oil 

Italy’s favorite. A blend of select 
yang virgin olive oils from the first 
cold pressing. Rich olive flavor 
best for salads, vegetables and 
marinades. 


Mild Olive Oil 
Extremely versatile and well bal- 
anced with a subtle blend of olive 


oils from throughout the 


Mediterranean. Perfect for pasta, 


_ sauces, sautés and in any recipe. 


baking, so the natural efotete a\-o 
of olive oil comes through without 


over-powering the flavor of the 
food itself. 


Naturally cholesterol-free. 
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offee Shouldn't Just Open Your Eyes 
it Should Exeite Your Senses. 


ction. And deliver fresh to your store every few days. Experience it yourself. Just open a bag 


and savor the deep, rich aromas. Whether you brew a fresh pot of Safeway SELECT Estate, 


Organic or Flavored Coffee, this is one coffee that’s sure to excite all your senses. PPR OEae 


EXCLUSIVELY AT THE SAFEWAY Con) 





SAFEWAY, VONS, PAVILIONS, DOMINI |} — 
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pbrate autumn with a fruit-full dessert 


hough Martin Rios was born in 
lalajara, Mexico, where his mother 
a restaurant, he grew up in Santa 
ere, he followed his mother’s path 
a food career. Then he moved on 
ew York and France to study and 
. Now Rios is back in Santa Fe, at 
Old House restaurant, where his 
shows—particularly when he 
indigenous ingredients into the 
u. He serves a moist apple cake, 
flavored by browned butter, with 
arm caramel sauce commonly 
as dulce de leche (see “Sweet on 
* page 170) in Latin American 
Mtries. Executive chef Rios’s presen- 
of the cake is quite dramatic, but 
= tender wedges are just as tasty. 


Apple-Almond 
Browned Butter Cake 


AND COOK TIME: About 1/72 hours 


S: Purchased dulce de leche (see 
170) may be too thick to pour onto 
ake; warm briefly in a microwave 
to soften. If baking cake up to 2 days 
id, let cool, wrap airtight, and store at 
mh temperature. Freeze to store 
er; thaw to room temperature to serve. 


S: 8 to 10 servings 
About 1'2 cups (*4 lb.) butter or margarine 
cups slivered almonds 
cups powdered sugar 
s About 1's cups all-purpose flour 
ih large egg whites (11% cups) 

tablespoon grated lemon peel 

tablespoon grated orange peel 

» cups finely chopped peeled Golden Delicious apples 


Warm caramel sauce (recipe follows) or purchased 
dulce de leche (see notes) 


i") Vanilla ice cream 


12 cups butter and stir often until the milk-solid 
cles turn golden brown, 5 to 7 minutes. Remove at once 
heat and let stand until warm, 15 to 20 minutes (or nest 








emorable apple cake from Santa Fe 





pan in cold water and stir often, 5 to 8 minutes). 

2. Meanwhile, in a food processor, whir! */« cup slivered 
almonds to a fine powder (or finely grate with a nut grater); 
scrape into a large bowl. Spread remaining 1 cup slivered 
almonds in a 10- by 15-inch pan. 

3. Bake in a 350° oven until slivered almonds are golden 
brown, 6 to 12 minutes. Let cool slightly, then coarsely chop. 
4. To bowl with ground almonds, add toasted almonds, 
sugar, and 1'%4 cups flour. Stir to mix well. Scrape melted 
butter with all browned particles into bowl; mix. Add egg 
whites, lemon peel, and orange peel. Beat with a mixer on 
medium speed, scraping bowl often, until batter is well 
blended. Add chopped apples and stir to mix. 

5. Butter and flour a 9-inch cheesecake pan with removable 
rim. Scrape batter into pan. 

6. Bake in a 325° oven (300° convection oven) until cake is 
golden brown, firm in the center when lightly pressed, and 
begins to pull from pan sides, 1 hour to 1 hour and 10 
minutes. Let cake stand in pan on a rack at least 20 minutes or 
until cool, about 1 hour. Slide a thin-bladed knife between 
warm or cool cake and pan rim; remove rim. Set cake on 


a rimmed plate and, if desired, pour about 2 cup warm 
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caramel sauce over the top. Cut into 
wedges; serve with scoops of ice cream and 
remaining caramel sauce to add to taste. 


Per serving: 613 cal., 60% (369 cal.) from fat; 
9.5 g protein; 41 g fat (19 g sat.); 57 g carbo 


(2 g fiber); 334 mg s¢ sdium; 76 m g chol. 


Warm caramel sauce. \n a 3- to 4-quart 
pan over high heat, stir 3 tablespoons 
butter or margarine and *4 cup sugar until 
mixture is caramel-colored, 2 to 4 minutes. 
Remove from heat and add *4 cup whip- 
ping cream; stir until blended (mixture 
foams). Return to high heat and stir until 
caramel sauce comes to a rolling boil, 1 to 2 
minutes. Serve hot. If making up to 1 






















Sweet on milk 


m Folks in Latin countries to our south love caramel sweets 
(dulce) made of milk (leche or arequipe) boiled and concen- 
trated with sugar. They call them variously dulce de leche, 
manjar, dulce de arequipe, or just arequipe. Cajeta is simi- 
lar, but it’s traditionally made of goat’s milk instead of cow’s 
milk. These sweets range from candy-dense caramel to 
sauce you can pour. Dulce de leche is spread in and over 
cakes, slathered onto cookies, ladled over ice , 
cream—in fact, put with anything caramel enhances. 

A fine example of Argentina’s dulce de leche, made 


by La Paila, is imported and distributed by Golden Bridge 


month ahead, cover and chill. Makes 1 cup. 


Per tablespoon: 81 cal., 58% (47 cal.) from fat; 
0.2 g protein; 5.2 g fat (3.3 g sat.); 8.7 g carbo 
(0 g fiber); 25 mg sodium; 17 mg chol. 


Musseling in 


® The flesh of domestic mussels is anywhere from ivory 
to bright orange; it’s the black shells and their irides- 
cent blue interiors that give the mussels their common 
names: blue and black mussels. There are several 
species, one of which has been on the West Coast so 
long that it was considered a native until experts took 
a closer look and discovered that it is the same as 
those found in the Mediterranean. (The speculation is 
that their ancestors fell off the boat bottoms of early 
explorers and made themselves right at home.) These 
mussels share a delicate flavor and texture that stand 
up surprisingly well to the intense black pepper and 
garlic sauce that chef-proprietor Chris Yeo makes at 
Straits Cafe (in San Francisco and Palo Alto). This five- 
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Enterprises (877/423-3368) to well-stocked independent 
supermarkets, gourmet food stores, and Italian delicatessens. (La Paila makes L 
nana- and coconut-flavored dulce de leche as well.) A 15°%4-ounce jar costs abc 
$4. Once opened, dulce de leche keeps indefinitely, if chilled airtight. 










ingredient Singaporean dish is as remarkably qui¢ 
and easy to make as it is bold and beautiful. 









Yeo’s Garlic Mussels 


PREP AND COOK TIME: 25 to 30 minutes 


notes: Chef Yeo stirs only the fresh-steamed musse 
into the sauce, but I like to add the mussel-cookir 
juices and boil the sauce briefly to concentrate it. Oyst 
sauce is sold in well-stocked supermarkets and Asiz 
food stores. 


MAKES: 4 servings 

























3 pounds mussels, beards removed, scrubbed 


tablespoons butter or margarine 


t 












3 tablespoons chopped garlic 






12 tablespoons cracked or coarse-ground pepper 
















6 tablespoons prepared oyster sauce 


Sourdough bread (optional) 


1. Tap the shells of any mussels that gape; if they don 
close, discard. Place mussels in a 5- to 6-quart pan. Adj 
’2 cup water, cover, and bring to a boil over high heat. Ri 
duce heat and simmer until shells pop open, 5 to 10 mit 
utes. Pour juices from pan and save (see notes). 
2. In a 14-inch wok, 14-inch frying pan, or 5- to 6-qua 
pan over high heat, melt butter with garlic and peppé 
and stir until garlic is golden, 2 to 3 minutes. Add oyst 
sauce and reserved mussel-cooking liquid. Boil over hig 
heat, stirring often, until sauce is reduced to about 1 cuy 
5 to 6 minutes. 


3. Pour mussels into wok; stir over high heat until we 
coated with sauce, 3 to 4 minutes. Ladle mussels an 
sauce into bowls; pluck mussels from shells and sop u 
sauce with bread, if desired. 


Per serving mussels: 207 cal., 48% (99 cal.) from fat; 15 g protein; 
11 g fat (5.8 g sat.); 12 g carbo (0.8 g fiber); 1,444 mg sodium; 
51 mg chol. 


eakfast wrap 


itos may not have been around as long as the haunt- 










lovely archaeological sites clinging to the canyon 
in Colorado’s Mesa Verde National Park, but the 
ast version—filled with scrambled eggs, sausage, 
green chilies, and melted cheese—in the park’s Far 
Terrace restaurant is about as popular. The final forti- 
on is a cheese sauce poured over the flour tortilla 
t. It will keep you going most of the day. 


Mesa Verde Breakfast Burrito 


AND COOK TIME: 35 to 40 minutes 

s: Use fresh tortillas; stale ones will crack. You can also 
e burritos 1 at a time on a microwave-safe plate: Cover 

microwave-safe plastic wrap and heat in a microwave 

on full power (100%) until hot, about 1/2 minutes. 


S: 6 servings 


makes 
osts. 


i pound bulk pork sausage 
IY 
is onion ('2 lb.), peeled and finely chopped 


can (4 oz.) diced green chilies 
large eggs 
About '2 teaspoon salt 
mus | About '2 teaspoon pepper 
(00% flour tortillas (10 my 


t. 0 ; 
dig CUPS shredded cheddar cheese ('/2 lb.) 


| Chili con queso salsa (recipe follows) 


a 10- to 12-inch nonstick frying pan over medium-high 
| Stir sausage, onion, and chilies until meat is crumbled 
browned, about 15 minutes. Drain off and discard fat. 


a bowl, beat eggs to blend with ’3 cup water, 2 tea- 
n salt, and 2 teaspoon pepper. Pour eggs into meat 

e in frying pan; with a wide spatula, stir over medium- 
heat, scraping pan bottom often, until eggs are set to 
taste, about 3 minutes for creamy eggs. 


y flour tortillas flat on a counter. Spoon an equal por- 
of the meat and egg mixture in a band down the center 
tortilla to within 1 inch of opposite edges. Sprinkle 
e evenly with cheese. To form each burrito, fold the 
1-inch-wide tortilla edges over filling, then roll snugly 
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from an open edge to enclose. Set burritos slightly apart, 
seams down, in a 10- by 15-inch pan; seal pan with foil. If 
making up to 1 day ahead, chill. 


4. Bake in a 200° oven until cheese is melted (cut a slit to 
test), 15 to 20 minutes; if chilled, bake in a 325° oven until 
hot in the center, about 15 minutes. 

5. Set burritos on plates and ladle about '2 cup hot chili con 
queso salsa on and around each. Season to taste with salt 
and pepper. 

Per serving: 714 cal., 55% (396 cal.) from fat; 39 g protein; 44 g fat 

(21 g sat.); 40 g carbo (2.8 g fiber); 1,502 mg sodium; 449 mg chol. 


Chili con queso salsa. In a 2- to 3-quart pan over medium- 
high heat, melt 2 tablespoons butter or margarine. Add 2 
tablespoons all-purpose flour and stir until bubbling. 
Remove pan from heat and whisk in 2 cups fat-skimmed 
chicken broth and 1 can (4 oz.) diced green chilies. Stir 
over high heat until boiling, 3 to 4 minutes. Add 1/2 cups 
shredded cheddar cheese (6 oz.) and stir until melted. 
Serve hot, or let cool, cover, and chill up to 1 day; if chilled, 
stir over high heat until steaming. Makes about 3 cups. 


Per 2 cup: 174 cal., 67% (117 cal.) from fat; 10 g protein; 13 g fat 
(8.4 g sat.); 3.5 g carbo (0.3 g fiber); 355 mg sodium; 40 mg chol. 


} Cutting edge 


i , Pe se = If you bake yeast breads, add this inexpensive ($4 to $7) professional 
; Fi gadget to your tool wardrobe (or treat a baker friend). Best described 
e as a double-edged razor blade with a handle, it’s called a baker’s blade 
in some cookware shops; it’s a bread blade at Sur la Table (800/ 
243-0852 or www.surlatable.com). Use the blade—hooked, angled, 
curved, or straight—to make clean cuts through soft, shaped dough so 
the loaves split neatly while they bake. Most of these tools come with a 
* sheath to protect the blade—and your hands—when not in use. 
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~ The Wine Guide 


RETAIL DETAIL 


How to shop 
for wine 


= If you’ve ever felt overwhelmed in a 
wine shop, you’re not alone. Buying 
wine can be a little unnerving for al- 
most anyone. A medium-size store 
might stock 700 or so different 
wines, a large establishment, 4,000 
or more. So how do you thwart in- 
timidation and make shopping for 
wine a comfortable experience? 
*Choose the right store. Wine is 
sold everywhere from small, indepen- 
dent shops to larger discount bever- 
age chains such as Beverages & More! 
to giant warehouses like Costco. Each 
has advantages and disadvantages. 
For example, small shops often—but 
not always—charge more for their 
wines, but in my experience, their 
sales staffs are more helpful and 
knowledgeable about wine. 

For this story, I visited several big 
discount chains and asked a few gen- 
eral questions about wine. Not only 
did the clerks know next to nothing 
about wine, they also gave me bla- 
tantly wrong information. One, for in- 
stance, told me that no top California 
Chardonnays are fermented in oak 
(for the record, about 99 percent are). 

If you know exactly what you 
want, however, discount chains may 
be a good option since their prices 
can be considerably lower, especially 
for wines that are expensive to begin 
with. But don’t take this for granted! 
The current vintage (1997) of Joseph 
Phelps Insignia, one of California’s 


START WITH ITALY 


The Italian sections of wine shops can 
seem especially daunting with dozens, if 
not hundreds, of unfamiliar names. Great 
treasures lurk in these aisles, though, so 
why not begin exploring? Here are three 
delicious wines to get you started. 


aAllegrini Valpolicella Classico Supe- 


-—* 
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By Karen MacNeil-Fife 





most extraordinary Cabernet blends, 
costs $120 at the winery; I recently 
found it for $96 at a well-known dis- 
and for $90 at a small 
wine shop in San Francisco. 


count chain 





Which brings us to Costco: Insignia 
costs $80 at the branch near me. The 
big warehouses often carry dozens of 
great wines at good prices—but 
you're definitely on your own, with 
barely a clerk in sight. There’s another 
In the 
summer, it hovers around 80° inside 


concern too: temperature. 
the Costco near me. And who knows 
what the temperature is in the store- 
room? (By comparison, small wine 


SUNSET’S STEAL OF THE MONTH 


Rosemount Cabernet Sauvignon 
1999 (South Eastern Australia), $11. 
Unlike many inexpensive Cabernet 


Sauvignons, this one tastes like a 
straightforward Cab. It’s simple but 
has a lot of juicy cassis flavors. 

— KAREN MAcNEIL-FIFE 


riore 1998 (Veneto), $10. While most 
Valpolicella is simple at best, this dra- 
matic, exuberant wine, with complex fla- 
vors of licorice, spice, mocha, dried cher- 
ries, and vanilla, is in a class by itself. 

a Castello di Ama Chianti Classico 
1997 (Tuscany), $35. The medieval cas- 
tle of the village of Ama is surrounded by 


RICK MARIANI 


shops are far more likely to hay 
perature-controlled back roor 
fine wine can be ruined by exe 






















heat; if ’'m springing for Insig 
want it to be in top condition. : 

In the end, you have to weigh! 
knowledgeable help, and prope 
age when deciding where to sho) 
*If you choose a wine shop wi 
expert staff, make a wine 
there. Savvy clerks usually can’ 
to introduce you to new wines. 
*Don’t give in to intimidatio 
ther external (somebody else 
you feel inadequate) or internal 
tle voice in your head says, 


© 


never understand this”). They’re 
complete nonsense. Trying a 
wine is really the same thing as té 
an unfamiliar food. (Remember 
you didn’t know what avoc 
sushi, or peach ice cream tasted 
Think of wine as a way to ti 
You may not be able to trek te 
cany or the south of France thi 
but you can get a taste of the 
through Tuscan or southern F 
wines. Fascinated by Australia? 


out a couple of classic exampl 
Australian wines and tell you as 
as possible about them. 

* Finally, be endlessly curious. | 
drinkers who have the courag 
be inquisitive have the most fur 
member, you’re not the only one 
doesn’t know what’s inside all 1 
bottles. Most people don’t. The 
question you can ask in a wine s ) 
“What does this wine taste like? 
it a lot. 


ay 


vineyards, the source of this soft, eartliaivy 
wine with beautiful dried-leaf flavors. — 
= Prunotto Barbera d’Asti “Fiulot” 1938)" 
(Piedmont), $11. Piedmont is famous: 
for expensive Barolo and Barbaresco, | 
but most weeknights winemakers are | 
drinking Barbera, a homey comfort win 
Prunotto’s is soft but lively and flavorful 








| WE'VE SURVIVED PROHIBITION, THE DEPRESSION, AND TWO WORLD WARS. 
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ONE HUNDRED YEARS AGO, GEORGES DE LATOUR FOUNDED BEAULIEU VINEYARD WITH JUST A 
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a te r = a . to . oe rr a ee ee oe tage ee - lV vale Preserve 
FEW ACRES AND ENORMOUS DEDICATION. His EFFORTS WERE RECOGNIZED AT THE FIRST NATIONAL ; 
| wine JUDGING SINCE THE START OF PROHIBITION, THE 1939 GOLDEN GaTE INTERNATIONAL Expo, Ne 
| 
1996 








WHERE BV RECEIVED THE GRAND SWEEPSTAKES AWARD. FITTINGLY, AT THE END OF THE CENTURY 
BV AGAIN WON TOP TROPHY, BEATING 1500 ENTRIES TO RECEIVE BEST CABERNET/BORDEAUX-STYLE 
WINE AT THE 1999 INTERNATIONAL WINE CHALLENGE IN LONDON. WE PROUDLY INVITE YOU TO 
| CELEBRATE OUR CENTENNIAL BY ENJOYING ONE OF OUR FINE FAMILY OF WINES. 


bvV-100 YeEarsor PasstoNATE WINEMAKING. 
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The Low-Fat Cook 


Healthy choices for the active lifestyle 


The 
comforts 
of polenta 


m They say comfort food is 
Well, they’re 
wrong—at least when it 


fattening. 


comes to polenta. With very 
few belt-threatening fat 
calories, polenta cooks into 
a creamy porridge or bakes 
into crusty sticks with all 
the crunch you crave in 
fried foods. A few fresh 
green herbs turn it into a 
pretty casserole or main- 
dish 
portabella mushrooms. 


topper for meaty 


Creamy Polenta 
PREP AND COOK TIME: About 20 minutes 
MAKES: 4 to 6 servings 


In a 5- to 6-quart pan, blend 1 cup po- 
lenta, 2 cups fat-skimmed chicken 
broth, 1 cup water, and '2 cup evapo- 
rated nonfat milk. Stir over high heat 
until mixture boils, then reduce heat 
and simmer, stirring often, until po- 
lenta is smooth to taste, about 15 min- 
utes. Stir in 4 cup shredded parme- 
san cheese, and add salt and pepper 
to taste. Scrape polenta into a bowl 
and sprinkle with another '%4 cup 
shredded parmesan cheese. 

11% (25 cal.) from fat; 

); 39 g carbo 

201 mg sodium; 7.3 mg chol. 


Per serving: 232 cal., 
12 g protein; 2.8 g fat (1.6 g sat. 
(4.7 g fiber); 


Crusty Polenta Sticks 
PREP AND COOK TIME: About 1 hour, 
plus at least 1 hour to chill 
MAKES: 4 to 6 servings 


1. Follow directions for creamy po- 
lenta (preceding), but simmer, stirring 
often, until mixture is thick enough to 
hold a trough for about 5 seconds 
when you draw a spoon across the pan 
bottom, about 20 minutes total. Stir in 
all the shredded parmesan cheese, 
and add salt and pepper to taste. 

2. Scrape the polenta into a lightly 
oiled 8-inch square pan, and spread 
smooth. Cover loosely and chill until 
firm, at least 1 hour. If making up to 1 


' UNSET 


By Christine Weber Hale 





Baking, not frying, makes golden polenta sticks extra crisp. 


day ahead, cover airtight and chill. 

3. Quickly invert pan with polenta 
onto a cutting board; lift off pan. With a 
long, sharp knife, cut polenta into 6 or 
7 equal strips (wipe knife clean fre- 
quently). Cut polenta strips in half 


crosswise and pull apart. 


4. Put “3 to 2 cup seasoned fine 


dried bread crumbs on a plate. Gen- 
tly roll polenta sticks, 1 at a time, in 
crumbs. Lay slightly apart on a lightly 
oiled 12- by 15-inch nonstick baking 
sheet. Mist sticks lightly with cooking 
oil or olive oil spray. 


5. Bake polenta sticks in a 375° oven 
until browned and crusty, 45 to 50 min- 
utes. Transfer to a platter or plates with 
a spatula. 

Per serving: 276 cal., 17% (47 cal.) from fat; 
13 g protein; 5.2 g fat (1.9 g sat.); 43 g carbo 
(49 g fiber); 376 mg sodium; 7.3 mg chol. 


Herbed Polenta Spoon Bread 


PREP AND COOK TIME: About 1 hour 
MAKES: 6 servings 


1. Follow directions for creamy po- 
lenta (at left), but when smooth to 
taste, stir in all the shredded parme- 
san cheese, '4 cup minced fresh 
chives or green onions, 2 teaspoons 
minced fresh sage leaves or '/2 tea- 
spoon dried rubbed sage, and salt and 
pepper to taste. 


2. While polenta cooks, in a deep 
bowl, with a mixer on high speed, 
whip 4 large egg whites until they 
hold soft peaks. 





























3. Remove polenta 
heat and stir in 2 le 
yolks and about 4% 
whipped egg whites 
fold in remaining whigipN 
4. Scrape mixture 
lightly oiled shalloy 
quart casserole (8- by 
oval) and spread leve' 


5. Bake spoon brea¢ 
375° oven until well b 

at the edges and 

browned on top, ab 
minutes (about 30 min 
a convection oven). 
portions onto plates. 


Per serving: 270 cal., 18% 
(48 cal.) from fat; 15 g prd 
5.3 g fat (2.2 g sat.); 39 gi 
(4.7 g fiber); 240 mg so@ 
78 mg chol. 


JAMES CARRIER 


Polenta Spoon Bread ¢ 
Portabella Mushroo 


PREP AND COOK TIME: About 1% / 
MAKES: 6 servings 


1. Prepare herbed polenta 
bread (preceding) through step 


2. Meanwhile, rinse 6 porti 
mushroom caps (41 to 5 in. 
and pat dry. Rub tops lightly wi 
or salad oil (about 2 teaspoons 
Lay caps, gill side down and s| 
side, in a 10- by 15-inch pan. B 
6 inches from heat until mushgy 
begin to ooze juice; turn then) 

and broil until flexible when ben| 
10 minutes total. 


] 


3. Rinse and core 1 Roma te 
(about 3 0z.); cut tomato cro 
into paper-thin slices. 


4. Lightly oil a shallow 3-quart 
13-in.) casserole. Arrange must 
caps, gills up, in a single layer in 
role; pour mushroom juices aj 
caps. Spread spoon bread in an 
solid layer over mushrooms. 
tomato slices on spoon bread. 


5. Bake in a 375° oven until 
bread is well browned at the edgi 
lightly browned on top, about 4( 
utes (about 30 minutes in a conv 
oven). Cut spoon bread and } 
rooms into servings. Transfer to 
with a wide spatula. 

Per serving: 316 cal., 20% (63 cal.) fror 
18 g protein; 7 g fat (2.4 g sat.); 46 g &% 
(6.6 g fiber); 248 mg sodium; 78 mg ch’ 








ith a spread of spellbinding treats\ 


lan * Photographs. 


ummon the scarlet-clad devils, 

elegant princesses, ethereal 

angels, and audacious pirates 
to a ghoulish Halloween feast, cos- 
tumed with tricky metaphors. 

A green salad sets the scene in 
gruesome detail, speckled with Drac- 
ula’s bloodstained teeth (pomegran- 
ate seeds). Breadsticks shaped like 
witches’ brooms are an apt partner 
in first-course dark arts. Succulent 
chicken encircled by a garland of 
roast garlic keeps vampires at bay, 
while decapitated heads (minipump- 
kins filled with risotto) and blood- 
shot green eyes (brussels sprouts 
with chopped tomatoes) revel on the 
side. Enter the ghosts for dessert, dis- 


guised as sweet, crisp meringues, to 





delight kids of all ages. 

Start prepping the salad and make 
the breadsticks, pumpkin shells, and 
meringues up to a day ahead so the 
trick isn’t played on you. 





1eCetl 
PREP TIME: About 15 minutes 

Notes: Up to 1 day ahead, rinse and 
crisp greens, seed pomegranate, and 
make dressing; cover separately and 
chill. To seed pomegranate (use an 8- to 
9-0z. one), cut in half crosswise. 
Around the cut edge of each half, make 
4 equally spaced vertical cuts, 4 to 1 
inch long and deep. Hold 1 half, seeds 
down, over a deep bowl and pull the 
fruit open but not apart, using equal 
pressure from both hands. Holding the 
pomegranate half, seeds down, in the 
palm of 1 hand, whack the top of the 
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4 Halloween Feast fom 
| Green Salad with Dracula’s Tee} 


Broomstick Breadsticks* — 
Roast Chickens 

with Vampireproof Garlic Garlar 
Risotto in Decapitated Pumpkin 
Envy Green Brussels Sprout Eyek 
Meringue Ghosts* 1 


Apple Cider and Hard Cider | 
*Recipe pro 




















fruit with the back of a large spoc 
eral times; the seeds will fall out. 
MAKES: 8 servings 
3 quarts salad mix (about 10) 
rinsed and crisped | 


About “4 cup pomegranate/ 
(see notes) 


tablespoons rice vinegar 
tablespoons orange juice 
teaspoons honey 


mo wR WK W 


teaspoons Dijon mustard 
Salt and pepper 

1. Place salad mix in a wide boy 
sprinkle with pomegranate seeds 
2. In a small bowl, mix rice vij 
orange juice, honey, and m 
Pour over salad; mix. Add salt and 
per to taste. 


Per serving: 27 cal., 0% (0 cal.) from fat 
0.5 g protein, 0 g fat; 5.6 g carbo (0.5 g| 
38 mg sodium; 0 mg chol. | 
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Trick or treat: Meringue ghouls (let 
salad with blood-red “teeth” (abo\ 
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“\ Dixty years ago, our company was inspired by 


|) Srowl. No. nota bear or a cougar. A stomach. 


te bam a 

‘ | Se IT’S BEEN SAID THAT 

d 2 op 

iia “NECESSITY IS THE 
J MOTHER OF INVENTION.” 


Well. if that's the case. then 


‘unger is inventions pushy stepmother. 


You see, in 1932 a sroup of women 
om a Seattle bridge club decided that 


aking a pie took too darn long. 
specially if you happen to be in the 
iddle ofa serious case of the munchies. 
So they took it upon themselves to 
eate the worlds first easy-to-make 
i ie crust mix. Thus the words “crust” 
\ nd “ease” were put together for the 


ery first time to form our name. 


Krusteaz. Catchy, isnt it? 


A NORTHWEST TRADITION 
FOR OVER 60 YEARS 


GTi sag ts ae nc cc 


Since then, in this quiet little corner 


of the country weve been very busy. 
That original pie crust recipe was 
so delicious that in just a few years 
it inspired a veritable baking mix 
empire. (Why weve chosen until now 
to limit that empire to 
the West is a story 
1 for another time.) 
For now, however, 
il suffices to say 
that the mixes that make our 
scrumptious pancakes, 
waffles and muffins, 
our indulgent 
fat free fudge 
brownies and 
our mouthwateri ng 
fresh bread recipes 


have become the mosl 


Gipaetianmat esas Liane ene 


beloved in the West. 
Ask anyone whos from around 
here. Most of us were raised on it all. 
Our parents, too. 
And trust us, none of our 


kids are leaving the table hungry, either. 
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PREP AND COOK TIME: About 45 minutes 
notes: If making up to 1 day ahead, 
cool, cover airtight, and store at room 
temperature. To reheat, lay breadsticks 
on a baking sheet or directly on rack in 
a 400° oven and bake until hot, about 
5 minutes. 
10 breadsticks 


2 loaves (1 lb. each) frozen bread 
dough, thawed to room 
temperature 


2 tablespoons black sesame or 


poppy seed 
1’2 teaspoons kosher salt 


2 to 3 tablespoons milk 


1. On a lightly floured board, pat or roll 
each loaf of dough into a 5- by 10-inch 
rectangle. With a floured knife, cut each 
rectangle lengthwise into 5 equal strips. 
From 1 end of each strip, with floured 
knife, make lengthwise cuts 4 inch 
apart, 3 of the length of the strip (to 
create broom straws; see photo below). 
2. Twist uncut portion of each strip 3 to 
5 times to make broom handle. Gently 
lift and transfer breadsticks to an oiled 
12- by 15-inch baking sheet, laying 
them lengthwise and about 2 inches 
apart. Slightly separate the “straws” at 
the end of each stick, and twist and pull 
handles several more times to make 
each broom about 15 inches long. 

3. Mix sesame seed and salt. Brush 
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herb-roasted chickens brace trick-or-treaters for their t 


breadsticks with milk. Sprinkle lightly 
with seed mixture. 

4. Bake in a 400° oven until well 
browned, 12 to 18 minutes. Transfer to 
racks to cool. Serve warm or cool. 

Per breadstick: 272 cal., 22% (59 cal.) from fat; 
7.5 g protein; 6.5 g fat (1.4 g sat.); 45 g carbo 
(2.1 g fiber); 660 mg sodium; 5 mg chol. 


cn 
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Garlic Garland 
>REP AND COOK TIME: About 1! hours 
oTES: Eat the roast garlic with the 
chicken, or spread onto broomstick 
breadsticks. 
MAKES: 8 servings 
3 tablespoons olive oil 
2 tablespoons lemon juice 
2 teaspoons dried thyme 
1 teaspoon fresh rosemary leaves 
or crumbled dried rosemary 
1 teaspoon chopped fresh sage 
leaves or dried rubbed sage 
About '2 teaspoon pepper 
2 chickens (about 4 lb. each) 
heads garlic (each 2 in. wide) 
Rosemary sprigs, rinsed 


Salt 
1. In a small bowl, mix 2 tablespoons 


Olive oil, lemon juice, thyme, rosemary 
leaves, sage, and 2 teaspoon pepper. 











“RDS NGO DNS Ra SIA ROR OP SPO ED 


2. Rinse chickens and pat dry. F 
and discard lumps of fat. Rub o} 
mixture all over chickens and se 
breast up and at least 1 inch apa 
rack in a 12- by 17-inch roastin 
Rub remaining 1 tablespoon ol 
all over garlic. Place garlic hea} 
rack beside chickens. 
3. Roast in a 425° oven until gi 
soft when pressed, about 1 hou 
chickens are well browned and rf 
no longer pink at thigh bone 
test), 1 to 1% hours; if garlic is} 
before chickens, transfer garlij 
dish and keep warm. Tip juices | 
body cavities into roasting pan. 
4. Put chickens on a large platt¢ 
round with garlic heads, and g 
with rosemary sprigs. Keeping ch 
warm, let rest 5 to 10 minutes. 
5. Carve chickens. Separate 
cloves and squeeze garlic from p 
eat with chicken. Add salt and f 
to taste. 

Per serving: 635 cal., 52% (333 cal.) fro 
59 g protein; 37 g fat (9.5 g sat.); 15 g¢ 
(1 g fiber); 180 mg sodium; 178 mg chi 





Risotto in 
Decapitated Pumpkin 
PREP AND COOK TIME: About 1 he 
Notes: Cook and seed pumpkins 


1 day ahead; cool, cover, and ct 
reheat, set in a single layer on a1 








Sunsweet® “Journey of Discovery” Instant Win Game Rules Summary 
NCHASE NECESSARY. Winning game pieces may be found in specially-marked packages of Sunsweet 
2S Or on official game piece facsimiles. To request a free game piece facsimile including complete 
while supplies last, visit the Sunsweet Web site at www.sunsweet.com, or send a SASE to: 
{Game Piece, PO Box 8058, Grand Rapids, MN 55745-8058. Residents of VT and WA may omit return 
. One request per envelope/submission, to be received by 3/31/01. If you find an official game piece 
‘age or on a facsimile that states “You are a winner!”, you win the prize indicated. Winners will have 
1 to claim prize. Only claimed prizes will be awarded. 105 prizes availabie. (5) Grand Prizes. Each 
an select a trip fot 2 from Big Five Tours, not to exceed $14,000. Trip includes roundtrip air trans- 
from New York, hotel accommodations and guided tours. In addition, sponsor will provide roundtrip 
‘een nearest major U.S. airport from winner's and guest's homes to New York. Value not to exceed $1,000 
1: 360,000. (100) First Prizes: Set of 6 travel guidebooks from “Discovery Travel Adventures” 
Retail Value: $120/set. Odds 1:44,000. Retail value of all prizes offered: $87,000. Limit 1 prize per 
| per household. Subject to add'l. restrictions in official rules. Sunsweet Growers Inc. (Sponsor) is not 
ble for late, lost, illegible, incomplete or misdirected requests. No prize substitutions or transfers 
except by sponsor. Taxes and other expenses are winner's responsibility. Winners and guests must 
‘and return an affidavit of eligibility/liability release and where legal, a publicity release, within 10 days 
will be forfeited. Travel prizes must be completed by April 1, 2002, and are subject to blackout dates 
lity. Open to legal U.S. residents, 18 or older, except employees of Sponsor, Big Five Tours, 
nen and its affiliates, agencies, customers and their immediate families. Void in PR, and 


* RETAILER: SUNSWEET?, 


P.O. Box 870143, El 
1 Paso, TX 88587-0143, 


. will redeem for $1.00 


TRAVEL 


ADVENTURES 


| CompuServe. | 


CompuServe 
Keyword: Sunsweet 


a 


(| MANUFACTURER'S COUPON S COUPON 


SAVE $1.00: 


on any package 
of Sunsweet” Prunes. 


(10 oz. or larger) 
70507 





G 

plus 8¢ handling when 
g used for ONE purchase 
. per coupon, if in compli- 
H ance with our estab- 

lished coupon redemp- 
, tion policy. Cash value 
# 1/20¢. Void if restricted 
U CROWERS INC 

5 "'70450°10076 0)0 07 
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For winners’ names, available after 5/5/01, send a SASE to: Sunsweet Winners, PO Box 704, 
08871-0704. Requests received after 7/1/01 will not be fulfilled. 








Decapitated minipumpkins ooze 


creamy parmesan risotto. 


RI RITA TES SE EB RENAE HO GEG SIMI ABS PMO IEA 


a pan, add about 4 inch hot water, 


cover, and bake in a 350° oven until hot, 
about 20 minutes; or steam as directed 
(step 1) until hot, about 6 minutes. If 
cooking pumpkins up to 40 minutes 
ahead, keep warm with steam (see step 
2). Spoon freshly cooked risotto into 
pumpkins just before serving. 

MAKES: 8 servings 


8 miniature pumpkins 
(Jack Be Little or Munchkin; 
each 6 to 8 oz.) with stems 

2 tablespoons butter or margarine 

1 cup chopped onion 

1’2 cups medium-grain white rice 

such as pearl or arborio 
About 4'2 cups fat-skimmed 
chicken broth 


i Cup grated parmesan cheese 


Salt and fresh-ground pepper 


1. Rinse pumpkins. Pierce tops deeply 
with a knife or sharp fork several times. 
Set pumpkins upright on a rack (they 
can be stacked) at least 1 inch above 
12 inches water in a 14- to 15-inch 
wok or 6- to 8-quart pan. Cover wok 
and bring water to a boil over high 
heat. Keeping water at a boil, steam 
pumpkins until tender when pierced, 
20 to 35 minutes, adding more boiling 
water tO pan as needed. Remove 
pumpkins from pan 

2. When pumpkins are cool enough to 
handle, in about 5 minutes, with a 
small, sharp knife, cut off tops to make 
lids that will sit in place. Set lids aside. 
With a small spoon, scoop out and dis- 
card seeds without breaking pumpkin 
skins. To keep warm up to 40 minutes, 
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set lids in place, return pumpkins to 
rack Over water in pan, cover, and ad- 
just heat so water barely steams. 

3. Meanwhile, in a 3- to 4-quart pan 
over medium-high heat, frequently stir 
butter and onion until onion is limp, 4 
to 5 minutes. Add rice and stir often 
until it begins to turn opaque, about 3 
minutes. f 

4. Add 42 cups broth. Bring to a boil 
over high heat, stirring often. Reduce 
heat and simmer rice, stirring often, 
until tender to bite, 15 to 20 minutes. 
Add a little more broth if a creamier 
texture is desired. Stir in cheese. Add 
salt and pepper to taste. 

5. At once, spoon risotto into hot 
pumpkin shells. Top with lids. 

Per serving: 227 cal., 16% (36 cal.) from fat; 
9.4 g protein; 4 g fat (2.4 g sat.); 39 g carbo 
(0.8 g fiber); 120 mg sodium; 9.7 mg chol. 


Envy Green Brussels 
Sprout Eyeballs 
PREP AND COOK TIME: About 30 minutes 
MAKES: 8 servings 


2 pounds brussels sprouts 

1 tablespoon olive oil 

1 cup chopped tomatoes 

2 tablespoons balsamic vinegar 

Salt and pepper 

1. Trim off and discard stem ends from 
brussels sprouts; rinse sprouts. 
2. Ina 10- to 12-inch frying pan, com- 
bine olive oil and *i cup water; bring 
to a boil over high heat. Add sprouts, 


Funny—these envy green “eyeballs” 


taste like brussels sprouts. 


Damrresice 











































cover, reduce heat to mediun 
shake pan occasionally until gs; 
are tender when pierced, 8 to 1 
utes. Uncover and stir in tomato 
vinegar. 
3. Pour into a bowl and add sa 
pepper to taste. 
Per serving: 64 cal., 30% (19 cal.) from 
3.6 g protein; 2.1 g fat (0.3 g sat.); 108 
(6.2 g fiber); 28 mg sodium; 0 mg chol 


Meringue Ghosts 
PREP AND COOK TIME: About 2 
plus 1 hour to coolinoven | 
Notes: If making up to 1 week; 
cool, then store airtight at roon 
perature. Handle gently—ghos 
fragile. 
MAKES: 8 to 12 ghosts 


3 large egg whites 


'’2 teaspoon cream of tartar 


4 cup sugar 


’2 teaspoon vanilla 


16 to 24 miniature semisweet 
chocolate chips or pieces 
semisweet chocolate 


1. Line 2 baking sheets (each 14 
in.) with cooking parchment, or 
sheets and dust with flour. 


2. In a deep bowl, with a mixer 4 
speed, whip egg whites and cre 
tartar to a thick foam. Continu) 
beat, add sugar, 1 tablespoon ey 
seconds, then whip until met 
holds very stiff peaks. . 


3. Beat in vanilla. If using co 
parchment, smear a little mering' 
the underside of each corner ton 
stick to baking sheets. 


4. Spoon meringue into a pasti 
fitted with a '2-inch plain tip (or! 
into a gallon-size heavy plastic 
bag, then cut off 1 corner to ma k| 


inch-wide opening). Pipe mef 


wide, and 4 to 6 inches long, 
about 2 inches apart. To make 
(noses and mouths, if desired) 
chocolate chips lightly into meri; 


5. Bake in a 200° oven until meri 
begin to turn pale gold and are fi 
touch, 1% to 1% hours (1 to 114 
in a convection oven); switch pan 
tions halfway through baking. Tu 
heat and leave meringues in ¢ 
oven for 1 hour. 

6. Slide a spatula under meringt 
release. 
Per ghost: 59 cal., 4.6% (2.7 cal.) from fi 
0.9 g protein; 0.3 g fat (0.2 g sat.); 13g! 
(0 g fiber); 14 mg sodium; 0 mg chol. # 
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By Andrew Baker 


Maple syrup sweetens French toast toppings of peanut butter and vanilla yogurt. 


ABO eamerec om 


Apple Crisp French Toast 
Lonnie Spin, Sunnyvale, California 
onnie Spin knew that her exper- 

iment of French toast with peanut 
butter and yogurt was one ingredient 
shy of a culinary breakthrough. “I kept 
saying, ‘You know what this needs—it 
needs apple.’” Sure enough, apples, 
grown by her uncle and thinly sliced, 
turned the dish into a family hit. 
PREI D COOK TIME: About 35 minutes 


6 servings 
1 cup low-fat or nonfat milk 
4 large eggs 


2 teaspoons firmly packed brown 
sugar 


i teaspoon ground cinnamon 

+ teaspoon vanilla 

1 Granny Smith apple (about 2 Ib.) 
About 1 tablespoon lemon juice 


About 2 tablespoons butter or 
margarine 


= 
i) 


Slices egg or white bread (about 
1 lb. total) 


3 cup maple syrup 


2 cup vanilla-flavor nonfat yogurt 
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2 cup smooth peanut butter 


’2 cup granola 


1. In a shallow pan such as a 8- or 9- 
inch pie pan, whisk to blend milk, 
eggs, brown sugar, cinnamon, and 
vanilla. 


2. Rinse apple, core, and cut into '%- 
inch-thick slices. In a small bowl, mix 
apple slices with lemon juice. 


3. Ina 10- to 12-inch nonstick frying 
pan over medium-high heat, melt 1 
tablespoon butter. Dip 1 bread slice at 
a time in milk mixture, turn over, and 
transfer to frying pan without crowd- 
ing. Cook each batch, turning to 
brown both sides, about 6 minutes to- 
tal. As done, set in a single layer on a 
14- by 17-inch baking sheet and keep 
warm in a 200° oven. Add remaining 
butter to frying pan as needed to cook 
successive batches. 


4. Meanwhile, in a small bowl, mix 
’s cup maple syrup with yogurt. 

5. Also, in a 1-cup glass measure, 
mix remaining “3 cup maple syrup 
and peanut butter. Heat in a mi- 
crowave oven at full power (100%) 
until warm, about 30 seconds, stirring 
once or twice. 


Cabinet 


Readers’ recipes tested in Sunset’s kitchens 


es experimenting with bz 


JAMES CARRIER 
















6. Place 2 slices of French to 
each plate. Drain apple slice 
lay fruit equally onto toast; sf 
with granola. Spoon maple-yog 
peanut butter sauces equaily 
portions. 
Per serving: 626 cal., 36% (225 cal.) frr¢ 
21 g protein; 25 g fat (7.7 g sat.); 82 g 
(4.5 g fiber); 596 mg sodium; 193 mg 


Salmon with Marmalag 
Balsamic Sauce 


Jenifer-Joan Lauren, 
Maple Valley, Washington 


vinegar,” Jenifer-Joan Laurer 
“and wanted to use it in more th 
She often serves salmon, an 
vinegar soon became an integ 
of a sauce for the fish. If dé 
garnish portions with small ros 
sprigs. 
PREP AND COOK TIME: About 25 
MAKES: 4 servings 


1 boned salmon fillet (1% Ik 
maximum 112 in. thick) 
About 4 teaspoon fresh-gro 
pepper 

1 teaspoon minced fresh ro: 
leaves or crumbled dried 
rosemary 


V¥, cup orange marmalade 

“3 cup balsamic vinegar 

’2 cup thin slices red onion | 
Salt | 


1. Rinse salmon, pat dry, and la 
down in a lightly oiled shallow 3 
casserole (about 9 by 13 in.). I 
teaspoon pepper over salmon. — 


about 15 minutes. 
3. Meanwhile, in a 1- to 1%2-qua 


marmalade, balsamic vinega 
onion. Boil, stirring often, until re 
to 2 cup. é 
4. Cut salmon into equal pieces; 
wide spatula to transfer to | 
Spoon onion mixture over and a 
salmon. Add salt to taste. : 
Per serving: 336 cal., 40% (135 cal.) fre 
29 g protein; 15 g fat (3.1 g sat.); 20 gt 
(0.4 g fiber); 102 mg sodium; 84 mg ch 

(Continued on pag 
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1 envelope fngul Recipe Secrets, ONION Soup Mix 

6 all-purpose potatees, peeled and cut up (about 3 Ibs.) 

1/2 cup milk 

112 cup margarine 

1. In 4-quart saucepan, cover potatoes with water; bring to a boil. 
2. Simmer 20 minutes or until very tender; drain. 

3. Mash potatees; stir in remaining ingredients. 


Makes 8 servings. 


*RESULTS GUARANTEED 
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Melon Salad 


Nancee Melin, Tucson 


ge in Arizona, I take advantage of 
all the fruit,” Nancee Melin says, 
“and I’m a big salad fan.” Using her 
favorites from the produce market, she 
constructed this wholesome, fresh 
combination. 

PREP AND COOK TIME: About 40 minutes 
MAKES: 5 or 6 servings 


’2 teaspoon grated fresh ginger 


’) teaspoon erated lime peel 
p 8 p 


tablespoons minced fresh cilantro 
tablespoons lime juice 

“4 Cup orange juice 

2 cup plain low-fat or nonfat yogurt 
Hot sauce 

1 cantaloupe or honeydew melon 
(3'% to 4 Ib.) 

2 oranges (about 1 lb. total) 
firm-ripe avocado (about '”2 lb.) 

1 cup matchstick-size pieces jicama 

/s Cup salted roasted pistachios, 
coarsely chopped 
Salt 


1. Ina bowl, whisk to blend fresh ginger, 
lime peel, cilantro, lime juice, orange 
juice, and yogurt. Add hot sauce to taste. 
2. Rinse melon, cut in quarters, and 
discard seeds. Cut off and discard 
melon peel. Thinly slice melon and 
arrange equally on plates. 
3. Rinse oranges; cut off and discard 
peel and white membrane. Cut be- 
tween segments and membrane to re- 
lease fruit. Arrange orange segments 
equally with melon. 
4. Peel ‘and ‘pit avocado; Cut 
lengthwise into '4-inch-thick slices. 
Arrange slices equally on plates. Scat- 
ter jicama pieces onto 
plates, spoon yogurt 














Crisp jicama sticks top 
melon salad with oranges 
and avocado. 
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dressing over salads, and sprinkle with 
pistachios. Add salt to taste. 

Per serving: 186 cal., 42% (78 cal.) from fat; 
4.5 g protein; 8.7 g fat (1.3 g sat.); 26 g carbo 
(4.7 g fiber); 85 mg sodium; 1.1 mg chol. 


Heavenly Scones 
Judy Burk, Oakland, California 


like hazelnut and chocolate together,” 
Judy Burk says. Her scones—moist 
and light—have a tender cake texture. 


PREP AND COOx TIME: About 1 hour 
MAKES: 8 scones 


About 2° cups all-purpose flour 


4 Cup mini- or coarsely chopped 
semisweet chocolate chips 


1 tablespoon baking powder 
/2 teaspoon baking soda 


About '2 cup (4 lb.) butter or 
margarine, at room temperature 


About '2 cup sugar 
1 large egg 
44 cup buttermilk 


3 tablespoons hazelnut-flavor 
liqueur, such as Frangelico 


1. In a large bowl, stir together 2° 
cups flour, chocolate chips, baking 
powder, and baking soda. 


2. In another bowl with a mixer on 
medium-high speed, beat 2 cup butter 
with '2 cup sugar until fluffy; beat 
in egg. Stir in buttermilk and liqueur. 

3. Scrape butter mixture into dry ingre- 
dients; stir just until evenly moistened. 
Sprinkle 1 teaspoon sugar over bottom 
of a buttered 9-inch pie pan. Scrape 
dough into center of pan; sprinkle an- 
other 1 to 2 teaspoons sugar onto 
dough. Pat gently into an 8-inch-wide 
round, With a floured knife, cut through 
dough to pan to make 8 equal triangles. 


4. Bake in a 350° oven until scones are 
golden brown and just begin to pull 
from pan sides, 50 to 55 minutes. 

5. Slide a wide spatula under scones, 


then slip out onto a rack; let cool 10 
minutes. Cut wedges apart and serve. 


Per serving: 407 cal., 38% (153 cal.) from fat; 
6.7 g protein; 17 g fat (10 g sat.); 59 g carbo 
.2 g fiber); 412 meg sodium; 59 mg chol. 


SHARE A RECIPE 
Have you created or adapted a special recipe—a family favorite, travel discov 
time-saver? Send it to us, with the story behind the recipe, and you'll receive a 
Cook” certificate and $75 for each recipe published. Write to Kitchen Cabinet, 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including 0 
name, street address, and phone number) to recipes@sunset.com. 




























Chinese Tacos | 
Jayne March, Stanford, Califor 


friend from Thailand, 
Jayne March and her fami 
pared these lettuce rolls, whi 
also be made with ground chick 


PREP AND COOK TIME: About 258 
MAKES: 4 servings 
Salad oil 


1 ounce dried thin rice noo! 
(rice sticks or mai fun) 


1 pound ground lean beef i 
1 cup finely chopped mushy -( 


Ys cup finely chopped canne d 
chestnuts 


’3 cup thinly sliced green o ni 
(including tops) 


About 2 tablespoons soy sa 
4 teaspoon chili flakes (op it 
tablespoon cornstarch | q 
3 tablespoons dry sherry 1 


pound iceberg or butter le} 
rinsed, crisped, and separat 
into leaves 


7 
u 


ay 
1. Pour about 1 inch oil into a] 
wok or a 5- to 6-quart pan ove 
heat. When oil reaches 375°, 
dles in 2 equal batches, turnin 
once until they puff, almost it 
ately. Lift from pan with a soul 


and drain on paper towels. 


2. In a 10- to 12-inch frying pa 
high heat, stir and crumble bee 
small pieces. Add mushrooms, ji 
chestnuts, green onions, 2 abla 
soy sauce, and chili flakes. Stir 
until juices evaporate and mis 
lightly browned, 5 to 7 minutes, 


Tl 
3. Meanwhile, in a small bow1,| 
cornstarch and sherry until sq MN 
Add to pan and stir until mi re 
Remove from heat and add ma 
sauce to taste. Pour into a b 
noodles and lettuce in separate 


4. For each portion, spoon n 
and meat mixture onto a lettuy 
and roll up to eat. 


Per serving: 445 cal., 63% (279 cal.) ft 
23 g protein; 31g fat (10 g sat.); 16 g¢ 
(2 g fiber); 620 mg sodium; 85 mg he 
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RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Hyde ssp 
- NEWHAVEN: 
SPN te agit es 


A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 


beautiful and serene agricultural setting and offer the following: 
® family, individual, group & recreational therapy 

© JCAHO accredited 

® on-site horse care, riding & gardening 

® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 





TRADITIONAL SCHOOLS 


EXPERIENCE THE DIFFERENCE 


¢ Young men (grades 7-12) 
* College prep-small classes 


¢ Computer/Internet 
training 


¢ Learn to fly-complete 
flight training programs 


™»¢ Full sports & activities 


* Fun, exciting Central 
Florida coastal location 


CALL (321) 723-3211 


www. flair.com 





SQUAW VALLEY ACADEMY 


A Tahoe Tradition since 1978 « Fully Accredited 
100% College Placement * AP College Courses 


Study Skills * Grades 6-12 * Summer School 
xs PO Box 2667 * Olympic Valley, CA 96146 
g WWW.SVA.ORG 530-583- 1558 
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Residential s¢ on Oak Creek. 100 mi N of Phoenix. College prep, 
General Course studies. Specializing in the Academic underachiever 
and ADD child. Co-ed ages 11-19. Small classes Sports, horseback rid- 
ing, paint ball, snow skiing, golf and more. NCA ACCREDITED. 28th 
year. Open enrollment. 4 wk. summer sessions begin 6/11, 6/25, 7/9. 
Catalogue: David S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 
86340 Tel: 520-634-5571 or 
admissions @oers,com 








website: www.ocrs.com 
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RIVERSIDE MILITARY 
ACADEMY 


BUILDING EXCELLENCE IN Boys SINCE 1907 


* 


NESTLED IN THE NORTH GEORGIA FOOTHILLS. 


1-800-GO -CADET 


www.cadet.com 


Happy Valley School 
The Art of Learning 


college prep»coed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org * e:mail admin@hvalley.org 


MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


112th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 
Write St. John’s, Box 827-S, Salina, KS 67402-0827 
Home Page address: www.sjms.org 
Admissions e-mail address: Moniqueb@sjms.org 
4 or call (785) 823-7231 ob 


A CHANGE FOR THE BETTER 





THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed * Coastal Oregon 


* visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 

















SPECIALTY SCHOOLS 


iss a al it i 
TIERRA BLANCA RANCH NOH 
HicH Country YOUTH PROGRA) : 


* Exceptional Results 
* Capable, Caring Staff 
* Situated on a 30,000-Ac 
working Cattle Ranch 

* Short- and Long-Term Sé 
* Accredited Academic P 
° Multi-faceted Program 
1-800-570-3595 
(505) 895-536, 
Star Route 2 Box 
Hillsboro, NM USA & 
thr @newmexico.¢ 



























NOT EVERY PROGRAM 
WILL HELP YOUR TEEN 


Your choice can make the difference | 
between his/her future success or fail 
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* Mistakes are costly in dollars and tin nd 


* Mistakes deepen suffering. 
Before making this important decisio: 
consider all the options. i 
The right choice for your child depends. 
many factors. i 
Virginia Reiss has helped over 5,000 | 
families make these difticult decisions 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LED 
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Y Therapeutic Wilderness Pr 
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Sojourn is a POWERFUL “WAKE UP CALL” for boys ani 
ages 13-17. Our short-term program treats teens with a vo 
issues, including: social and learning problems, drug and MT 
abuse, and other destructive behaviors. Sojourn’s UNIQUE (ee 
promotes positive attitudes and strong moral values. Wa 
provide family workshops and insurance/financing assist (m 


SLA IIA od * 


iN h 16 
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TURN-ABOUT RANCH 





A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 


* Family environment Parent references nation’! 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84 
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MP troubled boys back on the path 


ise-academy.com * www.sunrise-academy.com 
Wits cRO RCC ye nM olaca teri tetoae 


ae | 4 RetBvery is the 
ediscovery 4 


of NUTS We Really Are? iy 
{i 


ASI has programs that facilitate 


> rediscovery of the best that is in us. 


call 24 hours-7 days a week 


1-800-965-9450 


Adolescent Services Inc. 


Helping to Navigate the Troubled Waters 


of Adolescence 





dvertise call 1-800-222-9404 








SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


Parent Resources Hotline 


Options For Struggling Teens: 












*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
*Renowned Specialty Boarding Schools 
| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 








Time-tested therapeutic 

& academic program 

Boys & girls, ages 13-17 
Youth & family workshops 
ADD, ADHD and depression 
Drug & alcohol abuse 
Social & learning problems 


We help change destructive Lin 
behaviors into positive SCL is a specialty school disigned to help 
troubled teens and their families. We promote 
iN AD aniitudes-and actions = = family values, academic excellence, and youth 
ODEN * Insurance & financing help ~ 32% % leadership. Girls/Boys ages 12-19. Call Today 
. y For More Information 888-633-2697 


www.sunhawk.org e 800-214-3878 SPRING CREEK LODGE 


DEFIANT TEEN? 


TSS AO MUR UCU eC eM eet 


LO WS help yD charter A new course 
Ob your S0n Or Aanghtel, 


a he pore its too lute/ 


2 


= = The Pacific Coast Foundation will help you find 
+ the right program at the right price. Call us today. 


= =P LL DAS E 
64 N DATION 
1-877-686-4560 
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SPECIALTY SCHOOLS SPECIALTY SCHOOLS 





“Sharing a common purpose to assist families 
in having a more meaningful life.” 





(Additional facilities 
under construction) 


Cross Creek Academy a Cross Creek Center for 
co-ed boarding school boys 





Cross Creek Manor for 
girls 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 


1-800-818-6228 








Red Roc 
Canyon School 


Hope for the future... 
Healing wounds from the past 


I + Boys and Girls 12-17 
I + Strong Therapeutic 





Troubled Teens ? 


* Accredited Academics 
¢ Substance Abuse 


Environment Treatment ; = = 
I . Life Skills * Family Involvement moos 

Development , 
1 «1-800-635-4441 1-888-635-4987 
r www.rrrtc.com 24 Hours 7 days a week 











Resource 
Catalog 


Recommended 
Schools & Programs 


Teen Drug Use 


34 warning signs 


Difficult Teens 
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SPECIALTY SCHOOLS 


RedCliff Ascent 


Outdoor Therapy Program ; ls 
BS Ue 


Parent Semina 
Girls and Bo 
Depressio; 
Substance Abi 

Behavior Disorde 

Licensed Psychologists 
Academically Accredited 
30 to 60+ days curriculum / 



















nature heals, 
fareams soar... and 
aves find new direction." 










Re Circo aa 
*- +4 -43Phone (800) 898- 


4 OUT OF CONTRO 
AV. SELF-DESTRUCT. 
V.V LOW SELF-ESTE. 

y UNDERACHIEVI 


Time tested principles become cutting edge i 
- Real Working Ranch - Beautiful Remote Lo’ 
- Small Animal Care - Academic Program | 
- Emotional Growth _ - Intensive Life Skills | 


DIAMOND RAN Cr 
ACADEMY, Inc. 
TOLL FREE 1-877-372-3200 Mace: 


www.teenranch.org ix 
FREE FINANCIAL, INSURANCE AND ESCORT & 





The Road to Success Starts | 


AT CEDAR MOUNTAIN 





* Perfect for underchall 
& underachieving stu 
° Post-treatment transit 
* Social, emotional & lia 

development componi ay 
¢ Fun & inspiring envirt? 


SOO Liste 


www.cedat-mountain.com 


* Structured boarding school 
* Unique academic program 

* Coed (Grades 9-12) 

¢ Small, individualized classes 
* Finish high school in 3 years 
¢ Exciting outdoor activities 
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FATHHOME A year-around ; 


TEEN RANCH A Small classes 
SINCE 1920 a farm seting 
vocational trainin 
sie = ra aay ‘a individual attention 
urlock, A non-denominatione 
(800)397-5471 


http://www.cwebpages.com/faithhome 





ADVERTISERS IN THIS 

SCHOOL & CAMP DIRECTOF 
cheerfully will send complete intc 
tion, including rates, reservations 


3 i 
accommodations, upon requé is 
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here Dreams Become Reality 


CEDU Family of Services has been the leader in emotional growth education 
br young people since 1967. CEDU fosters growth in adolescents whose 
2arning and behavioral needs are not being met in traditional educational 
ettings. CEDU’s boarding schools and therapeutic adventure programs 
rovide struggling adolescents with what is needed to change their behavior 
nd rebuild the dreams of your family. 


alltoday: 800-858-1933 www.cedu.com i 








SOIRENSON'S 
RANCH 


SCHOOL 
FOR 
TROUBLED 
TEENS 


SUWS 


olescent & Youth Programs 


0 | fresh start for adolescents experiencing 
t disorders & who might be exhibiting 












We help teenage students organize their lives to become 
more responsible through insights to behavior, emotional 















Low self-esteem 
Bright but unmotivated 
Running away 


ellion against 
tal or school 


growth, and education. We incorporate nature, 
wemauthority 


horsemanship, farming, professional counseling, and an 









ger due to Depression accrediated high school. Coed. 13-17, a separate 

adoption Out-of-control pre-teen program also available. JCAHO accredited. 
eee" = a TIEETOIUN Cr PT TZ e 

mts’ divorce Alcohol/drug use 


(800) 455-4590 or (435) 638-7318 
Manipulative behavior 






Live 21-day outdoor experiential programs 
n0. Trips depart weekly year-round. Co-ed 
srams for 11-13 and 14-18 years. Seven 
group. Impacts low self-esteem and self- 
ting behaviors. Empowers students to be 
ssful. Ask for free brochure. Since 1981. 


(208) 934-8523 







SageWal, The Outdoor Schook 


Therapeutic wilderness intervention 
for struggling teens. 


800.877.1922 













TEEN HELP 


Recommends Effective Programs: 
¢ Results backed by a Warranty" 
¢ Hundreds of Testimonials 
¢ Financial plans available 
¢ Starting at $1,990” per month 


800-637-0701 


Bememd doesn’t include processing fees, or any other individual costs. Prices are subject to change without notice 



































GARDEN & OUTDOOR 
LIVING 


Swim at Home" 


AN yal 


Swim or exercise 

against a smooth current 

adjustable to any speed or ay Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1251 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 1251 
POO) el} 


ENDLESS POOLS 
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¢ GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
e PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 

SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©000808808080808080808808088 


A RELAXING BLEND " 

Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 

Affordable hot tubbing canbecome 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 

Call for FREE information 


ill (me es) 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 00104 
4216 6th Avenue S. * Seattle, WA 98108 * www.snorkel.com 


800-962-6208 


OCTOBER 2000 


WOOD, WATER & FIRE... 
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GARDEN & OUTDOOR LIVING DIRECTORY 








g adventure, 


for year-round gardenin 
+ Sizes: 6'x6' to 16'x30' 
* Prices as low as $775 


- Do-it-yourself assembly } 
- Full line of accessories 


ioailoa 
= Greenhouse” Supply 


_ €all NOW for = 
~ FREE 80-pg catalog! © 


1800 y 


OR cee a coe Yk ee 


Sunglo Greenhouses 


Five different models with variable lengths 
Double wall High efficiency design 
Complete with benches & ventilation system 





Call or Send for your free Brochure today! 
214 21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 








Celebrate acorn planting season* with 


California Oak Books 
from the California Oak Foundation! 


Investigating the Oak Community - kids & teachers 
will love these activities for grades 4-8.............. $14.95 
Oaks of California - beautifully photographed and 
illustrated natural history of native oaks............. $22.95 
Compatible Plants Under and Around Oaks - the 
gardeners guide to planting around oaks.......... $12.00 
Preserving Family Lands - estate tax planning 
booklet with strategies for saving your land......... $5.00 
“Free booklet “How to Collect and Plant Acorns” with all book orders! 
Phone order: (510) 763-0282, M-F 10am-4pm. For mail order details 


and the latest California native oak information visit 
www.californiaoaks.org 




























AFFORDABLE 


GARDEN FURNITURE 


FREE COLOR CATALOG 


800-811-4226 


= WWW.CEDARCRESTFURNITURE.COM 


$1 


¢ No maintenance 

¢ Factory direct prices 
¢ Satisfaction fully guaranteed 

* Crafted from durable white cedar 

¢ Sturdy construction for lifetime use 

¢ High-backed comfort, generous sizing 


$125 "e 5 


DEPT SSIOOO « P.O, BOX 401 
GARDINER, NY 12525 








OUTDOOR LIVING ENCLOSURES 






Enhance Your Outdoor Living 
- UV block polycarbonate 

~ Privacy panels & insect screens 
~ Many models & sizes 


CLARITY 





Nain’ 


www.agidomes.com ‘1-877-518-1110 














Mailing List Preferences 


We sometimes make our subscriber 
list available to carefully screened 
organizations whose products and ser- 
vices may be of interest to you. If you 
prefer not to have your name made 
available, please write to: 


SUNSET Customer Service 
P.O. Box 56656 
Boulder, CO 80322-6656 


If you would prefer not to receive 
mailings from any company at all, 
please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 

















SHOPPING 
DIRECTORY 


FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 


4pe. 5pe. 
FRANCIS! $127 $163 


SAVANNAH $135 $169 


Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


IVER\ZUEEN 


we 730 N. Indian Rocks Rd. 
OUR a Belleair Bluffs, FL 33770 
YEAR (800)262-3134 (727)581-6827 
CALL] Email:sqbc@tampabay.rr.com 
FOR FREE FAX: (727)586-0822 
CATALOG wueslcoeae aaa 
Visa, Mastercard, Discover, Ame: 
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Call now or® 
for free broe 


(00-9382: 


Santa Rosa, CA| 


KITS NOW AVA. 







Vox turtie mexican imp 
a *folk-art 
garden access 


ustic home furnis 
wholesale * reta/ 


www. boxturtlemexican.| 
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Extra Virgin Olive | 


www. bellasandra.net 
Bellasandra Co., Templeton, C/ 


(877) 716-5483 





A House in the Count 


Fine art reproductions on canvas. 
our studios on the California coa 
better retailers everywhere. Visi 

stores in Historic Fort Bragg, or 01 

www.houseinthecountry.com 


Certified Organig 








i Co 


Emile n 
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Glas 











Hanlee 


























Ivertise call 1-800-222-9404 
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INTRODUCING NEW 
| SBURGH CORNING GLASS BLOCK 
_ SHOWER SYSTEMS 
actical Beauty That Fits 


Pratically Anywhere. 








tea 


oe) 


ea 









urgh Corning Glass Block shower 
Bailable now in neo-angle, classic and 
in design. Visit us on the web @ 
www. glassblockdesigns.com 

the shower style that fits perfectly. 


@ PITTSBURGH 
g CORNING 


GLASS BLOCK 


i} Glass Block Designs 

ve iM 381 11th Street 

|, San Francisco, CA 94103 
)§5.626.5770 1-888-242-4230 


er Source For Pittsburgh Corning Glass Block Products 


austom Table Pads 


waranteed Quality and Service 


@ — Direct from America’s oldest and largest 
ible pad company. 30-year limited warranty. 


328-7237 
Imp / 281 Sertiy’ © SEn NTRY 





STABLE PAD CO. 
2000 “TABLE PAD CO, wil 


SHOPPING DIRECTORY 


SWANSTONE 
A Solid Touch of Elegance 


Swanstone is a patented material 
made from a revolutionary formula 
that won’t crack, stain or mildew. 
Available in 24 colors at a fraction of 
the price of other solid surface 
products, Swanstone is also available 
in bath vanities, bath surrounds, 
kitchen sinks and countertops. 


For the Swanstone Dealer 
Nearest You Call 
1-800-659-6556 





3 Kany = Retractable 


PATIO COVERS & AWNINGS 


Custom made SUN PROTECTION without any posts. 





Buy/Sell . Large Inventory of 
Discontinued China 
Syracuse - Spode - Lenox 

Franciscan - Castleton - Haviland 
And much more! 


CLYMPUS COVE ANTIQUES 


1-800-564-8253 
179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 


& Shield Roof Coatings 
ases roof life. 
es air conditioning costs. 
applied over capsheet or 


2S in 1, 3-1/2, and 5 gallon cans. 
(209) 466-5954 














Thousands of satisfied customers over 23 years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 
Free Consultation & Color Catalog 
Free Installation in California With This Ad 


Headquarters 1 (800) 452-0452 


www. intertradeincorporated. com 





INTER TRADE INC. 
Headquarters Contr. Lic 


3175 Fujita ences Torrance, CA 80505 #484895 








Enjoy the convenience of INCINOLET 
anywhere — home, cabin, office, barn, 
houseboat — anywhere! 
° Stainless steel  * Odor-free 
° Waterless * Easy installation 
* No composting mess or hassle 

* Incinerates paste to clean ash! 


800-527-5551 For Free Brochure 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon e Dallas, Texas 75220 
www. incinolet.com 


VT 


A MAG i LO 


SPECIALIZING IN POST & BEAM CONSTRUCTION 
FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN ¢ CONSTRUCTION SUPPORT ¢ HIGH QUALITY 
CONSTRUCTION MATERIALS ¢ FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 


1.888.546.9663 
www.linwoodhomes.com 


NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 
— over 100 full colour designs — 














EOE! DIR u tCTORY 


life’s luxuries 
for a lot less. CHINA, CRYSTAL 6 SILVERWARE \SD 


SAVE UP TO 60% O 

LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEID 
REED & BARTON, YAMAZA 


Aynsley  Bemardaud Block ¢ Villeroy § 
Hutschenreuther @ Pickard  Portmerion 
Wallace Wedgwood @ and much mor 


1-800-862-7578 


2 7 OCR To eRe CENA a GPC RICO 
free sh | pp | ng 315 Franklin Avenue Wyckoff, NJ 07481 = 
UE ROR ile Moura ML Hci TE Rams Ni 
tee OOM CE ena cen ee elmo Cae vidi ie 








on your first online order, 
just mention code MSM4NO 


s discover fabulous values from TABLE PADS DIRE 
Vermont Castings i 


our Gift & Home collection. gh AOL, 
7 j & yy 
Warmth. Beauty. Efficiency. A WWW.FOSS-SImons.com 


; or call 1-800-556-7376 
Vermont Castings wood or gas stove sea 


or fireplace is a welcome addition to ROSS'S Mr OrNs MagnaLoc 


versettuachee : i 
. . LOCKING SYSTEM | 
any home. Easily installed, a Vermont nme 
Castings stove or fireplace provides 


SPECIAL PRICE FROM "UNDER i 
. ~ s it ren rae eee , 
the highest energy efficiency -- and QVIN IDM RSD POM $ sae 
pe iey: XIV KIT LO C1 AOU 
the beauty of the finest furniture. To EzM) URTV CEID. 3 UM) (elo tlle Melle R eel le Milla o)) 


visit our webs 

www.tablepag DEF 
learn more, request our FREE Visit our Website eR “INSTANT PHONE QUE 
Fireside Advisor Catalog. FREE MEASURING SERV) 


FACTORY DIRECT TABLE PAD} 


1-800-737-722) 
ACHY BAC 4 
1-800-22STOVE. (800-227-8683) 
www.vermontcastings.com 


FREE CD 
OF LOG HOME PLANS 


designed Pee are the solut 
JUST REGISTER AT 
WWW.PRECISIONCRAFT.COM/CD 
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Backpack!) P} 
Soft Briefcas 
Computer § 


Power.com The Executive Backpac 











Turn any office, den or sewing room 
into a Guestroom. Instantly! 
Toll Free (877) 436-7749 





















oO GO 
Ist Quality Name 
Brand Blinds & 


- The Design for the Spine. 
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PREVIEW OUR AN. Wallpaper ¢ oe World’s La arg 
NEWEST DESIGNS  PrecisionCraft sae 4 ele Inventory! a: 
a Sie set else! es WY Chin: C S ilv 
: = a na a. 10% Ai U tr | & ine nf : 
FREE UPS Shippin ° ° Old & New Ei 


¢ 125,000 Patterns 
¢ 6 Million Pieces 


¢ Buy & Sell a 


Call for FREE lists. “===” 


REPLACEMENTS, [ 


PO Box 26029, Greensboro, NC 27420 I 
1-800-REPLACE (1-800-737-5 


www.replacements.com Bir | 


a au BNA Eee Factory 





“Jv 4 ~ I r4 








FAX 1-800-391 2293, 909 N Sielacn ‘Rd, Rd, Plymouth, Ml 48170 
Open 7 days a week! Call 24 hours a day. 
All major credit cards, money orders & checks accepted 
decoratetoday.com 


“Ask for Details. **$2 shipping & handling for wallpaper catalog: only. 











Wireless Driveway Alarm 


A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD'57025 
605-356-2772 


HEMISPHERES 


NG CR 
FROM SOU TH TO SorTh | 





id Partitions. Add a timeless and 







elegant Asian design to your environment 





ent [Traditions 
| bi! Egbert Ave., SF, CA 94124 
/all for FREE brochure 


1 ow 977-4654 


Tre insluc 







Visit our secure web site to discov) 
distinctive hand made imported cra 
www.tradingcrafts.com 















dvertise call 1-800-222-9404 > SHOPPING DIRECTORY 


{PCOVERS 


¥ Cover your 
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America’s Largest Sunroom Manufacturer 


SUNROOMS, CONSERVATORIES SS 


" \\ A 


{ ~ 













Fall 

































, A . furniture 
| ; = ip if > Pre- -Holiday~ 
= ie \ 
affordable > ; Sale! 
: Factory Savings 
machine Up To 35% 
Limited 
washable Time Offer! 
slipcovers 


we 
ew by Sure Fit. 
c Call for 

: your free 
catalog. 
















1-888-SURE FIT 





.surefit.com 






TIRED 
ATHER-BEATEN WOOD that looks 
d animals have trampled over it? Sick of 
job of recoating year after year? 
to the New Age of RHINOGUARD® 
DEFENSE- A revolutionary new 
finish, in colors, for decks and other 




























ir wood surfaces that combines (s a STRONG Call or “Log On” to Shee aie Home Design Survey, receive a Free Catalog and locate te nearest ShOWTOOM: 
ssed longevity with an environmentally- NROOM Four Seasons Sunrooms 5005 Veterans Memorial Highway, Dept. SUN010, Holbrook, NY 11741} 
. ‘ AKU a 
patented formula. RHINOGUARD, ean pide Siivi oe tine NG i MPA Tata eraiviviite Ut 
lyou need a coat that lasts. Pamigat Sicialaei ot pip 6 









ALASKA lone Santa Rosa Pocatello OREGON Mill Creek 
































































Anchorage (209)274-6308 (707)586-2710 (208) 232-4444 Corvallis (425)742-4400 
(907)345-3732 Monterey Vacaville (541)758-0658 Seattle 
Juneau (831)646-5200 (707)451-7451 Twin Falls Florence (206) 284-0338 
(907)789-3106 Petaluma Vallejo (208)734-0995 (541)902-8847 
(707)769-8553 (707) 645-8080 Grants Pass Sedro Woolley 
. ARIZONA Pleasanton Walnut Creek MONTANA (541)476-1632 (360)595-1043 
r Fort Smith (925)225-9830 (925)939-6500 Bozeman Portland Sequim 
Or Phone: 800-574-4662 (501)648-2800 Rancho Cordova (406)586-5242 (503)671-0551 (360)683-8068 
Mountain Home (916)635-9966 COLORADO Helena Portland Tacoma 
, (870)424-7184 Riverside Colorado Springs (406)449-0132 (503)282-0140 (253)537-2799 
! NEW LOW PRICES! North Little Rock (909) 782-2360 (719)634-7079 Redmond Veradale 
(501)758-1404 San Jose Denver NEVADA (541)923-2249 (509)927-1190 
(408)241-5614 (303)715-0777 Boulder City 
CALIFORNIA San Jose Granby (702)293-5738 UTAH WYOMING 
Carpinteria (408) 265-8000 (970)887-0259 Reno Salt Lake City Buffalo 
(805)566-3393 San Leandro Loveland (775)348-4877 (801)266-9666 (307)684-7007 
Eureka (510)895-1860 (307)266-1111 St. George Casper 
FREE Product Info Kit: (707) 443-5652 san Luis Obispo Parker NEW MEXICO (435)673-0100 (307)266-1111 
-800- 444-0778 Fremont (805)541-3600 (303)805-1313 Albuquerque 
Ext. 1300 (510)440-9800 San Mateo (505)881-5223 WASHINGTON ©2000 Four Seasons 
Fresno (650)341-6201 IDAHO Albuquerque Bellevue Solar Products Corp 
(559)277-3051 San Rafael Boise (505)797-3535 (425)454-4336 Dealer Territories 
Fullerton (415)491-1461 (208)344-4945 Lacey Available Call: 






(1-800 521-0179) 






(714)871-4165 (360)412-1810 








ALL MAJOR 
CREDIT CARDS 
ACCEPTED 








VIXEN HILLE’ GAZEBOS 





© WHITEST WHITES 
¢ SALT CrysTAL GARDEN 
¢ SwIMMING PooLs WTS 
¢ Wuite Hair & Pets [TGS 
¢ Fine CRYSTAL 


I Tra 
i p TAKE AN EXTRA 










Your Grocer! Cee ee 


MOST WITHIN 48 HOURS! 


24-HOUR FAX LINE: 1-800-214-3929 
P. O. Box 201405 200 GALLERIA #400 » SOUTHFIELD, Mi 48034 
Blooming gton MN 55420 











Discover our wide selection of modular, cedar 













*71)) ee) ) “i 6 1 Sa eee ark hike Donat Gazebos and screened GardenHouses, engineered for 
poe dail 49 el Ko t9) is sold in your market. easy assembly by the non-carpenter 









Send $4 for our 22-page color catalog with pricelist 
Vixen Hill, Dept. ST-O00 Elverson, PA 19520 ¢ 800-423-2766 











).mrsstewart.com 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 


word, 10 word minimum. $17.95 for 3 or 





more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
HEATHER ROTH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 


typographical errors or response. 





APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 

SOCK SAVERS™ « No More Sock 
“Widows” ¢ Keep Socks Together In Washer 
& Dryer * 12 Units per Package * Easy to 
Use * Colorfast * P.O. Box 4248, Valley 
Village, CA 91617-0248 * (818)755-1364 
ONLY $4.99 FREE SHIPPING VISA & MC. 
SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaouttfitters.com 





AUDIO / VIDEO 
www.mele.com - HAWAIIAN MUSIC ISLAND 


Hawaiian & Tahitian CDs, videos (dance, 


culture, music), & books. Next day shipping! 


BOOKS / PUBLICATIONS 
BECOME A Published Author. Quality 


Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 

The USA DRY PEA & LENTIL COUNCIL 
is pleased to present the all-new Pea & 
Lentil Cookbook-From Everyday to 
Gourmet. 240 pages stuffed with more 
than 150 recipes for appetizers, soups, 
entrees, breads, and desserts plus cooking 
tips, fun facts, and nutritional information- 
in full color! Only $24.95 + $4 s&h. Call 
208-882-3023 or visit www.pea-lentil.com 


Visa/MC accepted. Case discounts available. 


BUSINESS OPPORTUNITIES 


HOMES FOR LIVING. Casual elegance 


for your home. Reps needed 888-564-8161. 
TODAY’S WINDOW Fashions®. Buy 
blinds online. Franchises available. 


www.todaysblinds.com 1-877-99Today. 





CARPETS / RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 


Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


194 SUNSET 


BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 29 
years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 
www.carpetsofdaiton.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

RUGS INTERNATIONAL, Large 
Selection, Low Prices. FREE Catalog, 
1-800-933-0344, www.rugsintl.com 


CHINA / CRYSTAL / SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders@aol.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale 
sterling flatware matching. We also buy. 
1-888-567-8185. 

SILVERPLATE / STERLING Flatware. 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. Fax |-209-634-1 134. 


COMFORTERS / GIFTS 
HANDMADE WOOL comforters and 


coats from the California Gold Country. 
Durable, beautiful. www.JBBuffalo.com 


1-800-484-6717 ext. 9815. 





COOKBOOKS 
NEW & FANTASTICO! Simply 


Garlic Toast the Italian way. 





Bruschetta 
Vittorio Pellegrino, 65 Recipes +. Hardcover. 
Color. ISBN 0-945045-06-9. $18.95 + $3.50 
S&H. Maui arThoughts Company, P.O.B.967, 
Wailuku, HI 96793-0967. 800-403-3472. 


books @maui.net, booksmaui.com 


COOKING SUPPLIES 
BUSY COOK’S one-stop source! Interna- 


tional cuisines; grilling; healthful eating. 
Cookware, utensils, ingredients. 1-888-776-0575. 
WWwW.COOKSMARKET.COM 


CULINARY TOURS 
CULINARY VACATIONS, hands-on 


cooking instruction in the beautiful 
countryside of Provence and Normandy, 
France and Tuscany, Italy. Call for 
a free brochure 1-888-636-2073, 


www.culinaryvacationsinc.com 









CUPOLAS / WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 
DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





FINANCIAL 


IMPROVE YOUR FAMILY’S 
FINANCES! We're here to Help! 
Immediate-Confidential. Call Profina 
Debt Solutions, a NonProfit Organization. 
Toll-Free 1-888-968-9251 Code 1223. No 


loans. www.profina.org 





FURNITURE 


1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 
CAROLINA FURNITURE WORLD- 
WIDE - FURNITURE DIRECT **** 
Save Up To 60% On Major Brands! White 
Glove Express Delivery. Immediate Quotes 
Call 1-800-714-4448. 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com, P.O. Box 549, 
Conshohocken, PA 19428. 

FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long- 
stemmed sweet peas. (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 

LIVING SUCCULENT WREATHS, 
Supplies, African Succulents, Bonsai, 
San Diego Natives, 1-760-753-6939... 
cactusking.com 

Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 


www.gardenhouse.com 


GIFTS 
IMPRESS. INDULGE. Exotic Gifts and 


Flowers from Hawaii. www.fromparadise.com 
1-877-572-5552. 


WWW.FUDGMAIL.COM candy-filled 


greeting cards for all occasions from $10.95. 


a 
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GOURMET FOODS 
DELICIOUS & UNIQ } 
FOODS from all 50 states. 1-800-€ 
www.bestUSAf ods , 


RENE 


Choices 
pai 











poly or 
tl 





FRESH FISH, shellfish, gourm: 


















overnight delivery! Call 310-8)jpef 
www.dicarloseafood.com pcb Co 
MARYLAND CRABCKAKI§p™" 
Crabcakes Shipped FED-EX Oveiie 
Fillers. Call Toll Free 1(888)ame!" 

Gall 


Order On-Line www.crabcakeexp) 
nda.COr 


HELP WANTED 


$45,000 YEARLY POSSIB: 
medical billing. Full Training, (jg! 
required. 1-888-968-7793 ext. 0 Nai 
EASY WORK! EXCELLENS 
Assemble Products At Home. (TiO 


Free 1-800-467-5566 Ext. 11797 Mwy 
HOLIDAY GRAFTS: 
MEXICAN SUGAR | 


MOLDS for Day-of-th’ 


PEK 


jremen 
Tm OW 
Orcall 


mle. 














www.MexicanSugarSkull.com 818-7) 
mlmmion \I 
HOME DECOR ot 
Beautiful custom-tablecloths that. p. 


fit both your table & your decor. 
















e disce 
blends to imported linens. Or 
DOMENICA ROSA catalo 
refundable) at 1-888-354-$ 


BX resort 
proper 
Hrect.c 
www.DomenicaRosa.com 





Pret. 
HOME FURNISHINGS itil, 
FANCIFUL PILLOWS! My i!“ 
pinecones, cabins, canoes, bug’) 
snowmen, trout, moose, bears. 1-800/5P KENT 
www.cindyowings.com me Wo 
WINDOW ROLLER SHADE@.)\! 
Darkening, Light Filtering, Lif ‘An 
1/800-482-9956, F/x 501-954-954 
OUTDOOR FURNITUF, 3 






PORCH SWINGS & GLIDER ®, 
specials. Amish Cedar Outdoor 1 MI5.66 
Benches, Adirondacks, Planters, 
Kids Stuff & More! cedarst) 
Free Brochure 888-293-2339. 





ies 
NALLE 
AMishe 
REAL ESTATE ain cen 


COLORADO MOUNTAIN LAN, Miu 
Acre Riverfront Gems. Explore th 
















ARENT 


t ke M0 


at www.coloradomountainprope 
Peter / Land Properties 719-845-( 


TIMESHARE FOR Sale. T 
Weeks. R.C.I. Resort. Asking is 
Both. 602-417-0175. i 





RESORTS/RV | 


PALM SPRINGS resort area - All 
Mini-condos: SALE or RENT 
RV Resort, Worls Famous Mine 
Spas, Tennis & Golf Course. (800) 
or www.calientespringsresort.cc 
$325 Mo! 


















































REMENT LIVING 


ing Choices - Senior Selections: 
olor magazine featuring housing 
eifically for people 55+. Available 
last. Call 1-800-222-5771. 

| Central Florida’s premier active 
‘try Club Community, Oak Run. 
hampionship golf, clubhouses, 
nd more. 13 models from the 
near Orlando’s attractions and 
es. Call 1-800-874-0898 or 


nflorida.com 


L/SPECIAL EVENT 


CANYON, Costa Rica, more. 
prnia Native. 800-926-1140, 


uve.com 


CATION RENTALS 


CATION RENTALS on the 
b//cyberrentals.com Homes, villas, 
ect from owners, color photos & 
ps. Or call 1-800-628-0558 for 
sampler. 

dation Whistler by Owners! 
Selection, hospitality, locations, 


Wvners. Discount lifts, ski school, 


S@sive discount guest services. 


nents, resort info, maps, searching, 
py, property profiles, photos. 
radirect.com, 604-873-1419, 
Dire: 


com 

Affordable, romantic villas avail- 

Weekly rental. 800-280-2811 
ercompany.com 

ON RENTAL BROCHURES 

n the world wide web 

ATIONRENTALS.COM 





A, LAKE HAVASU 
h condos. Family reunions, etc. 
hOvies, restaurants, English 
00-3 15-6642, primo @efn.org 
_)Ppastimes.com 

VALLEY golf course 
furnished 2BR/2BA condo. 
preation center 877-399-2455. 





FRIENDLY WHALES! 
arch. Ecotours since 1966. Piet: 
31. 


| Monthly vacation homes close 

each. Fouratt-Simmons R.E. 

529. www.fouratt-simmons.com 

L COAST - Hearst Castle, 

ops, Wineries. Free Brochure. 
A. (800) 464-0177. 





LAKE TAHOE Lake front condo, 3br3ba, 
spa, all amenities, skiing, casino. 
800-299-3623, E-mail: Robin @lightspeed.net 
MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www .robisonproperties.com 

MISSION BEACH SAN DIEGO Ocean 
& Bayfront furnished vacation condos. 
Decks, barbecues, beaches & views. 
Corporate welcome. Day/Week/Month 
www.calbeaches.com (800) 779-7263. 
PACIFIC GROVE Ocean 
Home, Charm, Quiet, Downtown, Sleeps 6. 
1-925-962-0511. 

SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
www.davestubbs.com (800) 378-8221. 
SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SANTA CRUZ County affordable luxury 
Available by 
800-260-2041. 


View 


homes and condos. 
weekend and weeks. 
www.cheshire-rio.com 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 


S. LAKE TAHOE Sleeps to 90. | Acre 
Retreat, Hottubs, 12’ Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
www.tahoegroups.com 
www.artistsinns.com Pasadena Business/ 
Pleasure, Suites, A.C., Jacuzzis. $115-$205, 
No Tax, Includes Parking, Breakfast & Tea 
888-799-5668. 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-S. 





REUNION IN THE ROCKIES Economy 
- Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 


www.vacationsinc.com 









Silver Creek Rent 
in homes. Views, 
condos, hot tubs. 


95-$295, 1BR $150. Owner 
911 www.chuckballard.com 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: 
views, Jacuzzi, Steambath, Beaches 
1-800-601-9483, thejordanhouse.com 

BEACHFRONT MAUI 2 BR Condo. 
Extremely Well Liked. Owner 1-619-447-6538. 


Panoramic 


CALL 1-800-542-5585 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.Vi-great-vacations.com/rentals/ 

“HAWAIL’S BEST” 


Beachhouse_ with 


Kona Private 


waterfront pool. 
(808) 328-9571, www.konacoasthawaii.com 
HAWAIL’S “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833. 

KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 

KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 


Brochure. 1-800-866-2539. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 
KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-742-9688 
www.coastlinecottages.com 

KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800)468-3992. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
MAUI ACCOMMODATIONS - FREE 
GUIDE. Color photos, amenities, rates 
800-221-6118. www.mauiaccommodations.com 
MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $665/1260 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 
MAUI BEACHFRONT HOMES. Great 
Swim Beach. Results RE, Robert N.Hansen(RA) 
808-572-7709, www.MauiRealEstate.net 
MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI LUXURY villa Kaanapali, SBR, 
SBA. Pool, Jacuzzi, view. Brochure 
(888) 667-8890, www.mauihale.com 
MAUI MAGNOLIA HOUSE Upcountry 
getaway. Couples, groups. Toll-free: 
1-888-475-9222 www.mauimagnolia.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA, 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything! (800) 707-4599. 
WwWw.mauivacationhome.com 
MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 6 
acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, 
stereo & Satellite TV, $2250/wk. Visit our 
website - cormorantwest.com; (858) 792-6185; 
(fax) (858) 792-9285, wbregman@aol.com 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 
SANTA FE VACATION RENTALS. 


Cozy to grande homes. Southwestern 
1-800-358-8133. 


www.southwesternexclusives.com 


Exclusives. 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 

OREGON COAST Gorgeous! Private 
Beachfront All 
Amenities (Spa/Fireplace). (888) 227-1963 


Wwww.vacationspot.com/showproperty.htm? 


Vacation Homes. 


propkey=10613 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 

PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 


NEW ZEALAND 


Time to experience a safe adventure? 
Christchurch / South Island Apartment / 
Home with car & golf from $3000 to 
$6800 “monthly” double occupancy 
free 1-877-499-5303 www.snowbirdsnz.com 
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Window on the West ¥ 


Photograph by Paul Bousquet 





THE UNDISCOVERED WEST ll 


Legends of the fall 


@ Its goiden leaves suddenly veiled in white, a grove of : Cimarron River Valley, southwest of Gunnison, on 
aspens bends gracefully beneath autumn’s first snow in from a local farmer who said it was one of his fa’ 
Colorado’s Uncompahgre National Forest. Colorado is : places in the world. The farmer painted a pictt 
famous for fall beauty, yet to get this image Boulder : dramatic peaks, abundant aspens, and few people. 
photographer Paul Bousquet had to move fast. “I was I got there, I was not disappointed. Colorado 


photographing changing aspens in the mesa country of : thousands of miles of scenic roads, but the one froray 
western Colorado,” he recalls, “when I picked up a report Highway 50 to Silver Jack Reservoir may be the best | 
from NOAA weather radio that an early autumn storm was : information on visiting the region, call the Uncomp| 
coming. I immediately broke camp and headed for the : National Forest at (970) 874-6676. 

i 
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There’s an organizer available 











Bring your Zz “her Three Zone Jor the rear of your Canavaiee 
fatale i gether Antarmatic Which can be quickly configured 
for Caravan’s Temperature to form up to three compartments. 
Rear Seat Video™ Contral ; fv ih Or folded flat. When raised, it’ll | 


: accommodate six standing 
Infrared sensors read the temperature around the driver, grocery bags3 
front passenger, and back passengers. And then give 
back occupied. And because each zone its own control. Because, after 

it's sure to be a joy to the all, some like it hot, some like it cool, and 


folks in front, you might some just like to go along for the ride. we 
want to ask your dealer 


to install this option. 


entertainment system. 
It'll keep the folks in 













a 


What’ll we think 
of first? It’s easy 
to find out. Click 


lad ndoe ram 
4adodge.com 





The first minivan ever to offer two 
power sliding doors and a power rear hatch. 
There’s nothing remotely like the all-new Dodge Caravan. If an 
obstacle is detected, Caravan’s power sliding doors and rear 






for a virtual tour. 
If it’s not the first 






You can safely say that management hatch are programmed to stop in their tracks. And reverse. place you think of, dial 
has given serious consideration to iy lartapeiis: 
the all-new Caravan’s impact fa oC ee as ee 
; Thftferent kinds of helpful 

energy management system. As -Nne@Ww e Uran aravan | VTICICHIL ; ye 'P, 

7 2 C—, ) 2 ic, i . int 5 re 
M itne ssed by the modifications The Best Minivan Ever S inf enn An 
we've made to the underbody action-fiited videt 
structure and front longitudinal ‘Always use seat belts. Remember, a backseat is the safest place for children 12 and under. ?Ask your dealer A CD-ROM. Even a 


to find out when this feature will be available. *Properly secure all cargo. *Detects most obstacles. As with a 
all electronically controlled systems, care is advised. °Based on AMCI overall weighted evaluations of catalog. Click or call, 
2001 Grand Caravan vs. similarly-equipped 2000 MY competitors. Call 800-4-A-DODGE for details. whichever comes just. 


rails, among other things. 


ink 











Happy 


The Pilgrims may have launched Thanksgiving on the East Coast, but in our unabashedly 
partisan view, it is the Western swath of the United States that has the most holiday-specific 
harvests and strongest tradition of cross-cultural sharing. We grow the hazelnuts and the per- 
simmons that—even in this age of global commerce—are brought in only in the fall. But West- 
ern as they are, these products go into Thanksgiving dishes that remind every person around 
the table of home, wherever in the world that may be. ¢ In this issue we visit some farms and 
build a rich array of courses around the harvest (page 114). Then we present an international 
Thanksgiving dinner—an Italian-American feast from two Northern California innkeepers (page 
160)—that embraces our regional spirit of sharing. ¢ Have a wonderful holiday. — The editors 
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Audrey, anyone? 
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ntro ducing Audrey.” The first Digital Home Assistant from 3Com. 
st is what your refrigerator looks like? Thought so. That's why we invented Audrey. Audrey is an online family organizer, with 









da lebook, address book and calendar. You get a new way to access preselected sites on the Internet with the turn of a dial 
‘us €-mail you can send by scribbling, talking or typing. Audrey syncs with Palm™ compatible devices, and comes in five colors 


match your kitchen. To learn more about Audrey and the new family of Ergo” Internet appliances, go to 3Com.com/ergo. 
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Simple sets you free. 
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It wasn’t about finding shortcuts. We designed the 240-hp MD& 
: | 


mission. To deliver more. More power, performance and flexibility than just about any other luxury SUV in itn 
| 


if you're climbing dirt roads clong Half Moon Bay, you'll appreciate a leather-appointed interior, split fold 





| 
| 


Lid. Make an intelligent decision. Fasten your seat belt 2000 Acura Division of American a Mo 








and available in-dash 6-disc CD changer. And thanks to our revolutionary VIM-4™ electronic 4-wheel-drive 


m, youll have the gumption to take on almost anything. There’s a whole world out there. Get acquainted. 


iin mtbae ol) Vo to a int Gee mere Tr Deen pet ore AACURA 








sa tray table. And the split third-row seats that actually fold down flat to fit just about anything you need for the great outdoors 





| f riable Torque Management™ (VIM-4) electronic the available Acura DVD-based Satellite-Linked 





Ero. Navigation System. Seek and you shall easily find. 


It’s not every SUV that can boast both 240 horsepower and an Ultra-Low-Emission Vehicle (ULEV) rating in all 50 states. | 
But then again, it’s not every SUV that has an all-new 3.5-liter VTEC™ V-6 engine. And speaking of innovations, a unique | 
VIM-4 electronic 4-wheel-drive system automatically switches between 2-wheel and all-wheel drive by modulating torque to 
all four wheels, anticipating wheelslip before it happens. And since you could find yourself almost anywhere, the available | 
advanced Acura Satellite-Linked Navigation System™ will help keep you on course, thanks to voice prompts and visual guides. 


With room for up to seven people or 82 cubic feet of cargo space, a 5-speed automatic transmission and independent front 








and rear climate control, we’ve taken the MDX just about as far as it can go. The rest is up to you. AACURA 





VTEC and Acura Satetlite-Li { Wigation System are trademarks of Honda Motor Co.,, Ltd. Bose” is a registered trademark of Bose Corporaly 
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dur complete Thanksgiving dinner 


very Western harvest feast ................ 114 
icious seasonal produce is highlighted in imaginative 

phes, such as wild rice soup, persimmon-fennel 

ad, and chocolate-chestnut torte. 








Thanksgiving to share ..................... 160 
aditions from Italy and America come together in a 

snu featuring minestrone, pumpkin-filled pasta, polenta 
mbread, and salt-and-pepper roast turkey. 


Meeetor the holiday......................... 186 


rand low-fat gravies........................ 190 
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Bren mumae im SAN JOSE 2.0... 


A vibrant performing arts scene—plus new restaurants 
and hotels—throws a spotlight on Silicon Valley’s capital. 


aie tna S COMM: ae 8) Se pe 70 
In this Central Valley garden, efficient irrigation saves 
water and money; the results are rich and colorful. 


ema new A@MOMMU. . cs. Se he: 100 
Beyond the beach, savvy travelers are finding expanded 
museums, flourishing arts, and memorable dining. 


Western Interior Design Awards...... 128 
Sunset joins forces with the American Society of Interior 
Designers to honor 17 outstanding projects in the West. 


PANIC Se oR). och Cemet T5Z 


How to create simple but stunning autumn 
decorations with seeds, pods, husks, and cones. 





52 


NOVEMBER 2000 11 


departments 


Travel 


w Showtime in San Jose........... 22 


@ NORTHERN CALIFORNIA TRAVEL GUIDE: 
New terminal at SFO, Point 
Richmond, splendors from China in 
Oakland, Mendocino festival, images 
of historic Olema Valley, animal art 
in Sacramento, save the date..... 29 

# Duding in Wickenburg, Arizona... . 34 

w Dining in S.F.’s Mission District . . . 42 

@ Points West: Monarch butterflies. . 46 


w Ag tours and Steinbeck in Salinas. . 48 


m= New Mexico wood-carvers ....... Dz 
w Catch a circus in Las Vegas....... 54 
# Cooking school adventure....... 56 
= Shop Santa Fe’s Canyon Road ... . 60 
= Cowboys in Cheyenne .......... 62 
w Apple bounty in Apple Hill ..... 62B 
w New, new Honolulu........... 100 
Garden 

MR Water WiSdOR Fc Sy s.3 es Ce eee 76 


m NORTHERN CALIFORNIA GARDEN GUIDE: 
Poppies and perennials, spiffed-up 
toolshed, canvas for a tool collector, 


events, cool season crops........ 87 
m= NORTHERN CALIFORNIA CHECKLIST. . . 90 
= Magnificent miniature roses. ..... 94 
= Season of blooming bulbs ....... 98 


Home 


@ Western Interior Design Awards. . 128 


@ All natural decorations ......... 152 
@ HomE GuIDE: Festive table trimmings, 
paint-and-finishing technique ... 157 
@ WireED West: Handheld 
computers: . > eee 158E 
W Carved candles... . co. eee 158F 


@ Berore & Arrer: $30 makeover. . 158H 


Food. 


m A very Western harvest feast... .. 114 
# A Thanksgiving to share........ 160 


® Foop Guipe: A refreshing salad, 
warming tray, beef stroganoff, sticky 
pudding, celebration dates...... 181 


@ WINE GuIDE: Italian wines. ...... 186 
# THE Quick Cook: Turkey encore . 188 
@ THe Low-Fat Cook: Giblet gravies. . 190 


@ KITCHEN CABINET: Winning pies .. 192 
# Enter Sunset’s cookie contest... . 198 
® Bold ways with ginger ......... 200 
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Recipe index 


APPETIZERS 
Gravlax with 


Russian Salad ...... 162 
Poached Pears with 
Cheddar’ 22h teas. 116 
Pumpkin-filled 

Pasta as bees ee 166 


Roasted Potatoes with 
Grape Mincemeat .. .117 


Sweet-Hot Glazed 
INVES es ioe he 115 


BREADS 
Polenta Gornbreadivd 424) ee, 
Soft Dinner Rolls 


SOUPS 


Chestnut Soup with Pine Nuts 
and Currants / 0.023 seer en eas 
Creamy Pear and Parsnip Soup .... 
Genoese Vegetable Soup ......... 


Sherried Wild Rice Soup 


SALADS 
Autumn Salad": «. eee eee 


Belgian Endive Salad with 
Stilton and Apples 


Butter Lettuce Shrimp Salad with 
Pears and Blue Cheese 


Persimmon-Fennel Salad ......... 
Turkey and Grape Waldorf Salad .. . 


MAIN COURSES 
Bacon-Ginger Sandwiches ........ 
Beef Stroganoff 
Ginger Short Ribs 
Salt-and-Pepper Roast Turkey 


Turkey, Mashed Potato, and 
Jack'Cheeése Casserole ......:. 0120. 


Turkey Pasta with Bacon and 
Cranberry Sauce 


SIDE DISHES 
Chili-glazed Sweet Potatoes ....... 
Cornbread-Chestnut Dressing .... . 
Curried Squash and Basmati Rice . . 
Green Beans with Tomatoes ...... 
Savory Potato Streusel ........... 
Sherried Carrots with Ginger 


Sourdough, Sausage, and 
Greens Dressing 


Sweet Potato Gratin ............. 


Monthly columns 


From the Editor ... 14. Sunset’s Open House ... 16. Best of the West ... 18. 
Western Wanderings ... 20. Sources ... 75. Window on the West ... 214. 





DESSERTS 


Apple-Cranberry-Currant Pie with 
French Topping ............... 1 


Baked Persimmon Indian Pudding . .12 
Citrus-Almond Pie ............. 1 d 
Fall Pumpkin Cheesecakes ...... Vj 
Italian Chocolate-Chestnut Torte .. . 






Kathy’s Peerless Pear Pie ........ 19 
Lemon Custard Mincemeat Pie ... 19 
Pumpkin Streusel Pie............ J 9 
Sticky Pudding ......... 0...) Joa8 18 
Tangerine Cream Parfaits ......... 12 
Ultimate Gingersnaps ........... 20 

4 
BEVERAGES ; 
Ginger Lemonade .............. 20 


Wines from Italy................ é 


MISCELLANEOUS i 
9-inch Pie Pastry... 2 ee ee 19 
10-inch Pie Pastry... 2 3 Se 19 
Blue Cheese Dressing ........... 18 
Braised-brown Giblet Gravy 
Cookie Crust 


Cranberry-Apricot Chutney ....... 


Cranberry-Cardamom Chutney .. . .1 | 
Fresh Pomegranate Chutney ......1 
Grape Mincemeat .............. 
Homemade Gravlax ............. I 

Mushroom Essence Giblet Gravy . . 19 
Pasta Ring... 22.0) ae 18 
Persimmon-Eggnog Sauce ........ 12 
Pesto alla Genovese ............ 16 
Pickled Squash with Lemon Grass . .1 


Red Onion Confit with Merlot 
and Balsamic Vinegar............ by 


Rich Poultry Broth .............. i 
Sticky Sauce (5. 2ece: eee 18 
Walnut Streusel 
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SS WINE COULD COME FROM CALIFORNIA. THIS MET WITH INITIAL RESISTANCE BUT IN THE 
Saas SINCE, HAS PROVEN TRUE. BEAULIEU VINEYARD HAS BEEN ENJOYED BY (QUEENS, PRESIDENTS, 
IME MINISTERS , AND PEOPLE LIKE YOU. WE INVITE YOU TO CELEBRATE OUR CENTENNIAL BY 


JOYING ONE OF OUR FINE FAMILY OF AWARD-WINNING WINES. 


From the Editor 


By Rosalie Muller Wright 


Livable and 
beautiful 
design 
m@ We’re always looking for 


new ways to bring good 
ideas to life in Sunset. 





TERRENCE McCARTHY 


Readers have asked for 
more solutions to their interior design problems. That’s 
why we approached the national office of the American 
Society of Interior Designers in Washington, D.C., more 
than two years ago to propose a first-ever joint awards 
program for superior examples of interior design in the 
West. Of the 300 entries received here at Sunset, 17 were 
given Awards of Excellence. 

“Excellence in interior design” was defined in the in- 
structions to the jury (see photo below) as “achieved 
when space is created to facilitate the behavior that is in- 
tended to take place there.” Each entry was judged on the 
success with which it fulfilled that requirement, as well as 
“function, utility, originality, skillful execution, and com- 
fort.” We also expected the winning entries to demon- 
strate a broad range of stylistic approaches, reflecting the 
West’s aesthetic diversity. What a demanding set of rules! 

As the stories and photographs of the winning spaces 
show (page 128), designs that are both comfortable and art- 
ful captured the jury’s hearts and minds. We hope these ex- 
amples give you some ideas for solving your interior design 
challenges, even if you do no more than find a new color to 
make your living room more “livable and beautiful.” 


The Sunset-ASID jury (clockwise 
from bottom left): BJ Peterson, 
FASID, Los Angeles; Daniel Gregory, 
Ph.D., home editor, Sunset; Melinda 
Sechrist, ASID, Seattle; Peter O. 
Whiteley, senior writer, Sunset; 
LuAnn Thoma Holec, ASID, Phoenix; 


Ann Bertelsen, style editor, Sunset; 





Odette Lueck, FASID, Bowie, MD. 


Beginning with this issue, subscribers and newsstand 
buyers alike can freely access Sunset’s archive of stories 
and recipes on our website. Just go to www.sunset.com. 

We hope you’ll enjoy this new convenience. 
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etters from our readers 


An artist’s 
secret garden 
Thanks for the wonderful arti- 
cle “A Secret Garden” (August, 
page 86). As I was reading it, I 
soon realized my secret garden 
(shown at right) has all the 
necessary elements—view, fra- 
grance, privacy, and some of 
my favorite plants. It’s my 
sanctuary, especially in 
the early morning or at 
sunset—the place to be 
alone, draw, or just watch 
the hummingbirds buzz 
around. 


Craig L. Davis 
OAKLAND, CA 


Editor’s note: Illustrator 
Craig Davis created this ~ ey EY 
garden in a 10-foot- __.=a 

" te 


square spdce. a 


Article reveals their secret beach 

“Oh, no. They told the world our secret place!” That was 
my exclamation to my husband when I read your article 
“Undiscovered Coast” (August, page 94). We have been 
vacationing three to four weeks a year at Moclips, Wash- 
ington, for six years now. When friends ask why we don’t 
go anyplace else, our response is “Why should we go any- 
place else?” It’s okay the secret is out: The beach is so 
long, there’s room for many more vacationers. 


Linda Scott 
SPOKANE 


Sunset seeks serene holiday retreats 

A bustling holiday season can be fun—but sometimes 
you want to celebrate away from crowds in a setting 
of quiet natural splendor. Do you have a favorite se- 
cluded holiday retreat? It could be a national or state 
park, a choice beach or desert campsite, a cluster of 
simple forest cabins, or a snug mountain lodge—any 
quiet hideaway that makes your holiday special. 
Please send your suggestions—include the retreat’s 
name, location, phone number, and why you think 
it’s wonderful—to the address at right or e-mail to 
holidayretreats@sunset.com. 
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| Send letters to Open House, Sunset Magazine, 80 W 
: Rd., Menlo Park, CA 94025; or fax them to (650) 327 
: Send e-mail to openbouse@sunset.com. Include full 


A breakfast treat 
from Mexico 1 
Thank you for the delici 
chilaquiles recipe in the 
tember issue (“The Flav 
Mexico,” page 177). We 
tioned in San Jose del C 
where our gracious h 
daily served chilaquiles§ 
breakfast. (Muy sabroso 


Judy R. Rob 
FORT CO! aN 


FLOWERING 
MAPLES. 


i 


Fond memories 
of El Cholo 


Your article on El Cl ; 
(Western Wanderings, |) 
tember, page 22) brov 
back vivid memories. 
mother, Mary, worked t 
as a cook from about 1 
to 1932. I was 9 years 
when I was first taken t 
Cholo. The kitchen ~ 
open to the view of the 
tomers. They could watch, smell, and hear the s/ap, sla 
the fresh tortillas being made by hand and the rat-a-tol 
the knives chopping meat, onions, and fresh herbs. — 9); ; 
Years later, I taught Spanish and Mexican cooking Ff 
at UCLA and Los Angeles Valley College, and coauth¢ 
two books on Mexican cooking. I think much of my i | / 
est in foods began during those early years at El Chok 





RCO 


Angelo S. 
VAN NU) 


Bottlebrush is a magnet for birds 
Re: “Creating a Bird-friendly Garden,” September, p 

96. Don’t forget bottlebrush; it provides nectar and s The 
ter. I have a hedge and it attracts Western tanagers, ruf§ 
hummingbirds, and yellow warblers, to name a few. § 


Grace E. Han 
BURBAl 











hometown, and daytime telephone number. 


The gardens at Sunset’s headquarters are open to visite 
to 4:30 Mondays through Fridays except holidays. « 
(650) 321-3600 with any questions. 





THERe o SOMETHING TO BE SAID FOR 
mie PRiotine RIVERS, THE BREATHTAKING VISTAS, 
THE REMOVABLE SPLIT THIRD-ROW SEAT. 

















"Versis 1999 model. ©2000 GM Corp. Buckle up, America! 


The new Chevy” Tahoe® has an optional third-row seat that can go pretty much anywhere. Each half 


section weighs just over 40 pounds, has handles and is on rollers, so it’s easy to take out or put back in. 


And when you aren’t carrying nine people, each half flips and folds out of the way for extra cargo space. 


The all-new Chevy Tahoe. It’s nowhere near anything. Call 800-950-2438 or visit chevrolet.com 
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Best of the West 


By Peter O. Whiteley 


A wreath for all seasons 


It’s wall art—a holiday tradition transformed by untraditional materials 








= Once again, less is 
more. Like the furni- 
ture of the Shakers, the 
“wreaths” that Gregg Graff and 
Jacki Pouyat craft stand out because 
of their economy of line and eloquent sim- 


plicity. “It’s almost unfair to call them wreaths—we think : 


of them as wall sculpture,” says Graff. Indeed, their spare 
assemblages exhibit an artist’s thoughtful and graphic use 
of materials. And, unlike their short-lived holiday cousins, 
they’re meant for year-round display. 

Each piece is a one-of-a-kind work of art exploring the 
natural beauty of elements such as branches, leaves, and 


seed pods. Because the base is generally a single variety of 
: branches, lotus pods, and seafoam branches with I 


leafless branch, the wreaths often seem refreshingly plain in 
contrast with the typical dense evergreen holiday decora- 
tion. Hanging, they look almost like silhouettes, the natural 
textures and shapes reading clearly against the wall; the 
spaces between branches play a subtle but important role. 
Leaves or pods are used sparingly, as accents. 

A characteristic feature is the central lichen-covered circle 
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graphic designers, Graff and Pouyat select from an € 
: Pacific Northwest home with reeds and foliage from 
gum eucalyptus leaves; filbert branches with ros 
: cones; or red dogwood with sea holly flowers. 
wreaths depend on size and materials; they range fi 


: naturadesigns.com. @ 



























from which branq 
radiate like an orgi \ 
corona surrounding a } 
sun. The lichen adds color} 
contrasting texture while mask | 

donut-shaped base on which brane 
mounted. Like the other organic materials, lichen, 
signers point out, is a renewable resource. 

“We are environmentalists, and our love of nature} y 
us into this business,” they say. Trained as interiot | 


tic, international palette, mixing materials native to 
away as Australia and South Africa. They’ll use snowb 
| r 
Their company is called Natura Designs. Prices of 


$115 to more than $500. (360) 683-3893 or wt 7 
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Western Wanderings 


By Peter Fish 


An ieee trail 


B JOSEPH, OREGON—Alvin Josephy’s house sits on a 
“the best preserved Ice Age 
glacial moraine in North America.” To the south lift the 
Wallowa Mountains; to the east, ranch lands slope toward 


ridge that is, locals boast, 


the Snake River and Hells Canyon. It is a good perch from 
which to ponder the West and the world. 

This Josephy has done. Italian sculptor Benevenuto 
Cellini said a person should be 40 be- 
fore attempting an autobiography: At 
85, Josephy is twice entitled. His new 
memoir, A Walk Toward Oregon, is a 
vivid account of an important life. 

Josephy has the sinewy look of an 
Oregon rancher, but his voice flows 
from another world. His was a cul- 
tured Manhattan childhood. Publish- 
ers Blanche and Alfred A. Knopf were 
his aunt and uncle; family friend H.L. 
Mencken encouraged his aspirations 
towards journalism. The one incon- 
gruity in this urbane life was a family 
tale that Josephy’s great-grandfather 
had once owned some land in Oregon. 
“The story made a deep impression on 
me,” Josephy says. “Oregon stood for 
everything wild. I wanted to get there.” 

It took a while. First there was Har- 
vard, then a stab at Hollywood screen- 
writing, then radio journalism. As a 
combat correspondent in World War I, he landed with 
the marines at Guam and Iwo Jima. After the war, he 
worked for Time. 

All these years are recounted vividly in A Walk Toward 
Oregon. But it wasn’t until he was almost 40—Cellini’s 
magic age—that he found his true course. As it happened, 
says Josephy, Time boss Henry Luce disliked Native Amer- 
icans and would not publish stories about them. But on 
an assignment to the West, Josephy found a story he 
could not let go of. 

The story belonged to the Nez Perce tribe of Idaho and 
Oregon. In the 1870s, as American miners poured onto Nez 
Perce lands, the U.S. Army moved to push the tribe onto a 

‘servation in Idaho that was a fraction of their former 
‘and. A portion of the tribe revolted, making a 1,700- 
toward freedom in Canada that ended with their 

at Bear Paw, Montana, in October 1877. With its story 

il loss, its Moses figure in the eloquent Nez Perce 

ic! Joseph, the tale seemed almost Biblical in its reso- 





At home on his Oregon ranch, Alvin 


Josephy looks truly content. 

















nance. Recalls Josephy, “I left thinking, ‘My God, 
hell of a story, and somebody’s got to write it.’” 

It took Josephy a decade to do that, with years of lik > 
research and interviewing Nez Perce: “They were happy — 
talk to you as long as you weren’t a dope.” The result, 
Nez Perce Indians and the Opening of the Northwest, 
remained one of the best works about the West sin 
came out in 1965. Josephy follow 
with many other books on the N 
American past and present. 

The West has changed a lot ove; 
last 50 years. One big change is 
way most Americans think about 
people who got here before us. W 
Josephy began writing, Henry li 
views were common: Say “Indian’ 
people weren't interested. Or 
thought of Native Americans as 
seum exhibits, picturesque but 
ished. The news that tribes lik 
Nez Perce had suffered great wre 

















yet were still around, attemptin 
negotiate life in the contempo 
United States, came almost as an | 
tric shock. Josephy’s works hel 
administer such salutary shocks. 

Today, Josephy says, Chief Josep. 
a hero: Travelers come from Eur§§ 
and Japan to Nez Perce country, te 
ing to understand the chief’s world. As for the Nez Pe® 
“They’ve learned to work with the whites, and the wh® 
with them. There’s still anti-Indian feeling here. 





GLENN OAKLEY 


things are getting better.” tn 
And Josephy has fulfilled his own childhood yearni i 
After spending so much time in Nez Perce country, he § 
his wife, Betty, became a true part of it, buying this 1§)j 
ranch on the ridge. We walk out of his library, admij” 
the view of the Wallowas. “In World War II,” Josephy s 
“when I was on a troop ship going to the South Pacif 
remember thinking, ‘Damn, I never did get to Oree 











999 


and now I may never get to see it. 
But he did. 


Two of Alvin Josephy’s books, A Walk Toward Oregon 
(Knopf, New York, 2000; $27.50) and The Nez Perce Inali- 
ans and the Opening of the Northwest (Houghton Mifflin, 
New York, 1997; $18), are available in major bookstores. # 
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Showtime in San Jose — 


is getting its act together as 
downtown claims center stage 


By Lora J. Finnegan ¢ Photographs by Catherine Karnow 


@ Despite its stature as the epicenter of the Silicon Valley 
boom, for years San Jose had a pretty lifeless downtown. 
If it were a stock market IPO, you’d call it an 
underperformer. 

But San Jose is anything but underperforming now. 
The downtown has a new air of excitement, driven by an 
innovative performing arts 
scene. Long sustained by a 
loyal local following, San 
Jose’s arts groups are 
slowly reaching a wider au- 
dience. And with good rea- 
son: These young compa- 
nies offer everything from 
ballet to classical music, 
and their work is ambi- 
tious, even daring. 

Fall, when the perform- 
ing arts season starts to 
ramp up, is the best time to 
explore San Jose’s emerg- 
ing arts district, located in 
the heart of downtown and 





Palms cast long shadows roughly centered around 
in front of the San Jose Plaza de Cesar Chavez. 
Museum of Art (right); San Take in a musical, concert, 
Jose Repertory Theatre ballet, or opera, or stroll 
banner flies high. through a first-class art mu- 


seum (this month an ex- 
hibit by Northwest glass artist Dale Chihuly premieres). 
And there’s more to come, with grand new facilities 
planned for the San Jose Symphony and Opera San José. 
Spend an evening or a weekend: You'll find plenty of 
cultural diversions and a growing lineup of trendy restau- 
rants and hotels. You’ll be surprised by how affordable 
and accessible the arts can be. Opera tickets, for example, 
Start at $40. Evening traffic in town is light, and parking is 
relatively plentiful. Best of all, seeing a live performance 
in one of the smaller venues here is surprisingly intimate. 
Watch La Boheme and pick up every nuance of Mimi’s 
expression as she theatrically expires. 
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Revitalizing San Jose 
“The arts groups helped the 
city grow, and the city is sup- 
portive of the arts,” says Irene 
Dalis, general director of 
Opera San José. Grand dame 
Dalis dresses like a stylish 
CEO, with a sleek knit dress 
that sets off her white hair. On 
this performance night, as on 
so many, she’s in front of the 
Montgomery Theater, check- 
ing out the pre-opera crowd. 
It’s a ritual born with the 
company’s inception in 1984. 
Dalis has since watched the 
patrons—and this town—go 
through many changes. 

After a career as a globe- 
trotting singer for New 
York’s Metropolitan Opera, 
Dalis returned to her home- 
town in 1976 to find down- 
town a mess, thanks to rede- 
“As the 
company grew 


velopment. opera 


and chal- 
lenged itself more, the downtown 
scene was also changing dramati- 
cally,” she says. She points to the new 
repertory theater down the street, the 
art museum across the plaza, and the 
vibrant Tech Museum of Innovation 
next door. 

Tonight, scanning the well-dressed 
arrivals, Dalis notes that the audi- 
ences have grown more sophisticated 


and more demanding. So Opera San 













Lazing away a sunny afternoon, people stretch out on 


lawns near fountains in Plaza de Cesar Chavez. 





José has a resident ensemble of pro- 


fessional artists and has produced 
world-premiere operas. 
“There has been a tremendous 


renaissance downtown,” says Paul 
Chummers, executive director of the 
San Jose Symphony, pointing out the 
gleaming office towers. The revitaliza- 
tion has been fueled by Silicon Valley’s 
white-hot economy and a far-sighted 


Redevelopment Agency, which has 
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San Jose travel planner 


Before buying tickets, ask about season subscriptions and 
 / counts; some tickets can be ordered on-line. For more inf 
|| mation on attractions, lodging, or dining, contact the $ 
if José Convention & Visitors Bureau (888/726-5673 
www.sanjose.org). Area code is 408 unless noted. , 


American Musical Theatre of San Jose. Presents 
musicals each year in the San Jose Center for the Perform 
if Arts (CPA), a 2,600-seat multipurpose hall. This season § 
Singin’ in the Rain (October 27—November 12), Copacabé 
(January 9-28), Three Musketeers (American premiere, Mar 


















helped bring or keep px 
museums and_ perfo 
arts venues in the city’s 
The boom times haye 
ticket sales and donatic 
arts groups rise expone 
One sign of those do | 
work is the big blue Sai 
Repertory Theatre, f 
dubbed the blue box 
contemporary theate 
tures just about | 
newfangled trappings ’ 
Director Timothy Nea 
imagined: rolling lig 
towers, a modifiable 
and seating in three gi 
and unobstructed curve 
The statuesque Neé 
almost 6 feet tall, is 11 
posing sight as she st 
through the _ lobby, 
its 18-foot-tall glass y 
“Maybe people attend a 
duction the first time be 
of the convenience andi 
Near says, 
our high quality and unique prog 
ming keep them coming back.” — 
Irene Dalis believes San J 
thriving arts scene reflects the 
munity. “This town is young 4 
trepreneurial, and our nerf 1 
arts scene really fits,” she says, 
take risks and develop local talei 
Sounds like just another hot 
con Valley IPO. 


of the experience,” 
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9-25), and Victor/Victoria 
(May 18-June 3). Call well 
ahead, check the website, 
or show up an hour before 
showtime for a shot at a 
returned ticket. From $40. 
255 Almaden Blvd.; 453- 
7108 or www.amtsj.org. 
Ballet San Jose of Silicon 
Valley. Reorganized due to 
budget woes, the former 
San Jose Cleveland Ballet 
plans to mount a full 
season, including The Nut- 
cracker (November 30- 
December 10). Call for the 
full schedule. From $18. 
255 Almaden; 288-2800 or 
www. sjcb.org. 

Opera San José. In 
the 523-seat Montgomery 
Theater, Operas are pre- 
sented on Tuesdays, Thurs- 
days, and Sat- 
urdays at 8 and on Sundays 
at 3. This season: Elixir of 


Fridays, 


Love (November 11—December 3), 
Rigoletto (February 3-25), and La 
Boheme (April 14—May 6). From $40. 
Market St. and San Carlos St.; 437- 
4450 or www.operasj.org. 

San Jose Museum of Art. The 
major show now is Dale Chihuly: 
The George R. Stroemple Collection, 
October 29-January 7. Some 350 
pieces by this renowned glass artist 
will be on display. $7. 110 S. Market; 
294-2787 or www.sjmusart.org. 

San Jose Repertory Theatre. This 
state-of-the-art 525-seat theater 
feels both spacious and intimate— 
the farthest seat is only 54 feet from 
the stage. Productions include Side 
Man, Enter the 
Guardsman, Aliens in America, By 
the Bog of Cats, and Cyrano. From 
$17. 101 Paseo de San Antonio; 
367-7255 or www.sjrep.com. 


Amy’s View, 


San Jose Symphony. The sym- 
phony season runs through June 


with most performances in the 
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Jazz trio serenades in historic Hotel De Anza. Glass by 
Dale Chihuly is at the San Jose Museum of Art. 





CPA. Highlights include Mozart’s 
Requiem (November 17-18, and 
November 19 in Cupertino), A 
Masquerade in Vienna concert 
(December 30), and a four-concert 
Russian Festival (January and 
February). From $17. 255 Almaden, 
or Flint Center, 21250 Stevens 
Creek Blvd., Cupertino; 288-2828 
or www.sanjosesymphony. org. 

Theatre on San Pedro Square. The 
newest in town is a 199-seat loft-style 
theater in a brick building that once 
served as a grain mill and, most 
recently, as a comedy club. Now 


showing: the off-Broadway musical I 


Love You, You’re Perfect, Now 
Change. From $20. 29 N. San Pedro 
St.; 283-0200 or www.tosps.com. 


Lodging 

Across the street from the Mont- 
gomery Theatre is the 541-room 
Fairmont Hotel, soon to add a new 
wing. From $149. 170 S. Market; 


| Mon-Sat. 96 S. First St.; 938-410 






998-1900, (800) 866-5 
or www.fairmont.com. | 
Two blocks north of 
CPA is the 100-room Ha 
De Anza, a historic la) 
mark, done in the 
deco style. Check ow 
music at the Hedley ©) 
Wednesday through § 
urday. From $115. 4 
W. Santa Clara St.; 2 
1000, (800) 843-370 J 
www.hoteldeanza.co n| 
The nearby Hyatt Sainte C ai 
a survivor of ’70s redevelopm\ 
demolition, has been nicely restor 
From $99. 302 S. Market; 885-1. 
or www.mbotelgroup.com. 







































Dining 7 
A.P. Stumps is a trendy, pop 
downtown eatery with cutting-€ 
cuisine. Lunch Mon-Fri, din 
daily. 163 W. Santa Clara; 292-9 
or Www.apstumps.com. 

The E & O Trading Comp: 
may be an outpost of a San Fi 
cisco chain, but its decor (Indi 
Jones does Chinatown) and Soi 
east Asian cuisine are too m 


a 


fun to miss. Lunch and din 


. 
! 
: 


www.eotrading.com. . 

Emile’s is a downtown fixtu i 
for reliable French cuisine ay 
friendly service. Dinner Tue-Si@ 
545 S. Second St.; 289-1960 


www.emiles.com. 
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2 os reese es Left on beach after one too many mai tais. 
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me August 13, 2000. Find on Alibris to take on second honeymoon. 





www.alibris.com 


Books you thought you’d never find. 


online or ask about books from Alibris at your local bookstore. 



















northern california travel guide 


Especially at 
night, the flashy 
new terminal 
looks as if it 
could take off 
with the planes. 
The cloud-puff 
puzzle pieces 
of Ann Preston’s 
You Were in 
Heaven (below) 
disperse as 

you approach 
customs. 


estination: SFO 


ar art and fine dining at 









Francisco’s airport 






a refreshing change this fall, trav- 






may actually enjoy spending time 
€ airport. That’s because the new 
mational terminal at San Francisco 
ational Airport (SFO), which is 
Huled to open in time for the holli- 
as part of a $2.4-billion expansion, 





























ittle like an enormous art gallery 
€ visitors arrive by plane. : sent flying objects—butterflies, flags, and saucers. 

ch hour an anticipated 5,000 passengers will pass The main hall also has an aviation museum with a re- 
als, sculptures, and paintings by local contemporary search room and library, shops selling items from Esprit and 
including Lewis de Soto, Viola Frey, and Mildred : the San Francisco Museum of Modern Art, four new gallery 
ard. The new terminal’s $9.5-million art collection : spaces, and restaurants serving quality food at street prices. 
visitors a warm introduction to the city, says Susan : One favorite will likely be the upscale Asian eatery Qi, with 
ious, who is in charge of acquiring artworks for pub- : a feng shui—inspired waterfall and flight schedule updates. 
baces through the San Francisco Arts Commission. The complex itself is a masterpiece, with glass and metal 
hope travelers’ first impressions are of a place of cul- : walls and arched cantilevered trusses. No one is guaran- 
diversity and artistic vibrancy,” she says. “The art also | teeing that flights will be on time, but the new terminal’s 
fanizes the space.” amenities promise to make waiting more fun. 

l of the works were commissioned for the airport, and : SFO is 15 miles south of San Francisco. San Francisco 
ly of the artists took the idea of travel and flight as in- : Airport Commission Aviation Library and Louis A. Turpen 
ation. Su-Chen Hung’s glass panels issue a “Welcome” - Aviation Museum; 10-4:30 Mon-Fri. (650) 652-2722. 
avelers in 22 languages. Squeak Carnwath’s tiles repre- — Lisa Taggart 
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travel guide - cia) 


The riches of 
Point Richmond 


@ Tumbling over the hills at the east 
end of San Francisco Bay, the century- 
old neighborhood of Point Richmond 
(known locally as “the Point”) seems 
miles from Richmond proper. Bright 
awnings flutter and the smell of fresh 
scones wafts from a local bakery. 
There are plenty of culinary and 
scenic attractions here, both village- 


side (nearest the freeway) and bayside 








WHERE: From |-580 in Rich: 
mond, take the W. Cutting _ 
Blvd. exit heading north. At ! 
Garrard Blvd., turn left (wes'| 
CONTACT: Richmond Cham| 
ber of Commerce; (510) 23% 
38512. East Bay Regional Pé 
District; 685-0135 or WWW, | 
eastbayparks.org. Rosemal 
Bakery; 234-2384. Golden | 
State Model Railroad Mu- 
seum; 234-4884. Richmone 
Museum of History (for Victe! 
ship information); 235-7387 


(through a short tunnel that leads to 


Hidden City Café; 232-9738 
Hotel Mac; 235-0010. 


Sunset over the Richmond-—San Rafael Bridge; 
lunchtime at the Hidden City Café. 


parklands and the waterfront). 


If it’s early, stoke your engines with 





breakfast goodies from Rosemary Bak- in Richmond’s Kaiser Ship} 
Next, head back into! 

= Garrard Blvd, 9 Y) mi ; ; ; 
hg ; wei Qo eee village to enjoy its latest { 
Richmond- ¢--~ 


San Rafael / et a of pride: a fine selectio 
Bridge — Washingto ave 0 


ery. Then drive west through the tun- 510 San Rafael oD 
a 9 eee 5B 
nel at the end of Garrard Boulevard, : 


toward the bay and 300-acre Miller- 











Knox Regional Shoreline. The road- restaurants. A favorite is 


Bey eee aa 
% Crest AWG ‘tunnel ' Z 
way, which is calle nz ive s i ee i w 
way, which is called Dornan Drive 2 MILLER-KNox @ Hidden City Café, | 
here, provides access to small beaches REGIONAL former Chez Panisse chef’ 


SHORELINE 
and picnic areas. After about ! 


2 mile, lie Bourgault creates J 


you'll pass the Golden State Model 





z Golden State / 
Model Railroad 


MiGkehen gourmet sandwiches. 


For fancier fare—and} 
roundings—continue noft} 


Railroad Museum, where scale model 
SS Red Oak 


. 


trains through a miniaturized 


| 
glide 


California. A trailhead just to the left Park Place until you hit V) 
(north) of the building accesses the ington Avenue. At the 0) 
park's looping trail network, along with sweeping views of : end is Point Richmond’s grande dame, the redbrick ‘| 
San Francisco and the bay. Mac, built in 1911. This time of year, the Mac’s ot 
Back on Dornan Drive, continue 1 mile to the ferry restaurant gets gussied up for the holidays. | 
nding, site of the SS Red Oak Victory ship. A volunteer Cap your day with a postlunch stroll along any vi! 

s usually available to give informal tours of this World : street. At the southern end of Crest Avenue, another | 


' transport vessel, the last surviving Victory ship built : head leads back to Miller-Knox park. — Harriot Mani) 


} 


cc tango lessons you’ve wanted to take 
ACM eR EUO BrCl E ler 
$45/hour 


" vintage bordeaux to talk him into it! 
% ANoy| 


shoes for Mr. Two Left Feet: 
$138 


being able to dance at your son’s wed ir & 


priceless 


2000 MasterCard Int 


Now that your i bunny hopping and chicken dancing days are behind you, we 2’d like to give you 
25% off at Shoebuy.cc com. |. So come sign up with MasterCard Exclusives Online™ at mastercard.com 


SS ees 


there are some things money can’t buy. (WEN((@ 0) for everything else there’s MasterCard: 





Forbidden 

pleasures 

s Through January 24. 
For nearly five centuries, 
Beijing’s Imperial Palace 
was a mystery hidden from 
public eyes—unless you 









happened to be one of 3 : iy 









the 3,000 eunuchs, arti- 
sans, or servants toiling 
within. Today you can 
simply travel to the | 
Oakland Museum to Si 
peer into the Qing 
emperor’s chambers in Se- 
cret Worlds of the Forbid- 
den City: Splendors from 
China’s Imperial Palace. 
It places more than 365 
treasures of wrought gold, 
carved sandalwood, cloi- 
sonné, and red lacquer- 
ware in context, setting 
them in reproductions of 
the throne room, bedcham- 
ber, and study. 10-5 Tue- 
Sat, until 9 Fri, 12-5 Sun; 
$15. 10th and Oak streets, 
Oakland; (510) 238-2200. 
— Chiori Santiago 


Fun with fungi 

m= November 8-19. When 
fog veils the North Coast's 
redwood groves, you'll find 
Rosemary Campiformio, 
chef at St. Orres in Gualala, 
foraging for mushrooms. 


Renowned as the Queen of : 


SAVE T HE. Date 


November 3-5 
LODI 
Sandhill cranes fill the air in 
graceful flight at sunrise. Meet 
them up close at the Sandhill 
Crane Festival, which offers 


workshops, an art show, and 
late-afternoon field trips to 
Woodbridge Ecological Re- 


SE nie ¢ 09} 36 / 7840. 


TTT 


Pitt LL 


Meee 


the Fungi, she kicks off the 
Mendocino County Wine 
and Mushroom Festival 
with mushroom _ tarts, 
garlic flan with black 
chanterelles, and more de- 
lights at a winemaker’s 
dinner. Other events in- 
clude a symposium, cook- 


ing classes, an exhibit of | 


wild mushrooms, and iden- 
tification tours. Lodging is 
available at reduced rates 
during the festival. (877) 
462-6804. — CS. 


November 5 
YUBA CITY 


A choir perched on a float follows 
five panpyare, or holy men, 
representing the first baptized 
Sikhs. That's just the beginning of 
the Sikh Parade —Nadarkirtan— 
which concludes its 6-mile route 
with a free buffet at Sikh Temple 
Gurdwara. (530) 673-9918. 


: was Bambi 


Picturing a 

pastoral past 

= Through December 29. 
In the Olema Valley, spot- 
ted cows loll on verdant 
hillsides dotted by weath- 
ered gray ranch buildings. 
Home to working farms 


that represent a vanishing : 


way of life, this idyllic 


site for conflict, but 
*) there’s trouble brewing 
as long-established farm 
families worry that the 
National Park Service’s 
quest for open space is 
destroying historic ranches 
and West Marin’s character. 
Photographs and paintings 


of historic Olema Valley 7 


ranches will be displayed 
at various locations in 
Marin County and 
San Francisco this 
fall; call for specifics. 
(415) 868-2308. 

— CS. 


Before there 


w Through Novem- 
ber 26. Long before 
Disney’s Bambi, ar- 
tists depicted creep- 
ing, crawling, flap- 
ping, and leaping 
creatures with very 
human characteris- 


November 9-17 
SAN FRANCISCO 


The American Indian Film Festi-- 


val at the Palace of Fine Arts 
screens independent films from 
the United States and Canada, 
insightful documentaries, short 
subjects, and even public ser- 


vice videos by and for Native - 


Americans. (415) 554-0425. 


landscape is an unlikely 


: believe landscape, anc 
: watercolors render 
























tics. Beasts, Bugs, 


Animals in Art th 


Crocker Art Museum 
a whimsical view of 
imal kingdom in a 
European drawings 
the 17th through 
centuries. A lion tr 
topple civilization 
bolized by a Roman 
column) in Allegory ¢ 
titude. Elsewhere, 
make mischief, a d 
strolls through a f 


1. 


minute details of a g 
hopper, frog, and m¢ 
10-5 Tue-Sun, until 9) 
$5.50. 216 O St., Sa 
mento; (916) 264-542 


www.crockermuseu 1, 


bi 
a 


Through November 
FRESNO 


Make it your mission © 
month to visit the Fresno \ 
ropolitan Museum, where 
Uncommon Mission: Fat 
Jerome Tupa Paints the c 
fornia Missions presents : 
paintings by a Benedicly 
monk. (559) 441-1444. @ . 


| 
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le Up! Do it for those whe fove you. www. toyeta.com + 1-800-q0-fayota 


| AM COROLLA. 
HEAR ME ROAR? 














Riders mosey through saguaro-studded hills at Rancho de los Caballeros. Visions of the past haunt the Vulture Mine (belt 


Where the dude is king 


Wild West Wickenburg revels in its gritty past and glamorous present 


By Tim Vanderpool ¢ Photographs by Edward McCain 


p in the rawboned desert 
hills above Wickenburg, Ari- 
zona, a crisp breeze is rat- 

tling the Vulture Mine’s “hanging 

tree,” from a 


providing respite 


ghostly silence. The ironwood’s 
branches are thick with growth. Leg- 
ends say that beneath this green 
canopy, 18 men met their maker, day- 
laborers dispatched for pocketing 
gold from Henry Wickenburg’s fabu- 
{Ol atm 


d across the dirt are the 


Vuitu line’s 


remnants: rusted 


tumbledown _— shacks, 
corked whiskey bottles, 


irniture. The glory hole 





pierces a nearby hillside, leading to 


early Arizona’s greatest seam of gold. 

Like so many Western enterprises, 
this one finally turned to dust. But 
history loves irony: Even as his dream 
floundered, Henry Wickenburg’s set- 
tlement was brushing misfortune 


from its boots. In short order, 
town learned that gold ore was ni 
only treasure: Desert scenery 
Western history were also resou 
that lured affluent visitors. 
Today, there is nothing quite 
Wickenburg anywhere else in 


ins Wit 
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West. Prosperous and gritty in EW 


shares, the self-styled “guest 12H} | 


capital of the world” 60 miles n« 
west of Phoenix now boasts an | 
lent resort and weathered f 
aways, charming loca! hang 
along with outposts of nouvelle 
sine, all hinging on the Vulture’ 
during mystique. 

(Continued on page 
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sic Conestogas and 
boy Cadillacs 

e Kay El Bar Guest Ranch, own- 
lancy and John Loftis describe 
the lodge was built of adobe 
nearby hills. That was in 1926, 
,the start of the dude ranch 
1 in Arizona. 

day, the Kay El Bar maintains tra- 








ns honed by nearly 75 years of : 


itality. Sheltered by cedars, the 
' ranch accedes to latter-day lux- 
like a swimming pool and hot 
But it also embraces simpler 
in comfortable rooms with 
‘made cowboy-print curtains 
1930s Monterey furniture. Then 
’s the stable of fine horses, and 
stic lodge itself, where John 
ides over cocktail hour. “We even 
good, down-to-earth wines,” he 
“We let other ranches serve the 
priced French models.” 
Kay El Bar is the Conestoga 
bn of guest.ranches—an authen- 
assic—Rancho de los Caballeros 
Owboy’s Cadillac: the Old West 
ted up with considerable glam- 
Stretching alongside a cham- 
hip golf course, Rancho de 
aballeros exemplifies Wicken- 
Ws high-end accommodations 


rt ord 


re Wa 


scenic 








Griffin’s Wickenburg Inn offers shaded lawns for relaxing, and 
ues featuring cowboy singer Gary Sprague. 


with tastefully appointed 
casitas and a huge pool. 
But there’s still enough 
horseflesh around to 
lend a frontier flavor. 

In the 1940s and ’50s, 
the ranch hosted such show business 
luminaries as Cary Grant and Hopa- 
long Cassidy. Today young greenhorns 
circle an elegant billiards table in the 
lodge as sunlight pours in through 
enormous windows. An older guest 
plops down in a Spanish-style chair, 
reaching for a copy of The Wall Street 


Journal. From outside comes the 


steady thwacking of tennis balls. 

Hollywood still makes its mark on 
Wickenburg, notably at Merv Griffin’s 
Wickenburg Inn and Dude Ranch. 
Like Rancho de los Caballeros, this is 
a highly sybaritic getaway, a 4,700-acre 
spread that boasts dusty cattle drives, 
deluxe casitas, and barbecues with 
cowboy singer Gary Sprague. 


Where the river flows 
upside down 

The guest ranches are by no means 
Wickenburg’s only attractions. Back 
in town, diners fill the Homestead 
Restaurant, which offers excellent 
American fare and early-20th-century 


surroundings. After lunch, visitors 
stroll through downtown, most pay- 
ing particular attention to the old Jail 
Tree: Lacking a proper hoosegow, 
the frontier town chained bandits to 
its enormous trunk. But perhaps the 
standout stop is the Desert Ca- 
balleros Western Museum, where 
charming dioramas chart the march 
of Wickenburg’s history, alongside 
saddles and ranching artifacts in the 
Hays Spirit of the Cowboy Collec- 
tion. The museum also boasts sev- 
eral works by Western masters Fred- 
eric Remington and Charles Russell. 

Not too far away, 
you can pay homage 
to another force that 
shaped Wickenburg: 
the Hassayampa Riv- 
er. A wishing well on 
the banks of the dry 
riverbed recalls the 
legend that “those 
who drink its waters 
bright ... girls or wom- 
en, boys or men, nev- 
er tell the truth again.” 

Truth is, Apaches called Has- 
sayampa “the river that runs upside 
down” since it flows primarily under- 
ground. But downstream at the Na- 
ture Conservancy’s Hassayampa Pre- 
serve, the river waters emerge among 
hiking trails, providing a lush habitat 
for some 230 species of birds and 
other wildlife. 

Finally, you won’t want to leave 
town without paying respects to the 
man who started Wickenburg—old 
Henry Wickenburg himself, who 
staked his claim here in 1863. His 
dusty old Vulture Mine, almost in the 
shadows of gleaming Rancho de los 
Caballeros, ranks among the best- 
preserved remnants of Arizona’s 
mining heritage. 

According to one of many legends, 
Wickenburg named the Vulture after 
the buzzards circling over his head as 
he struck pay dirt. The story may or 
may not be true: What is certain is 
that the Vulture produced a phenom- 
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enal amount of wealth. Its riches 
helped fund the Union Army’s fight 
in the Civil War; by 1869, it was 
responsible for nearly half the Ari- 
zona Territory’s entire gold produc- 
tion, prompting Governor Richard 
McCormick to label it the “Comstock 


of Arizona.” Henry Wickenburg sub- 
sequently rose to prominence as the 
territory's assemblyman. 
Unfortunately, Wickenburg was a 
better prospector than businessman. 
He sold his claim for a mere $50,000 
in 1886. After dabbling unsuccess- 


Wickenburg 
travel planner 


At 2,100 feet, Wickenburg is cooler 
than Arizona’s 
desert regions; daytime highs in 
November average 60° to 70°. Area 


lower elevation 


code is 520 unless noted. 


Attractions 

Desert Caballeros Western Mu- 
seum. 10-5 Mon-Sat, 12-4 Sun; $5. 
21 N. Frontier St.; 684-2272. 
Hassayampa River Preserve. 8-5 
Wed-Sun; $5 donation. Three miles 
south of town at mile marker 114 
on U.S. 60; 684-2772. 
Historic Day Out Wickenburg 
Way. Stops on this self-guided tour 
include the Jail Tree, the riverside 
wishing well, and the original Santa 
Fe Railroad Depot, now home to 
the Wickenburg Chamber of Com- 
merce, where you can pick up the 


tour map. Wickenburg Chamber of 


Commerce: 9-5 Mon-Fri, 10-2 Sat- 
Sun; 2160 N. Frontier; 684-5479. 
Vulture Gold Mine. Mine tours last 
about 45 minutes. 8-4 daily; $5. 
Twelve miles south of town on Vul- 
ture Mine Rd.; (602) 859-2743. 


Guest ranches 
Wickenburg lives up to its reputa- 


tion as the guest ranch capital of : 


the world, with vacation hideaways 
ranging from rustic to refined. The 
town also has numerous motels: 


chamber of commerce 
(see Historic Day Out, above) for 
listings. 


Contact the 


id Cattle Ranch 
The riding ranch offers down-home 


: wannabe bronc-busters. 
: November-May; 





Homestead Restaurant 


Sls wie 


features good food in an 
early-1900s setting. 





u Phi ix. 


flavor, and “dudeos” for 


from 
$220. 2801 W. Wicken- 


7 burg Way; 684-2690. 


Kay El Bar Guest Ranch. October- 


7 May; from $275. 37500 Rincon Rd. ; 


(800) 684-7583. 

Merv Griffin’s Wickenburg Inn 
and Dude Ranch. From $395. 
34801 N. State 89; (800) 942-5302. 
Rancho Casitas Guest Ranch. 
For longer stays, Rancho Casitas of- 


fers great hilltop views and fully : 


: equipped kitchens. October-May; 
: from $1,050 per month. U.S. 93; 
' 684-2628. 

Rancho de los Caballeros. Octo- 
: ber-May; from $309. 1551 S. Vul- 


37330 S. Rincon; (888) 684-2338. 





ARIZONA 
Hey Wickenbutg | 4 
©, 


7 Mon. 651 W. Wickenburg; 684-20) 


, western surroundings. 11-3 and £4; 
: daily. 683 W. Wickenburg; 684-31 


: with a gourmet touch—the As 


and 5-8:30 Tue-Sat. 850 E. Wick 
: burg; 684-5461. 














fully in cattle ranching, Wicken’ 
supposedly turned his own Col 
himself at age 82. But there’s p 
of life still pumping through He: 


thriving legacy, a town far 


tough—and much too clever—t 
the way of its founder. 


ture Mine; (800) 684-5030. 
Rincon Ranch Lodge. Trail & 
and “rib-stickin’ grub.” RV faci it 
available. November-April; from $ 


Dining | 
Charley’s Steakhouse. Frien¢ 
but no-nonsense, knotty pi. 


palace of beef. 5—9 Tue-Sat. 11878 
Wickenburg; 684-2413. 
Cowboy Cafe. Real bronc-bus ( 
tear into breakfasts and lunct 
among rodeo photos. 6 4.u.-8 
daily. 445 N. Tegner; 684-2807. 
Fireside Cowboy Supper Cit 
The full experience with chur 
wagon dining and a live Weste§ 
show. 6:30-9 Tue-Sat. 50607 Gra 
az Ave.; 684-3200. 
Homestead Restaura] 
Family fare in bustli 
surroundings. 6 A914 
daily, 222 E. Wick« 
burg; 684-0648. 
March Hare. Quich 
and salads in a histo) 
home. 9-2 Tue-Sun. 1 
W. Wickenburg; 684-0223. 
Qorri’s. A Wickenburg mainstay, | 
fering steaks and seafood. 5-9 Wi 


"ee 













Santa Fe Grill & Cantina. Mexie} 
accented food in nouvelle Sou’ 


Willows of Wickenburg. Incongy 
ously tucked inside the Americi| 


Motel, the Willows offers me| 


chicken salad is a knockout. 7-H) 
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Jr OUR MOUNTAINS 


Reno/Lake Tahoe is a ski vacation made in heaven. When you're finished playing outdoors, warm up 
We're within an hour of the highest concentration inside and enjoy our fine dining, big name entertain- 
of world class ski resorts in the ment and 24-hour casino excitement. 


country, giving you variety and RENO-LAKE TAHOE call us or visit our Web site today 
erp TIS ER aT ta 


quality you can’t get anywhere else. 






BET YOU DIDN’T KNOW.” 


Reno/Lake Tahoe Snow & Ski Packages Available Now! 
renolaketahoe.com * 800-FOR-RENO 


0 Reno-Sparks Convention & Visitors Authority 


and receive a free Visitor Planner. 

















A la carte on Valencia 


Whether it’s fine dining or cheap eats, Valencia Street restaurants 
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serve up value and variety in San Francisco’s Mission District 


By Linda Lau Anusasananan and Sunset staff 





n a city where dinner for two can easily blow the average Gauzy hangings the restaurant before ( 
family’s weekly grocery budget, the emergence of a modestly and whimsical The only drawback to’ 


priced restaurant row is welcome news. San Francisco’s once- art lend 3Ring 


sleepy Valencia Street stirs with new life. With gritty Mission Street a subtle circus street traffic from your t| 


a block to the east, this still-evolving neighborhood’s relatively atmosphere. 
low rents have drawn an exciting and eclectic mix of start-ups— 
especially restaurants. 

Walk the short stretch of Valencia between 16th and 23rd streets, look just 
half a block up or down the intersecting side streets, and you’ll find more than 
30 eateries 





all small. Dining choices range from moderately priced white- 
tablecloth restaurants to a colorful and varied collection of ethnic, family, and 
casual diners, where $10 buys a meal. From Spanish tapas to vegetarian red 
curry to filet mignon, there’s something for every taste and budget. We tried 
them all; our list of favorites follows. 

This section of Valencia also boasts good shopping for clothes by talented 
young designers, retro furniture, books, botanical bath teas, Mexican folk art, 
and even garden supplies. With limited parking in the area, one strategy is to 
arrive in the late afternoon, secure a spot in the public lots on 16th or 21st 
streets between Valencia and Mission, and then get a jump on your holiday 
shopping before catching an early dinner. Reservations are strongly recom- 
mended. Area code is 415. 


42 SUNSET 









































Firecracker. The real pyroteck 
here are flavors exploding in the’ 
zling array of classic and unusual 
nese dishes. Start with Fujian | 
($6) stuffed with crunchy fresh ve 
bles, or the signature crispy fried 
rolls ($6.50) with a tangy cucun 
lime dipping sauce. Sery 
of dishes such as Phoenix 
Dragon ($10), a spicy bler 
chicken, shrimp, and egg; 
in a plum sauce with tor) 
and tangerine, or perf 
sautéed string beans ($ i 


4 


are generous. Firecrac] 
biggest bang is the one 
your buck. 5:30-10:30 Tu’ 
(until 11 Fri-Sat), 5-10 | 
1007 Valencia (at 2 
642-3470. —Jeff Phillips — 
La Villa Poppi. The cai 
homelike atmosphere is 
ideal backdrop for chef ( 
Sweeting, who _ perso 
cooks an entire multico} 
Tuscan dinner. Choose 
or 5 courses from a prix 
menu ($27 to $36). Wine 
paired with each course 
are priced separately at a) 
$6 to $12 per full glass 
skip the wine pairing, ¢) 


cozy setting is the viey 


6-10 Tue-Sat. 3234 22nd) 
tween Valencia and Missi 
642-5044, — L.LA. 

Luna Park. Swank but spare, thi 
sual new bistro, with a centur 
redwood bar, has deep red walls 
warm, dark interiors. It serves ; 
food at moderate prices. Start wit 
French classic, moules frites (mu) 
with french fries; $5.95). Ch) 
among five salads, from Caesz 
spinach with currants and feta 
“Pot on fire” is braised beef br 
with vegetables ($12.95). Making 
own s’mores ($5) is a fun concep 
doesn’t surpass the original | 
11:30-2:30 and 5:30-11 Mo 
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Just in time for your best picture, 
one of the best ways fo print it. 


A moment this perfect deserves to be printed one way: perfectly. 








So come to Kinko’s, where our digital photo center will help give you the best picture. 
Straight from your digital camera or scanned from another print, all on quality photo paper. You 
can use your digital prints to create greeting cards, calendars or other special gifts. Plus, you can 
download and print your photos from the Internet. For a location near you, call 1-800-2-KINKOS. 
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TERRENCE McCARTHY 





Rendezvous at Luna Park on Valencia. 





(until 12 Fri), 11:30-3:30 and 
5:30-10:30 Sat-Sun (until 12 Sat). 694 
Valencia (at 18th); 553-8584, — L.L.A. 
Pintxos. Spanish-Basque  Pintxos 
(Basque for “tapas”) delivers big, 
earthy flavors in a rustic, urban setting. 
Try the small plates, where sweet- 
breads and wild mushrooms meet up 
with shrimp in a sharp sherry sauce 
with garlic ($8.95), or where salty an- 


chovies curl around olives on layers of : 


roasted red peppers, eggplant, and 
onion ($5.95). Larger plates include a 
filet mignon with figs and asparagus, 
all smoky from the grill, napped with a 
pungent blue cheese sauce ($17.95). 
5:30-10 Sun-Thu, 5:30-10:30 Fri-Sat. 
Tet. loth and 
17th); 565-0207. — Sara Schneider 


Chef Charles Phan’s 


Valencia (between 

rlcAT ILE } ) { 
fanatical attention to texture, taste, 
and quality elevates homestyle Viet- 
namese food to epicurean haiku. Sal- 


ads such as the grapefruit and jicama 
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($6.75) and green papaya ($6.50) 
show off pristinely cut vegetables. 
Spring rolls ($5.75) dipped in a per- 
fectly balanced peanut sauce make 
up for the noise and sometimes 
erratic service. If you can’t get dinner 
reservations, try lining up before 
5:20. 11:30-3:30 and 5:30-10 Tue- 


| Sun (until 10:30 Fri-Sat). 584 Valen- 


cia (at 17th); 861-8052. — L.L.A. 

3Ring. This decor may be inspired 
circus, but chef Keith Handelsman’s 
dishes reflect a strong provencal 
French backbone. Start with the saf- 
fron and kaffir lime mussels and clams 
($6.75). Chicken pot-au-feu ($21 for 
two) boasts an intensely flavored 
broth almost sweet with the essence 
of chicken. The check arrives with a 
complimentary cone of blue cotton 
candy. 5:30-10 Tue-Sun (until 10:30 


Cheap eats 


Here are some places where residents — 
from hemp-shirted New Agers and 
amply pierced 20-somethings to black- 
clad dot-commers—grab a meal for less 
than $10. 

Burger Joint. Red neon clouds lead 
to burger heaven, where the beef is nat- 
ural (from Niman Ranch) and the fries 
are crisp and thick-cut. 77-77 daily. 807 
Valencia (at 19th); 824-3494, — L.L.A. 
Café Istanbul. A Turkish cityscape is 
the painted-wall backdrop for spinach- 
feta pie; the mazas mix of appetizers 
arrives on a brass platter. Cash only. 
12-12 daily (until 1 Fri-Sat). 525 Valencia 
(at 16th); 863-8854, — Elaine Johnson 

El Majahual. Fresh-cooked Salvadoran 
pupusas (thick tortillas filled with cheese 
and pork) and Colombian specialties 
dominate the menu of this friendly family 
cafe. 171-9:30 daily. 1142 Valencia (at 
22nd); 821-7514. — Neil Martin 
Herbivore. Grilled vegetables, tofu, 
and seitan (made from wheat gluten) 
star in flavorful vegan presentations 
such as red curry. 77-10 daily 

(until 11 Fri-Sat). 983 Valencia (at 21st); 
826-5657. — L.L.A. 


: Fri-Sat), 10 4.m.—2 pM. Sun. 995 


































cia (at 21st); 821-3210: — L.LA. 
Watergate. Asian and French 
ments meld in delicious, Califo 
style harmony in this small, p 
antly quiet restaurant. The beet 
arugula salad with truffled 
cheese ($9) is refreshing; a lol 
martini served in a wide martini 
with warm orange-scented maz 
potatoes, cilantro, and a champ 
sauce ($10) is at once generous 
amusing. The menu is brief 
thoughtful, with choices suc 
skate wing and rice noodles (§ 
and duck breast with foie 
essence ($19). Don’t miss the gi 
creme brulée ($5.50). 5:30-10 ¢ 
(until 11 Fri-Sat). 1152 Val 
(between 22nd and 23rd); 648-¢ 

— Jerry Anne Di Veg 


Pakwan Pakistani Indian Restau: 
rant. Try the generously spiced lamb 
curry or the moist chicken tikka with 
basmati rice. Counter service; cash of 
11:30-3 and 4:30-11 daily. 3180-82 
16th (at Guerrero); 255-2440. — EJ. | 
Ti-Couz. One big, square crépe in th 
cozy, chaotic place can make a meal. 
Order a house combo—classic ham 
and French Swiss cheese ($6) or creé 
your own; leave room for a fruit-filled | 
crépe with chantilly sauce. 77-77 Mol 
Fri (until 12 Thu-Fri), 10-11 Sat-Sun — 
(until 12 Sat). 3108 16th (between Va 
lencia and Guerrero); 252-7373. — S, 
Truly Mediterranean. This take- | 
out stand’s specialty is a meal-size | 
shawerma—thin slices of grilled mari- 
nated lamb or beef, broiled tomatoes, 
onions, and tahini, wrapped in fresh — 
lavash and grilled. 17-12 A.m. Mon-Sél 
11-10 Sun. 3109 16th (between Gue| 
rero and Valencia); 252-7482. — L.LA) 
Valencia. A chalkboard of satisfying spi | 
cials—less than $10 when we visited— 
make this pizza and pasta joint popular. 
11-2:30 daily, 5-9:30 Mon-Sat. 801 
Valencia (at 19th); 642-1882. — J.P # 
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er a meal to savor, ina setting to f@ Restaurants and Hotels 
ber. Fodors.com is a great way to What to eat, where to stay, wherever you're going. 


terrific restaurant—a world away,or #4 Maps = 
k uptown. And the information’s Navigate a city — or locate a neighborhood eatery. Visit our Web site. 


; wi edaeos ENTER OUR 
ible f deskt handheld. # Miniguides 
ee ee Interactive guidebooks you design, with the SWEEPSTAKES! 


information you need...from weather, to currency Great travel prizes! 


€ reason we're the only travel site 
need. With unique online features, exchange, to local customs and attractions. 
»ver close to 200 destinations. For get- 4 Travel Talk 


ound the globe or just around town, Lively online exchanges of travel tips and advice 
st place to visit is www.fodors.com. with our experts and each other. trademarks of Random House Inc 
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Points West 


Mapping the West’s monarch migration 
By Peter Jensen e Illustration by Karen Minot 
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Butterfly coast 


@ Each fall, an epic, fluttering flight to the coast of 
California and northern Baja California keeps 
Danaus plexippus ahead of frost’s deadly chill. 
Unerringly, as if equipped with nature’s finest 
GPS system, monarch butterflies return to the 
same roosting sites, all within 2 miles of the 
ocean, seeking protective microclimates in 
thick groves of eucalyptus. There, they 



























wait for spring like so many miniature 
stained-glass windows. How many will 
return? After a banner year in 1997— 
attributed to El Nino—overwintering 
monarchs’ numbers dwindled to a 
record low last year. Whether we see a 
few or thousands, the wonder is the 
same-—our Western monarchs, some- 
how finding their way to the mild and 
sheltering coast once again. 


{7 ‘ 
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OVERWINTERING SITES 


Looking for monarchs. From November into February, j 
monarchs winter at more than 300 sites; we list those that > sl 
offer easy access and protection for the insects. Some harbor 7 < ee 1S Longest Western ’ 
tens of thousands of butterflies in favorable years; look high in by 5 flight on recor 
trees for resting clumps, or for solo flights in warm sunlight. For se | 

information on preservation and research efforts, call the Monarch 
Program at (800) 606-6627. 


@ San Leandro. Jony Lema Golf Course, 
13800 Neptune Dr.; (510) 352-7296. 


@ Fremont. Ardenwood Regional Preserve, 
34600 Ardenwood Blvd.; (510) 796-0199. 


® Santa Cruz. Natural Bridges State Beach, 
2531 West Cliff Dr; (831) 423-4609. 
© Pacific Grove. Monarch Grove Sanctuary, 


entrance on Ridge Rd. near Lighthouse 
Ave.; (888) 746-6627. 


© Pismo Beach. Pismo State Beach, North 
Beach Campground on State 1, '/s mile 
south of Pismo Beach; (805) 489-1869. 


© Ventura. Camino Real Park, entrance on 
Dean Dr. near Varsity St.; (800) 333-2989 
Jor directions. 

@ Malibu. Point Mugu State Park, 9000 W. 
Pacific Coast Hwy.; (818) 880-0350. 

® Long Beach. £/ Dorado Nature Center, 7550 
East Spring St.; (562) 570-1745. 

© Encinitas. The Monarch Program’s butterfly 
house rears more than 5,000 monarchs an- 
nually in a 1,200-square-foot garden, Call 
first. 450 Ocean View Ave.; (800) 606-6627. 

@ san Diego. University of California; grove 


at La Jolla Shores Dr. at Azul St., or near the 
Student Health Center; (800) 606-6627. 
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the Lowe’s location nearest you call 1-800-44LOWES. 
s is a registered trademark of LF Corporation. 
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Butterfly coast 


@ Each fall, an epic, fluttering flight to the coast of 
California and northern Baja California keeps 
Danaus plexippus ahead of frost’s deadly chill. 
Unerringly, as if equipped with nature’s finest 
GPS system, monarch butterflies return to the 
same roosting sites, all within 2 miles of the 
ocean, seeking protective microclimates in 
thick groves of eucalyptus. There, they 
wait for spring like so many miniature 
stained-glass windows. How many will 
return? After a banner year in 1997— 
attributed to El Nino—overwintering 
monarchs’ numbers dwindled to a 
record low last year. Whether we see a 
few or thousands, the wonder is the 
same—our Western monarchs, some- 
how finding their way to the mild and 
sheltering coast once again. 


OVERWINTERING SITES 


Looking for monarchs. From November into February, 
monarchs winter at more than 300 sites; we list those that 
offer easy access and protection for the insects. Some harbor 
tens of thousands of butterflies in favorable years; look high in 
trees for resting clumps, or for solo flights in warm sunlight. For 
information on preservation and research efforts, call the Monarch 
Program at (800) 606-6627. 


@ San Leandro. Zony Lema Golf Course, 
13800 Neptune Dr; (510) 352-7296. 


@ Fremont. Ardenwood Regional Preserve, 
34600 Ardenwood Blvd.; (510) 796-0199. 


&} Santa Cruz. Natural Bridges State Beach, 
2531 West Cliff Dr; (831) 423-4609. 
© Pacific Grove. Monarch Grove Sanctuary, 


entrance on Ridge Rd. near Lighthouse 
Ave.; (888) 746-6627. 


© Pismo Beach. Pismo State Beach, North 
Beach Campground on State 1, 4 mile 
south of Pismo Beach; (805) 489-1869. 


© Ventura. Camino Real Park, entrance on 
Dean Dr: near Varsity St.; (800) 333-2989 
Jor directions. 

@ Malibu. Poini Mugu State Park, 9000 W. 
Pacific Coast Hwy.; (818) 880-0350. 


© Long Beach. £/ Dorado Nature Center, 7550 
East Spring St.; (562) 570-1745. 

© Encinitas. The Monarch Program’s butterfly 
house rears more than 5,000 monarchs an- 
nually in a 1,200-square-foot garden. Call 
first. 450 Ocean View Ave.; (800) 606-6627. 

@ San Diego. Unit ersity of California, grove 
at La Jolla Shores Dr. at Azul St., or near the 
Student Health Center; (800) 606-6627. 
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Rome wasn’t built in a day. 
They didn’t have a how-to book. 


a 


| Improvemen 





When you think about improving or repairing your home, begin with the best 
guidance and how-to advice available. Replacing a switch, remodeling your 


home, and everything in between! See how it’s done in our new home improvement 
and repair book, over 500 color pages illustrated Z 


7 5 j E ssf 
step-by-step. All at a guaranteed low price. LOWE iS 


Home Improvement Warehouse 


s ei a a aie Be ™ 
From Lowe’s, of course. Improving Home improvement 
“See store for details. For the Lowe’s location nearest you call 1-800-44LOWES. 
© Lowe’s 2000. Lowe’s is a registered trademark of LF Corporation. 














BestRates 


There are more than 


300 Best Western hotels 
conveniently located throughout 
California, Nevada and Hawaii at a 
great value. Just ask for BestRates. 
For more information, call or visit 
us on the following websites, 
featuring panoramic views. 
1.800.896.5947 

www. bestwesterncalifornia.com 
www. bestwesternnevada.com 


www. bestwesternhawaii.com 





h Best Western hotel is independently owned 


erated » based on availability at 
YN tions and may not be combined with 


JOO Best Western International Inc 








California’s good earth & 


Take a break from U.S. 101 to explore the nation’s produce } 


heartland and Steinbeck’s rural roots 


By Lisa Taggart 


he long narrow swale of the 
Salinas Valley is one of the 
most productive places on 
101 be- 
tween the towns of Salinas and King 


Earth. Stretching along U.S. 


City (Salinas is about 100 miles south 
of San Francisco), the valley is so fer- 
tile that, though it’s only 20 miles 
wide and 89 miles long, it produces 
more vegetables than any other re- 
gion in the nation. 

fields and 


Quilted by lettuce 


ringed by golden foothills, this is 


John Steinbeck country, long a hard- 


working cousin to flashier Monterey 


over the mountains to the west. 
Lately though, the valley has been at- 
tracting greater numbers of visitors, 
due to the recently opened National 
Steinbeck Center in Salinas. 

The best way to get to know the 
place that inspired the valley’s Nobel 
Prize—winning native son is to get out 
into the fields. With the days cooling 
down, now is a good time to take ad- 
vantage of new agricultural tours in 
the valley. Stopping to smell the 


tomato plants and tickle the feathery 
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asparagus leaves creates fresh aj 
ciation for the labor that mov) 
much produce, and an unders 
ing of why Steinbeck called this 
valley of the world.” 
Chris Bunn, whose family 
been farming in the valley for 
generations, says the lack of ag 
tural visitor experiences is 
prompted him to open the Fai 
produce stand and tour bus; 
next to his family’s vegetable fi 
“It’s time for agriculture to have 
cal point here,” he says. “Our 
seum is out in the fields.” 
Visitors to the Farm get to ste} 
in the fields and mix with the ve 
bles, experiencing farming first! 
by riding tractors and harvesting 
ery and broccoli. “So many peog®, 
cities don’t understand that 4 
doesn’t come in a bag,” Bunn : 
“People might even leave our to# 
little dirty.” 
The Farm is hard to miss: Off ji} 
68 west of Salinas, its fields are} 
ted with 18-foot-tall freestanding| 
rals by local artists John Cerney 


















| 
th ftly planted vineyard rows stretch 


t). Artist John Cerney stands ona 


the foothills edging Salinas Valley 


o(ucc told (below) to work on his 


‘oot-tall murals of farmworkers. 
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§ fresh s 
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ot (0 Sil | 
h thet 
ing fee 
vesll@ng Sun Kim. All are tributes to ac- 
jy pl workers at the Farm: Oversize 
mted-wood cutouts show farm- 
if#tkers Indalecia Torres and Leticia 
™e (in mural photo above) thin- 
g the fields; on another cutout, 
i®gtime harvester Bob Lyman holds 

E a Sliced head of lettuce. 
People look at the murals and 
, ‘Oh, that’s what workers do,’” 
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enguins on 
the webr 


You can check out the penguins 





in our cool new Splash Zone exhibit 





through our live 





Penguin Cam at 


www.montereybayaquarium.org. 





You'll meet these playful birds, 


Se and can plan your 
aquarium visit (even 


buy tickets and penguin 





gifts online). 








MONTEREY BAY AQUARIUM(' 


For more information, call us at 831-648-4888 














China & 
Yangtze Cruises 


Yeluxe Tours & Yangtze Cruises 
from only $1798 incl. airfare 





Discover the best 
alue to China. See 
hina's imperial 
easures & scenic 
ylendors and 
xperience spectac- 
lar Yangtze River 
orges before they 
isappear forever. 
hoose from 12 
\pertly designed 

) to 21-day 
corted tours featuring the best of 
hina & Hong Kong. 


fay at deluxe hotels and cruise on the 
ighty Yangtze aboard the deluxe ships 
f Victoria Cruises, the only American- 
lanaged cruise line i in China. All meals 
are included plus many 
cultural highlights & 
a evening performances, 
daily sightseeing and 


all cruise shore excursions. 
lights are on United or Northwest. 
nbeatable prices for this quality, 
Jur China program also includes 


ibet, Silk Road, Mongolia & Siberia. 


all 800-613-5436 


JNIWERLD 


niworldcruises com an 
: > Nin vies 


your travel agent or 









Salinas Valley 
travel planner 


Salinas, at the north end 
of the Salinas Valley, about 
100 miles south of. San 
Francisco via U.S. 101. 
Area code is 831. 


Attractions 
Take agricultural and win- 


SEAN ARBABI 


ery tours with Evan Oakes 
through Ag Venture Tours 
in Monterey. Full-day tours 
from $70; 643-9463 or 
www.whps.com/agtours. 


The Farm is located at State 68 
Vintners & Growers Associal 


and Spreckels Blvd. just west of Sali- 
nas. 9-6 Mon-Sat; tours from $5, 
reservations required. 455-2575. 


The $11-million National Stein- 
beck Center has interactive ex- : 


hibits, 
scribed in Travels with Charley, and 
his atrium-like writing studio. The 


museum will open an agricultural : 


wing next year. 10-5 daily; $7.95. 1 
Main St., Salinas; 
www. steinbeck. org. 


The Monterey County Agricul- : 
tural & Rural Life Museum in King | 
City’s San Lorenzo Park has picnic ar- 
' Paraiso Springs Rd., 
cook wagon, and 678-0300. 
Spreckels farmhouse. An exhibit | 
: grapes for nearly 30 years and f 
10-4 daily; park admission $3 per | 
1160 | 


eas and a historic railroad depot, 
schoolhouse, 


barn has antique farm equipment. 


car Mon-Fri, $5 Sat-Sun. 
Broadway, King City; 385-8020. 


Mission Nuestra Senora de la 
Soledad, founded in 1791, has a : 


Isolated Ave., Greenfield; 386-0310. 


well-maintained garden. 
even from the 
Soledad, 
now, adding to its charm. 10-4 daily. 


small 


County Rd. G17 (Fort Romie Rd.), 5 


miles west of Soledad; 678-2586. 


Wineries 


The Salinas Valley Chamber of 
424- } 


Commerce (119 E. Alisal St.; 
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Prize ribbons adorn the bar in the tasting roc 
at Cloninger Cellars, where winemaker Dave! 
Page (right) talks shop. 


the author’s camper de- | 


775-4720 or | 
: grapes, including Pinot Noir 


town of | 
it feels almost deserted : 


| pill Rd., Soledad; 678-2132. 


y I 
ley Fi 
no re 
m1) 
i offer 
ttsh pa 
tour map, or find it at Wimliul4 
montereywines.org. Bek 

Cloninger Cellars produces 
cellent Chardonnay on its meri 
acres, using the traditional Dain 
fermenting method. 71—4 Mon-§)).)": 
11-5 Fri-Sun. 1645 River Rd., 7 
Gonzales; 675-9463. 

At Paraiso Springs Viney 
the Smith family grows 400 acre 


| 
7611) has the Monterey Cor 


Monday 


thor's ¢ 


Chardonnay; there’s a nice 
from the picnic tables and d 
12-4 Mon-Fri, 11-5 Sat-Sun. 

Soled 4 


\ 


Though they’ve been grov 


ing wine (Cabernet Sauvigt 
Chardonnay, and Pinot Noir) 
eight, the Scheid family only o De 
their tasting room in 1997 at S cH 
Vineyards. 11-5 daily. 1972 Ho 


The long drive up to Smitl 
Hook/Hahn Estates rewards wi 
spreading view of the valley ar 
taste of Chardonnay and Cabell 
Sauvignon. 11-4 daily. 37700 F 


Lodging 


In Salinas your best bet is one of 





















motels; the chamber of com- 
e has a travel guide. Choices are 
ed in the valley. Barlockers 
ing Oaks Ranch Bed & 
fast offers horse rentals and a 
al bed-and-breakfast off River 
near Salinas. From $90. 25252 
pkiln Rd.; 675-9121. 


ing 
Awakenings serves standard 
kfasts and lunches in an 1898 
ding. 171 Main; 784-1125. Sali- 
Valley Fish House has a wide 
ction of fresh catches and an oys- 
bar. 172 Main; 775-0175. 
ety (Bdo’s offers a daily stew, plus 
Ass0@i, fresh pasta, and risotto dishes. 
it at Alisal; 424-4139. Volunteers at 
nbeck House Restaurant serve 
produit Monday through Saturday in 
its me author’s childhood home; reser- 
tional @oms recommended. 132 Central 
4 Mot; 424-2735. 
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4 nice 
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old-west atmosphere, 
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says Cerney, whose works adorn busi- 
nesses and fields in the valley. An area 
native, Cerney worked in the pro- 
duce industry before studying art. 

Evan Oakes is another farm boy 
turned guide. His Ag Venture Tours 
take people by van out into veggie 
fields and vineyards, where he 
demonstrates how to harvest cauli- 
flower, points out the differences 
between head and leaf lettuce, 
and shares the best way to cook 
artichokes. 

On his tours visitors stop at several 
farms around the long valley, then go 
up into the foothills, where the sandy 
soil has “only a skin of topsoil,” ac- 
cording to Steinbeck. It’s just the 
thing for Chardonnay and Pinot Noir 
grapes, which develop complexity in 
the area’s warm days and cool nights. 

Though grapes have been grown 
in these hills for decades, in the past 
they were usually shipped north to 


Napa and Sonoma for winemaking. 


ot Nol - Sundance 


But as more wineries and tasting 
rooms open here, there’s more op- 
portunity to sample locally pro- 
duced Chardonnays, Pinot Noirs, 
Pinot Blancs, and Cabernet Sauvi- 
gnons. Cloninger Cellars and 
Scheid Vineyards have new tasting 
rooms; at Smith & Hook/Hahn Es- 
tates and Paraiso Springs Vineyards, 
tasting rooms look out over the val- 
ley’s fields. 

As Oakes demonstrates how to 
train a grapevine, he explains that 
Salinas farmland is known as the 
most expensive in the country. Its 
value is long-standing. In East of 
Eden, Steinbeck’s narrator notes that 
digging for a well brought up topsoil, 
gravel, white sea sand, shells, whale- 
bone, “then black earth again, and 
even a piece of redwood.” He writes, 
“Before the inland sea, the valley 
must have been a forest.” 

The rich Salinas Valley soil has been 
supporting life for a very long time. 


SUNDANCE Ober IS A COMMUNITY OF CONTRAST, WHERE 


THE WILDERNESS 


IS BALANCED BY DIVINE DINING AND 


SECLUDED LUXURY COTTAGES. A r035:3 ART AND NATURE 


ARE BLENDED TO CREATE A UNIQUE COMMUNITY — THE 


VISION OF Rospert Reprorp. WHERE YOU COULD GET DIRTY 


HIKING THE TRAILS, RIDING A MOUNTAIN BIKE, THROWING 


A POT OR PAINTING THE LAND- 


, 
SCAPE. TANS OF COURSE, WE LL 


PROVIDE HANDMADE ORGANIC 


SOAP TO WASH IT ALL OFF. 








Crafting a New Mexico tradition 


The ancient art of wood carving is more alive than ever 


arly Spanish colonists 
in what is now New 
Mexico didn’t bring 
much—a few tools, some do- 
mestic animals, and basic sup- 
plies. Goods from Mexico City, 
the nearest shopping center, 
took months to arrive. Rather 
than 


artwork for 


wait for deliveries of 
churches and 
shrines, an enterprising lot of 
wood-carvers began carving 
and painting santos, or reli- 
gious images, a tradition that 
continues in northern New 
Mexico. These days there are 
sO many santeros (crafters of 
santos) that one enthusiastic 
collector says, “It’s like there’s 
a wood-carver behind every 
tree. Well, almost.” 

Ramon José Lopez, owner of 
Good Hands Gallery in Santa 
Fe and a santero and silversmith by 
trade, says: “This artwork is growing 
by leaps and bounds. There is a 
renaissance taking place here, and 
both artists and collectors are bene- 
fiting.” A versatile artist in the Span- 
ish colonial style, Lopez makes 
bultos (wood statues), retablos (two- 
dimensional painted wood panels), 


and more. 


While his works and those of many 


other accomplished santeros are 
painted, the Spanish colonial tradi- 
tion also includes nonpainted santos. 
Artists such as Gloria Lopez Cordova 
(no relation to Ramon José Lopez) in 
Carlos 


Cordova, the 


Salazar family in Taos, and the Orte- 


Barela and 
gas in Tesuque champion this back- 
to-the-wood approach that shows 
every stroke or chip of the knife. 

“In some ways it’s harder than if I 
painted my pieces, because if I make 
a mistake on a face I’m carving, it 


By Jeanie Puleston Fleming 





Eurgencio Lopez, a member of the talented 


L6pez family, displays one of his santos. 





can’t be covered up. I have to throw 
it away and start over,” says Gloria 
L6opez, who comes from a long line 
of santeros. In September 2000, she 
received an award from the New 
Mexico governor’s office for her con- 
tribution to traditional art. 

While traditional wood carving in- 
cluded santos, furniture, and house- 
hold decorations, today’s carvers 
have branched out to encompass an- 
imalitos such as coyotes (which have 
been wildly successful), pigs, porcu- 
pines, zebras, warthogs, and more. 
The animals, some brightly painted, 
range from ferocious to almost cud- 
dly-cute. At Gloria L6pez’s studio, for 
instance, you'll find a quartet of mu- 
sical cats and rows of 2-inch squir- 
rels, beavers, and birds. 

Davis Mather, owner of the Davis 
Mather Folk Art Gallery in Santa Fe, 
gives major credit for this animal-carv- 
ing trend to the late Felipe Archuleta, 
































whose son Leroy Archuleta 
grandson Ron Rodriguez 
tinue this branch of the e 
ing art. Many other carvers | 
also joined in. Marianne 
poun, owner of Rainbow 
Gallery in Santa Fe, says: “/ 
such as Ron Rodriguez are 
ing fun with this as well as 
ing what they love to do 
making a living at it.” 
Colonial necessity, the 
er of this invention, mus 
proud of her descendants. | 
Galleries and events| 
You can see examples of n¢ 
ern New Mexico’s wide-f; 
ing wood art at dozens of 
and area muse 


CONNIE COLEMAN 


leries 
Wood carvings are also sol 
craft fairs, where you can 0 
meet the artists. A few we 
while events in Santa Fe are 
Spanish Colonial Arts Socie 


auction on November 24 at 


next is December 2 to 3 at} 
Sweeney Convention Center. The 
ciety plans to open a new museul 
2002, and wood carving is sure t¢ 
well represented. 

Following are a few of the best 
leries. For additional recommet 
tions, contact the Spanish Colo 
Arts Society (505/983-4038). 

Big Sun Folk Art Gallery. 2. 
Francisco Church Plaza, Rancho; 
Taos; 758-3100. Davis Mather F 
Art Gallery. 141 Lincoln Ave., Sa 
Fe; 983-1660. Gloria’s Woodcary 
Shop. Country Rd. 0083, Cord¢ 
351-4487. Good Hands Gallery. 
Paseo de Peralta, Santa Fe; 982-3: 
Rainbow Man Gallery. 107 E. Pai 
Ave., Santa Fe; 982-8700. 
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s is an invitation to a dream fulfilled. Fifty years ago, we 
Teamt of creating the most capable 4x4s in the world. Today, 
and Rovers have mastered seven continents and are 


old in over 120 countries. To discover how a once small 
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Tit) teeter AOL e 


company became the planet's 4x4 authority, visit your nearest 
Land Rover Centre. All the proof you'll need starts at $33,975. 
3ecause we're always happy to welcome new dreamers 


into the fold. Come see what a Land Rover is made of. 


COURAGE 
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VISIT BEST4X4.LANDROVER.COM OR CALL 1-800-FINE4WD. 
Tread lightly! Drive responsibly off-road. ©2000 Land Rover North America, Inc. Always use your eat belts, SAS/airbags alone do not provide sufficient protection, The staring MSRP 
of 4 2000 Discovery Series Il SD is $33,975. MSRP of model shown is $36,725 and includes leather package. The starting MSRP of a 2000 Range Rover 4.0 SE. is $59,625. Model shown is a Range Rover 4.6 HSE 
with an MSRP of $67,925. Both MSRPs include S625 destination charge and exclude taxes, title, license and options. Actual price depends on-retailer and is subject to change. See retailer for details f 





Las Vegas 


Don’t clown around. 


Check out the greatest 


shows on earth 


By Lisa Taggart 


his is the city of suspended 

disbelief—where the desert 

locale doesn’t preclude Vene- 
tian canals, and a dozen busted 
rounds doesn’t mean the next hand 
won't be blackjack. The circus, too, 
has long been a refuge from reality, 
so it’s fitting that Las Vegas is becom- 
ing a kind of circus capital. 

Vegas is the only spot where you 
can catch two shows by the world’s 
premier circus, Cirque du Soleil, 
which emphasizes not only sus- 
pended disbelief, but actual suspen- 
sion. In the “O” show at Bellagio, 
acrobats swing on a pirate ship 
frame 62 feet in the air, then dive 
into a 1.5-million-gallon pool. At 
the 


Alexis Brothers lift each other with 


“Mystere” at Treasure Island, 
their fingertips and toes. 

And that’s just the tip of the big 
top. At Circus Circus, you can watch 
acrobatic and high-wire shows, where 
first-rate acts transform the faded Car- 
nival Midway. Or consider taking a 
swing for yourself: Trapeze Experi- 


Find Vegas’s real thrills: a museum that reveals masks of the clowns (above left) 


and a suspenseful display of acrobatics at a Cirque du Soleil show (above). 


ence’s Peter Gold teaches beginning 
and advanced flyers. At the MGM 
Grand, you can get close-up views of 
the kings of the circus—a tunnel 
through MGM’s Lion Habitat gives 
you a free look at the animals (you 
might see a big cat’s underbelly). 
Certainly, no classic circus is com- 
plete without clowns, so you'll want 
to head east to Henderson. Ron Lee’s 
World of Clowns boasts a carousel, a 
free self-guided tour of the animation 
figure factory, and 600 painted goose 
egegs—the vehicles on which clowns 


trademark their funny faces. Oth 
exhibits include costumes compl\t 
with goofy shoes, red noses, and= 
course—suspenders of disbelief. 
“O”: from $100; Bellagio; (88 
488-7111. “Mystere”: from $82.4 


Treasure Island; (800) 392-1999. C} 


cus Circus: free; (800) 444-24) 
Trapeze Experience: by appointme 
only; (702) 521-8658. Lion Habiti 


_ free; MGM Grand; (800) 929-111 


Ron Lee’s World of Clowns: 9 
daily; 330 Carousel Pkwy., Hend 
son, NV; (702) 434-1700. @ 
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fren-roasted meals without all the fuss. 


/ you Can enjoy the appetizing aroma and delicious oven-roasted 
> of a home-cooked meal in 30 to 35 minutes. Traditional recipes 





vo that come fully prepared, complete with vegetables, potatoes ““ a \ 

ce, and tender juicy meats. All you have to do is put it in the oven. Tae — <a 
id | 

aos Nothing Comes Closer to Home: a ey ed 


www.OvenSensations.com 
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As | stood on the deck of 
sunset, | had what | 
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We invite you to try our Natural Nasal 






Decongestant that helps unstuff your 








nose without alcohol or caffeine. 





Pick-up Tom's of Maine Natural 
Nasal Decongestant today. For more 
information, call 1-800-FOR-TOMS 
or visit our website at 











www.tomsofmaine.com. 
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Kate & Tom Chappell 
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Tom's of Maine, discovering 
wellness in nature. 


wth Echinacea 
NO ALCOHOL 
NET & Pig (225ml) 


800-FOR-TOMS 





nsoimaine.com 











Cooks’ 
tours 


Spend your vacation in the 
kitchen? Destination cooki 
schools make it fun 
























By Alan Phinney 


inner guests have 

known to ask me for 

recipe for Casserole Olé 
signature dish, so easy with its 1 
canned ingredients. And my $i 
in-law swears I can make a na 
myself by publishing Bachelor's | 
with Broccoli. In other words! 
not a bad cook—just one set ij 
ways. So it was in an effort to t 
out of my culinary rut that I sig 
up for California-Asian Weeker 
Tante Marie’s Cooking School in 
Francisco. 

Run for 21 years by Mary 
Tante Marie’s is one of the W 
growing number of destination ¢ 
ing schools—academies where} 
can hone your culinary skills in ; 
ulating surroundings. These sch 
cluster in desirable vacation sf 
from San Francisco to Santa Fe. ~ 
have hands-on classes for the no} ie 


expert, and intermediate cook 
me), with course lengths ran| 
from a single day to an entire | | 
Some schools even branch oul 
conduct culinary tours of theii 
gions. All of them offer a chance! 
gain practical cooking expertise | 
send you home with a batcl} 
recipes and newly honed skill! 





apply in your own kitchen. 


From clam crisis to 

salmon cake triumph 
Saturday morning I find myself /#) 
sunny kitchen in North Beach al 
with two couples and eight ind B\ 
uals (another woman slips in 








low students include a recent | 
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Farina Achuck (far right). 


] 
| 
| 
| 


| 


ol graduate, hip dot-com market- 
ypes, and globe-trotting retirees. 


ctor Farina Achuck—élegant, 
iilingual, and silky voiced—greets 
nd launches into an overview 
thinese, Vietnamese, Japanese, 
| Thai condiments. Jars and 
lages are passed 
ind the room; 
pore over the 
s searching for 
ing in English. 
scratch down Fa- 
s favorite brands 
shopping tips. 
) far, so good. It’s 
a college class 
by an articulate 
Student. Then I 
our fate: We 14 
split into four 
S, each team to 
bare a complete 
u from starter to dessert. Finally 
One will taste every dish. Farina 
yiews the 20 recipes the class 
| tackle, tossing in occasional 
ats—“Julienne everything to 
chstick size” and “Devein the 
p before you butterfly.” Fellow 


ents gather for a lesson from instructors Mary Risley (stirring) 


By midafternoon, 
the scene is straight out 
of ER. Various dishes 
reach critical stages 
simultaneously. There 
are pleas for help 


and calls of distress. 


students nod eagerly and prepare to 
cook. I swallow hard and consider 
bolting for the door. 

| join the three-person team making 
Endive with Crab and Avocado, 
Salmon—Sweet Potato Cakes, Seared 
Beef with Wasabi Butter, and Banana 
Tart with Caramel and 
Macadamias. My team- 
mate Russell, a 30ish 
cooking class dabbler, 
begins pitting avo- 
cados while I start 
the salmon cakes with 
Melba, a 40-some- 
thing no-nonsense as- 
piring chef. Melba is 
full of pointers; she 
casts the evil eye on 
my uneven technique 
for chopping sweet 
potatoes. Meanwhile 
she microdices the 
tomatoes with surgical precision. 

When it comes time to skin the 
salmon, however, even Melba floun- 
ders. As Farina shows us the proper 
technique, other students crane 
around our elbows to watch. Im- 
promptu lessons like this occur all 
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RETRACE A PORTION 
OF THE PILGRIMS’ 
JOURNEY. ON A 


MUCH NICER SHIP. 





This autumn, as we sail from 


New York to Montreal, you will 
glimpse a history that is still very 
much alive, from the towering 
estates of Newport to Paul 
Revere’s Boston to the fishing 
hamlets of Nova Scotia. And of 
course, you will see the leaves — 
New England fall at its glorious 
red-orange peak. Aboard Crystal 
Harmony, the pleasures will be 
no less uplifting: extraordinary 
cuisine, unique lectures and 
programs and, naturally, our 
meticulous service. Sail with 
Crystal to understand why readers 
of Condé Nast Traveler named us 
“Best Large-Ship Cruise Line” 
and readers of Travel + Leisure 
voted us “World’s Best Large 
Cruise Line.” Contact your travel 
agent or phone 1-800-820-6663 
for a free Canada and New 
England brochure. Or visit us 


at www.crystalcruises.com. 


CRYSTAL S@ CRUISES 


rutses / Bahamian Registry 


day. Later we gather to pleat wonton 
wrappers, roll sushi, and judge how 
rare a steak is with our fingertips. 

As soon as dishes are finished, they 
are served. The first sample of the 
day, prepared by a couple visiting 
from La Jolla, is Coconut Blinis: tiny 
pancakes made with rice flour and 
coconut, dotted with cream and 
minced dried shrimp. So tasty! I pop 
five or six of these. A highlight later 
in the day is Asparagus in Black Bean 
Butter Sauce. “I’m rather proud of 
these,” chef Ray reports. 

By midafternoon, the scene is 
straight out of ER. Various dishes 
reach critical stages simultaneously. 
There are pleas for help and calls of 
distress—“Did someone pour out my 
clam liquor?!” Farina, a triage expert, 
glides gracefully from deep-fat near- 
disaster to browned-pastry epiphany. 

I end up as primary cook for my 
team’s salmon cakes. There are just a 
few harrowing moments when 12 
cakes are frying in two huge skillets. 


WINE IS BEST WHEN STORED IN OAK BARRELS. 


People, however, should get out once in a while. 


PorRTLAND 


Like a gunslinger with a narrow spat- 
ula in each hand, I bob up and down, 
check flames, add oil, inspect for 
golden color, and hope for the best. 
In the end, I save face: The cakes 
look and taste good. Farina agrees, 
going so far as to praise their even 
texture. (So there, Melba.) 

By Sunday morning, the second 
day of class, I am actually relaxed. I 
set to work making a kettle of Thai 
Steamed Mussels with Basil and 
Lemon Grass. It’s a big hit—I vow to 
serve it at home at least once, instead 
of Casserole Olé. Sipping a glass of 
wine and wandering among other 
cooking stations, I pause to take in 
Farina’s lamb chop presentation tips. 
And I dream of the Mango Tiramisu 
yet to come. 


Cuisine 101: Finding 

the cooking school 

that’s right for you 

If you want to base a vacation around 
becoming a better cook, you'll find 


SAN FRANCISCO 





Los ANGELES 


















an ample number of cooking s 
happy to oblige. Aside from g 
phy (you’ve always wanted t 
New Mexico, you like Menc 
County wines), how do you ch 
school? According to Mary 
owner-founder of Tante Marie) (ji 
best way is to talk to a forme 
dent. “You can’t tell if someor 
good teacher by their write-up 
Risley. “Sometimes big-name 
are not very good teachers.” 
There are two kinds of co 
classes: demonstration and p 
pation. Risley is a big belies 
classes that let students partic 
“You learn better by doing it} 
says. “After watching a ct 
thought I could bone a duck! 
minutes; it took me 45. Som 
in demonstration classes, yo} 
feel that the chef is having a 
fun and you’re just sitting tl) 
Risley also advises that it’s eas 
learn in small groups. “Large c 
aren’t good. If there are more 


NCO Ik 
f(and 
ide. 10 


dudes, 











Few would argue. It’s just human nature 
to explore, travel and have adventures. 
Which raises a few questions. Does it 
still count as an adventure if you indulge 
in afternoon wine tastings? Or if you're 
served delicious meals? And what about 
viewing feature-length movies while 
your kids romp in the Kiddie Car? Why 
not decide for yourself. With one-way 
fares starting at around $100, there's 
never been a better excuse to indulge 
your adventurous side. After all, you're 
only human. For more information, call 
your travel agent or 1-800-USA-RAIL or 


visit our website at www.amtrak.com. 


The COAST 
STARLIGHT 


Amtrake ———— 


































yeople in a class, you’re just 
hing a chef prepare food.” 


iit Vgded destination cooking 
ols in the West—schools with 
arly scheduled classes, located 
ime vacation areas. For a fuller 
g of cooking programs across 
est (and elsewhere), look to 
@ Guide to Cooking Schools 
wwGuides, New York, 2001; 
| 212/799-6464 or www. 


Sally Schmitt, this 30-acre re- 
}in Mendocino County’s Ander- 
Valley offers weekend cooking 
es on the farm for $270 (lodging 


Philo; (707) 895-2461. 


@or Kasma Loha-unchit offers 
i ay Thai cooking classes ($450) 
cooks of all levels. Box 21165, 
land; (510) 655-8900 or www. 
(oodandtravel. com. 

bread Cellars. This Napa Valley 
“ry offers five one-day participa- 


iclasses ($155) every year, focus- 





ion food as a complement to 
. 8300 St. Helena Hwy., Ruther- 
b (707) 963-5221. 

ornia Culinary Academy. Pro- 
onal culinary school offers Satur- 
classes for nonprofessionals in 
school’s kitchens, taught by the 
ol’s regular staff. Subjects range 
basic kitchen skills to beginning 
ni to cooking for a party. $110 for 
»#-hour session. 625 Polk St., San 
cisco; (800) 229-2433 or www. 
_ tehef.com. 

‘ a’s Elderberry House Cooking 
“ fool. On a. 9-acre estate in the 


man nature 
adventures. 
ns, Desi 
I 
Orif youre 
shat aout 


vies while 





2mite, Executive Chef James 
ALLO tbaugh and owner Erna Kubin- 
nin offer three-day classes in No- 
ber and March for $750 (lodging 
included). 48688 Victoria Lane, 
burst; (559) 683-6800. 


included). 18501 Greenwood 


lof Thai Cooking. Cookbook : 


"ra Nevada foothills south of | 


Peggy Rahn Cooks. A_ 1918 
Pasadena home is the site of Rahn’s 
classes. Topics vary from ethnic 
cuisines to healthy eating. Cost of a 
one-day course starts at $50. 484 
Bellefontaine St., Pasadena; (626) 
441-2075. 

Tante Marie’s Cooking School. 
Courses range from two days ($295) 
to one week ($700), on subjects 
from bread baking to rustic Italian 
cooking. 271 Francisco St., San 


Francisco; (415) 788-6699 or www. 


tantemarie.com. 


Colorado 

Cooking School of the Rockies. 
Offers demonstration and partici- 
pation classes for all levels; a five- 
class basic techniques series costs 
$475. 037 S. Broadway, Suite H, 
Boulder; (877) 249-0505 or www. 
cookingschoolrockies.com. 


New Mexico 

Jane Butel’s Southwestern Cook- 
ing School. Day-long ($200), week- 
long (from $1,495), and weekend 
(from $695) classes taught by Butel 
focus on Southwestern classics such 
as tamales, sopaipillas, and salsas. 
Other packages include lodging at 
historic La Posada de Albuquerque 
hotel, where classes are held. 125 


: Second St. NW, Albuquerque; (800) 


472-8229 or www.janebutel.com. 
Santa Fe School of Cooking. A store 
and school established in 1989, the 
Santa Fe School offers mainly three- 
hour demonstration classes (from 
$40) focusing on northern New Mexi- 
can cuisine. 116 W. San Francisco St., 
Santa Fe; (505) 983-4511 or www. 
santafeschoolofcooking.com. 


Oregon 

Forum Northwest. Chef Robert 
Reynolds’s offerings range from two- 
day classes ($150) to multiple-day 
tours of Oregon’s wine country. 222 


S.E. 18th Ave., Portland; (503) 233- 


1954 or www.robertreynoldscooks. 
com. — Lisa Taggart 
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With galleries aplenty here, it’s easy to score some Canyon Road art. 





When you're Maui's first oceanfront spa, you take advantage 
of the surroundings. You usher in the sounds of the Pacific. 
You welcome the fragrant, onshore breezes that softly sweep across 
the coral sands. In short, you offer the only full-service spa 
and fitness center where aromatherapy starts the moment you 
arrive. For reservations, contact your travel planner, explore 


www.maui.hyatt.com or call the Hyatt Resort Desk. 
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Arts 


Santa Fe’s 
artsy 
avenue |. 
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On famed Canyon Road: 
New galleries and 








restaurants reborn 


By Sharon Niederman 


century ago, this was a mv 





thoroughfare for burros 
























carts carrying firewood di lin 

from the mountains. Santa | 6-980 
Canyon Road has long since cha ig 04 
becoming an avenue for shopI mora 
seeking the best in contemporary, n Gal 
ethnic art, antiques, fine leather, Hy ; 
tom jewelry, and cowboy wear. | ay | 
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SPA MOANA NOW OPEN 


Tha G a 
We cme Gren, 
a Rae NEN 
A HYATT RESORT AND SPA 
Feel the Hyatt Touch® 








x es. Artists lived and worked in 
m 50 years ago, but now they 
se dozens of fashionable galleries 
restaurants. You can spend a 
isurable day browsing the stretch 
anyon Road (and side roads) be- 
en Paseo de Peralta and East 
sce Avenue, a vibrant and ever- 
ging section of this arts 
ict. 
erald Peters Gallery (1011 
20 de Peralta; 505/954-5700) is 
worth a stop for its blend of clas- 
Western art and art of the Taos So- 
Wis diffy, Santa Fe Art Colony, and 20th- 
bumi@tury modernists. Around the 
‘00’ fher, Turner Carroll (725 Canyon 
Sani, 986-9800) is a younger gallery 
ncechijplaying outstanding international 
or sha temporary work. The respected 
mponfiason Gallery (225 Canyon; 983- 
leathet 7) has a range of American con- 
‘Wea. $porary work from abstract to 
ig Dist. Friday evening meet-the-artist 
ich innings are a revered Santa Fe tra- 
| Tern on at all these galleries. ° 
fter exploring the art scene, check 
the recently reopened Com- 
nd Restaurant (653 Canyon; 
-4353). The 150-year-old adobe 
part of a complex where, early in 
20th century, movie stars, indus- 
, and socialites came to retreat 
m the world. In the elegant 
der Girard-—designed room, 
ose from a wine list of several 
dred vintages and entrées like 
K pepper Muscovy duck steak, 
ch reflects the region’s Spanish 
ences. 
or a more casual meal, the Apple 
Bistro (802 Canyon; 989-1949) 
es Swiss-German country cooking 
cozy patio setting. For a nightcap, 
p into El Farol (808 Canyon; 983- 
1). The building dates to 1835, but 
one of the hippest music spots in 
with blues, jazz, and flamenco. 
ake I-25 to St. Francis exit and fol- 
b signs to Santa Fe Plaza; Canyon 
is one block south of Alameda 
ontact the Santa Fe Gallery Asso- 
ion; (505) 982-1648. 
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Dear friends, 


We invite you to try our great tasting 
herbal Echinacea Tonic that naturally 
boosts your immune system.* 





Pick-up Tom's of Maine Echinacea | 
Tonic today. For more information, 
call 1-800-FOR-TOMS or please visit 
our website at www.tomsofmaine.com. 


ake: om | 


Kate & Tom Chappell 


Tom's of Maine, discovering 
wellness in nature. 


“This statement has not been evaluated by the Food & Drug Administration. 
This product is not intended to diagnose, treat, cure or prevent any disease. 


www.tomsofmaine.com 800-FOR-TOMS 
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Going 
Cowboy 


In Cheyenne, shop for Western 
wear, sleep in a grand mansion 


By Candy Moulton 


PAUL BOUSQUET 


Watch cowboy duds crafted at 


Cheyenne Custom Cowboy. 





n the 1880s, as cattle herds 
spread onto northern ranges, 
cowboys and cattlemen congre- 
gated in Cheyenne. The charm and 
culture of their lifestyle still thrives in 
the Wyoming capital, where you can 
shop for authentic cowboy (or cow- 
girl) attire, or visit a cattle baron’s for- 
mer home to dine or spend the night. 
Get into the cowboy groove at the 
Cheyenne Frontier Days Old West 
Museum (Frontier Park, 4610 N. 
Carey Ave.;-307/778-7290), with its 
displays of the horse-drawn carriages 
used by local cattle barons, along with 
cowboy gear, American Indian arti- 
facts, and Western art. Ready to deck 
yourself out in classic cowpoke style? 
Start on 17th Street—also known as 
Cattle Baron’s Row. At Cheyenne 
Custom Cowboy (216 W. 17th St.; 
635-6608), the smell of leather and 
freshly steamed and blocked hats 
hangs in the air. Wander toward the 
back of the shop, where craftsmen 
bent over worktables make saddles, 
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spur straps, and leather bags. 

For a selection of traditional ¥ 
ern clothing and accessories, plus 
work and sculptures, check out 
Dandy (212 W. 17th; 635-2565), 
a hankering for a burger? Stop 
lunch at Lexie’s (216 E. 17th; 
8712). Or have an Italian dinner 
steak) at Botticelli Ristorg 
Italiano (300 E. 17th; 634-970 
you'll be eating in the parlor of 
former cattleman’s redbrick mans 

No visit to Cattle Baron’s } 
is complete without a night’s sta 
one of the mansions. Erasmus 
had his mansion built in 1888,: 
later sold it to Francis E. Wa 
Wyoming’s territorial governor 
himself a cattleman. The Nagle 
ren Mansion (222 E. 17th; 800/ 
2610) is fully restored and oper 
as a bed-and-breakfast. 

For more information, contaci 
Cheyenne Area Convention {| 
Visitors Bureau; (800) 426-5008 
www.cheyenne.org. 


Michael and Lisa Smith 
123 Hickory Lane, Colorado Springs, CO 80901 
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123 Hickory Lane, Colorado Springs, CO 80901 
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ATTENTION: 


The seat in front of you will 
no longer crush your knees 
when reclined. 
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MORE ROOM THROUGHOUT COACH. ONLY ON AMERICAN. 
Simerican now has more room for more Coach passengers than any other airline. Which means, you no longer have to creatively 


Mange your body when the person in front of you decides to lean back. Because now that we're removing rows of seats throughout 


5 ii a 
s Air ines www.aa.com 


COACH Has MORE CLASS” 


SEAN ARBABI 





On a table near the porch of Grandpa’s Cellar country store, shoppers 


examine their morning finds. 


Escape to Apple Hill 


Late fall, when crowds are small, is the time to visit 


for produce, pastries, pies—oh, and apples 


By Lora J. Finnegan 


t the peak of September and 

October’s apple mania, the 

country lanes around Apple 
Hill outside Placerville resemble big 
city highways at rush hour: jammed 
with traffic. Most apple lovers visit 
in early to mid-fall because that’s 
when many of the common varieties 
are picked. 

Ah, but visit in November, when 
the air is as crisp as a Winesap and 
the only things on the roads are crim- 
son leaves, and Apple Hill is a real 
escape. The fruit stands are still open 
with their luscious spreads of pre- 
serves, produce, pies, and even 
apples (some varieties aren’t picked 
until November). And for those who 
just can’t wait, plenty of Christmas 
tree farms—where you can choose 
and cut your own tree—open for 
business the day after Thanksgiving. 

When we visited, we were on a 


mission to gather goodies for our 


Thanksgiving feast: frozen unbaked 
pies and fresh produce, including 
some hard-to-find apple varieties 
(such as Northern Spy, Winesap, and 
Arkansas Black). One unintended 
benefit was knocking off some early 
shopping for our holiday gift bas- 
kets, with packages of dried fruits, 
nuts, and other local delights. 

To reach the heart of Apple Hill, 
about 5 miles east of Placerville, take 
U.S. 50 to the Schnell School Road 
exit north, then turn right on Carson 
Road. To reach the highlights we list, 
drive east on Carson Road, then take 
a left on Larsen Drive, and finally 
turn right on Cable Road, looping 
back to Carson. Or pick up a free 
copy of the Apple Hill Growers map 
and design your own tour. For a 
copy of the map or for lodging and 
dining information, contact El Do- 
rado County Chamber of Commerce 
at (530) 621-5885 or visit www. 























eldoradocounty.org. The z 
code is 530. 


Cheery Evelyn Abel knc 
pies. Of the 20 varieties 
makes, buttermilk ap 
and old-fashioned apple 
the most popular (ci 
sauce is one of her secre 
And she knows bake 
needs: She sells fresh ¢ 
frozen piecrust, read 
roll out. Along with cic 
there are also six apple 
eties for sale—includ 
Fuji and Pink Lady. 
barbecue for picnic takec 
Kids will enjoy the hay maze < 
pony rides. 9-5 daily. 2345 Car: 
Rd.; 626-0138. 
Boa Vista Orchards. A year-rov 
produce ranch, Boa Vista is a gt 
place to buy El Dorado and B 
pears, jumbo yams, and ornamet 
gourds, along with fresh-made ap 
brownies, apple doughnuts, and 
ple fritters to snack on as you shi 
Check out the apple wine, watch 
staff make cider, and select from 
varieties of apples, including Arkan 
Black and mountain-grown 
(picked in early November). Or, j 
down the road from the stand, cho’ 
and cut your own Christmas tree. ¢ 
daily. 2952 Carson; 622-5522. 
Denver Dan’s. Walk to the far enc 
this Quonset hut/produce stand 2 
witness the coring and slicing of fri 
apples (the staff will give you a tas 
or sample the applesauces and 


types of vinegars made on-site. Da » 
grows some 36 varieties of apples, @ 
cluding older ones like King Day 

which are available for tasting. Ti 


time of year, at least 15 apple variet 

are for sale, such as Arkansas Bla/ 

9-5 daily. 4454 Bumblebee Lane | 

Larsen Dr.); 644-2893. 

Grandpa’s Cellar. The country st 

is jammed with gift items for 
(Continued on page |) 
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_ F-button* to provide guidance or answer questions, the Mercedes E-Class 


| 4 may be the first car that puts you squarely in the e-space. 
sti, : 


ile os : 


Visit your local Bay Area Mercedes-Benz Center 
or call 1-800-FOR-MERCEDES. 











NAid requires consumer subscription for monito ce, connection charg ailable only in cellular service areas. First year’s monitoring, subscription, monthly access fees, and 30 minutes of air time included at no cost. See ret 
fetaiis. For more information, call 1-800-FOR-MERCEDES or visit our Web site, www.MBUSA.com. AIR BAGS ARE A SUPPLEMENTAL RESTRAINT SYSTEM, SO REMEMBER AIR BAG SAFETY: BUCKLE EVERYONE AND CHILDREN IN BAC} 
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What invisible in 


our 


hazards lie 


vast oceans? Unfortunately, 


the answer often comes from the 


seals, sea lions and other marine 


mammals that experience them 


first-hand. At The Marine Mammal 


Center, we're sharing what we 
from these creatures so 
help 


a healthier 


learn 


we can make our oceans 


place. § Recently, 


we've been studying a challenge 


the southern sea otter faces. 


RUN-OFF MAY BE CAUSING 
INFECTIOUS DISEASE 


pPodentists are record 
dead 


beaches. 


finding 


numbers of otters washed 


ESS!2), 


these dead 


up on Since more 


than 40 percent of 


otters have carried infectious 


diseases caused by parasites 


perhaps from ingesting contaminants 


from urban and agricultural 


run-otf or from eating carrier 


seafood. Today, more otters are 


dying than are being born. If 


this trend continues for much 


longer, the sea otter population 


may never recover. § Just a couple 


years ago, The Marine Mammal 
Center rescued 70 California sea 
dions that stranded along the 
Northern California coastline 
Showing signs of neurological 
disor Cy thirds of. tie 
animals didn’t survive. A team of 
scientists soon discovered that 
the cause of the mammals’ deaths 

i harmful algal bloom, which 


luced the neurotoxin domoic 
: 


A 
ee 
¥ 


aes “OD the san Francisco Examiner/Darry| Bush 





acid. The sea lions succumbed to 
the effects of the toxin after 
eating fish that fed on the toxic 
algae. In the process, they warned 


us of potential danger to human 


YOUR SEAFOOD MAY BE CONTAMINATED. 


health, 


fatal to humans. 


since this toxin is also 
1 Marine mammals 
are also warning us of contaminants 
in our oceans. Sea lions with 
cancer have high levels of PCBs 
and DDT in their blubber layer, 
chemicals, 
dy the 0.5. 


still i presents dn 


which means these 


while banned Fiore 
years, 


coastal waters. PCBs and DDT 


abe 


have also been found in the blood © 


of northern 


ny é oe 
ji a: i ie 
: a : 


elephant seals 
affected with a potentially £8 tee. 
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skin disease. Although we. 
know for certain that the 
chemicals caused the disease 
can’t rule ouwtie possible 1i 
§ Another way marine mam 
inform us of ocean hazards 
through their injuries. Ey 
year sea lions a 
admitted to The Marine Mamm 


seals and 


Center with injuries cause¢ 
ph say' 


Aople f 


humans—gunshot wounds, net 
packing strap entanglement, pla 


HUMAN ACTIVITIES HARM OUR ~ 


OCEANS AND ITS INHABITANTS. | modu 


bag ingestion and wounds due its b 
boat interaction. Part of our Jigme uston 
is to help these animals recon \pye 


and to share our findings abc! 
the ways that humans harm 
ocean environment. 1 Since 1 
The Marine Mammal Center 
rescued, studied, rehabilita 
and released back to the 
thousands of sick, injure 
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mM Ap 
Y has 


orphaned marine mammals b 
NG S$ {0 | 
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stranded along the Califo 


: Asm 
coast. But to continue doing ™ 


Ind kite 
0 kid 
Adults 


need your help. To donate you 
or money, please call 415-28 
or visit us at www.tmme 
Marine mammals have beer e fry 
5, Ine| 
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ks on your list, plus you'll find a 
sob bakeshop and a few picnic ta- 
under the trees. If you’re lucky, 

Istrudel or turnovers will be fresh 
the oven. The apple pies here, 
, to be the largest on the hill, are 


i both freshly made and frozen 
fooked. 10-5 daily. 2360 Cable 





| 644-2153 
N Hill Ranch. Owner George Vis- 
] @h, whose family was among the 
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You may recognize solitude as a wonderful state of mind. 


J Apple Hill growers, presides 


a kind of apple empire, with a 


Allow us to introduce you to the place. 


Gentle slopes and incredible powder bowls under 500 inches 





of world-renowned Utah snow. A secluded mountain resort Aig 
with fine dining, ski-in/ski-out lodging, and short lines — i fo = 
; Ph all within 45 minutes of Salt Lake International Airport. fj - 
= fh BES gs Welcome to Solitude. 
E Welcone To < rABSELSY Ty we 
le Bear Country > S li d 
Bit fee et “ANNIE Wm: [-800-748-4SKI olitude 
; Gon BWZe s = www.skisolitude.com MOUNTAIN RESORT 





iN | you say “Annie the apple’bear at 
I's Apple Acres” five times fast? 


} 





¥ OUR | 

IMTS le produce stand, an array of arts 

crafts booths, and a pie house 

customers lined up out the 

r. November apples include 

esap, Pippin, and Fuji. Keep 

ll fry happy at the fishing pond, 

@ch is surrounded by picnic 

es. 8—5 daily. 2901 High Hill Rd. 
Carson); 644-1973. 

sen Apple Barn. The Larsen 

ily has been here since 1860; 

Bdless to say, they know their ap- 

5. A small museum shows farm- 

‘and kitchen tools from the old 

S, so kids get a bit of education 

le adults feel a twinge of nostal- 

The fruit stand sells an array of 

Piles, including Fuji, Rome, and 


Swim or exercise against a smooth current adjustable to any speed 
or ability. Ideal for swimming, water aerobics, rehabilitation and fun. 
The 8’x 15’ Endless Pool’ is simple to maintain, economical to run, and’. 


hesap. The hottest items at the easy to install inside or outdoors. 
leshop are the apple turnovers. 


the small park you can picnic at FOR FREE VIDEO CALL 
€s near a covered bridge and wa- (800) 233-0741, Ext. 1396 


f heel. 9-5 Sun-Thu, 9-4 Fri. Visit www.endlesspools.com 
1 Larsen; 644-1415. @ or write Endless Pools, Inc. A 
200 E Dutton Mill Rd, Dept. 1396 


Aston, PA 19014 ENDLESS POOLS” 
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inspired by Frank Lloyd Wright. With shopping at the Biltmore Fashion Park only minutes away and unlimited 


ue 
aaa 


options to relax, it's no wonder the Arizona Biltmore Resort & Spa has been a desert landmark for over 70 years. 


The desert has never been more affordable with rates starting at $295 - Sept. 6th thru Dec. 30th 





ARIZONA BILTMORE RESORT & SPA 
24TH STREET & MIssouRI PHOENIX, ARIZONA 85016 
800-950-0086 * 602-955-6600 OR CALL YOUR LOCAL TRAVEL PROFESSIONAL. 


www.arizonabiltmore.com 


CHAIN CODE: WR * SABRE 7 * APOLLO 79375 * WORLDSPAN PHXAB * AMADEUS/SYSTEM ONE PHXABH * ACCESS 3030 
















Always wanted to 
” visit the Southwest, 
ut don’t know what to do or 
where to stay? These pages 
ave something for everyone— 
durs, spas, casinos, golf, 


orseback riding, and more! 


‘sit these great destinations and 
sitor bureaus on-line. Go to 
nset.com and click 


| 
j 


5 ‘Links’ or ‘Travel’. 





Arizona 


SOCHISE COUNTY 


here ee nme 
the Great Outdoors 


n Southeast Arizona. . . 
ome of Kartchner 

averns State Park 

nd other incredible 
iscoveries in and 

round Benson, 

isbee, Douglas, 

ierra Vista, 

besses) ta 

nd Willcox. 


Cees 
National Archive 
emir} 
412-DA-1283 
* Fine accommodations 
* Shopping & galleries 
¢ Historic attractions 
* Legendary places 
* Outdoor recreation 
¢ Excursions & tours 
* Gateway to Mexico 







_ To receive Land of Legends, 
ficial guide to Cochise County 


1-800-862-5273 





yww.ArizonaGuide.com/cochise 
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America’s Natural Playground: 


At 189 miles long, with 96 major canyons, 
Lake Powell is all about fun on the water. 
Visit Rainbow Bridge National Monument. 
Meander through towering canyons. Hike, fish 
and explore the red sand beaches along miles 
of shoreline—all from the deck of a comfortable 
houseboat or powerboat. For a vacation to 
America’s Natural Playground with special 
package rates on rentals, tours and lodging, 
call our toll free number or visit our website. 


1-800-528-6154 


www. visitlakepowell.com 


Arizona 


Back Against the Wall * Mona Hedin ©2000 


ARIZONA’S First TERRITORIAL CAPITAL 
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Search for hidden treasures 
in boutiques and galleries. 


Delo mean) rll Cmtdemelrics 
where outdoor activities abound. 


JUST 90 MINUTES FROM Sky Harsor AIRPORT 
CALL 1-800-266-7534. 














Arizona 


‘Glendale 


ARIZONA'S ANTIQUE CAPITAL 


Just west of Phoenix, shop 90 antique 
stores, specialty shops and restaurants 
in Historic Downtown Glendale. 
Tour our hometown candy factory. 
Explore lush gardens and turn-of-the- 
century buildings at Historic Sahuaro 
Ranch where history comes alive. 


Call (877) 800-2601 for 
a Glendale Travel Planner. 
tour.glendaleaz.org 





Arizona 





Gallop through the Arizona desert on a horse 
chosen to match your riding ability from our string 
of 100. Golf on the championship course ranked 
by Golf Digest in America’s Top 75 Resort 
Courses. Celebrate the spirit of the West on our 
20,000-acre guest ranch, featuring 79 charming 
casitas, a children’s program, jeep tours, hayrides, 
hot air ballooning and starlit campfire cookouts. 
Just a short ride northwest of Phoenix. 





RANCHOs..0  * 
CABALLEROS 


A Historic Guest Ranch and Golf Club 
(800)684-5030 © www.SunC.com 
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Lake Havasu 


HAVASU FOR THE HOLIDAYS 


qacanaweaness 


Young and olde come hither, 
for a holiday celebration that’s 
all a glitter. 


A million lights will be aglow, 
Lake Havasu 






Arizona is the place to go. 
¢ Festival of Lights at the London Bridge 
& English Village, Nov. 24 — Mid Jan. 


} 
¢ Holiday Lights Boat Parade, Dec. 2 


¢ Shopping, golfing, w 


at ersports & more 


800 Be INS 





cAsaad arizonaguideéycom/lakehavasu 
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Exotic a ECLECTIC 


ECOTOURS 


History, adventure, culture, year- 
round fun. Call 1-888-2-TUCSON 


or go to www. visitTucson.org. 


ARIZONA. Tucson 


AP er ee aaa Arizona 4 Sonora Borderlands 


800-806-0766 4 www.laruta.org 


Metropolitan Tucson Convention & Visitors Bureau 


New Mexico 













Taos (tous), n., 

| historic art colony in 
Northern New Mexico 
2 Indian pueblo 3 year- 
round alpine resort 
4 world-class recreational 
mecca -Syn. INNER PEACE, 


OUTDOOR EXCITEMENT 


TAOS 





Come join La Fiesta! 
Capture the essence of the Southwest -- 
visit Las Cruces, New Mexico. This diverse } 
cultural destination offers visitors a rich 
history to explore. Friendly people, great 
food and scenic beauty await you. 
For more information, please contact: 
Las Cruces Convention & Visitors Bureau) b 
211 N. Water St. 
Las Cruces, NM 88001 
1-800-FIESTAS 
www.lascrucescvb.org 











New Mexico 






Experience hundreds of years 
...ina single day. 








SA dhe 
c oe istoric. 
Santa Fe Convention & Visiters Bureau 


i s 800-777-2489 © 505.955.6200 
mi www.santate.org 










treasures: Listen—you may hear 





Palm Sprit gs Desert Resorts 
DESERT-RESORTS.com 


“Cathedral Gity - Desert Hot Springs : Indian Wells : Indio 
| La Quinta - Palm Desert - Palm Springs : Rancho Mirage 





New Mexico 


LOCATION. 
ROMANCE. HISTORY. 





STEP INTO SOUTHWESTERN HISTORY 
AND CHARM IN THIS QUINTESSENTIAL 
New Mexico INN! 36 UNIQUE ROOMS, 
MOST WITH PUEBLO-STYLE FIREPLACES. 
On NATIONAL AND New Mexico 
REGISTERS OF HisToRIC PLACES 


“One OF America’s 54 GREAT INNS” 
National Geographic Traveler 


ACCLAIMED Doc Martin's RESTAURANT 
(“a legendary restaurant” 
Bon Appetit) 


Apose Bar (“the social center 
of Taos” Travel & Leisure) 
ON THE PREMISES 


THE Hisrori« 


TAOS INN 


888-510-8267 
Wwww.taosinn.com 


Rail Tours 





Southwest by Rail 
OR New England 


Fall Foliage Express 

















Two awe-inspiring trips through the 
most beautiful regions of the USA! 


Call for departure dates and 


special Sunset Magazine discounts! 


Reserve space now by 


calling toll-free Cae 


1-888-544-RAIL quan 


oe 








Palm Springs 
| i | 
RELAX! REFRESH! PLAY! 





Relax! Be pampered in our Spa, winner of 
“The Best in the Valley!” Refresh! Enjoy | 
The Agua Bar & Grill and fine dining at | 
The Steakhouse at the Spa. Play! Catch the 
excitement of the latest, Vegas-style coin | 
operated slots, Blackjack, Let It Ride, | 
Poker and a variety of other table games. 


NG: 


(800) 854-1279 
"100 N. Indian Canyon Drive 
(760) 325-1461 








Utah’s Zion National Park 





In Southwestern Utah’s spectacular National 
Park country, discover one of the best year 
round destinations in the West. Enjoy first 
class lodging, fine dining, unique shops and 
outdoor activities....surrounded by the red 
rock grandeur and towering sandstone cliffs 
of Zion National Park. Within easy driving 
distance to other National Parks, Monuments 
and Recreation Areas, Zion is the ideal place 
to base for an unforgettable vacation. 


ei eR 


Zion Canyon Area Visitors Bureau 
CALL FOR A FREE INFORMATIONAL BROCHURE 


1-888-518-7070 


www.zionpark.com 
or www.utahszionandbryce.com 
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www.pointehilton.com 











Not applicable to groups. Based on availability 
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Stunning scenery, world-class 
accommodations, restaurants, 
thats eee Cet ig Meebo ot 





ALASKA 


lite a Ree 
|| WHITT’S ALASKAN ADVENTURES 
{4-day fully escorted tour of Alaska & 
ukon. Get off the beaten path. 









lays available for hiking, bird- 
axing. AK owned & operated. 


ij 1-800-764-2662 

t 

I w.whittsadventures.com 
ia : 
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UU Lili CAVUIIUOW 


Discover memories of a lifetime with acres of 
shimmering pools, dramatic waterfalls and 

: exciting waterslides. Enjoy championship 
SA golf, work out or pamper yourself at the spa 


$) 1" i9 | while your kids enjoy childrens programs. aa 
| 12/16-12/30/0 Ask about our golf packages and golf school. (cay ) 
ee so 
. TD. —— a TV- 
Reservations: 1-800-288-7236 O 1 


“Rates subject to availability and exclusive of tax, gratuity and Resort Services Fee 
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ARIZONA 
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Established in 1963 
Arizona's premier 
guest ranch/resort 
offers fantastic horseback 
riding, tennis, guided 
hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 
children’s program! 
} Come join us at the Last 
Luxurious Outpost! 


(800) 234-DUDE (3833) 
www.tanqueverderanch.com 
e-mail: dude@tvgr.com Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 


Spotted Horse Ranch 


Getaway Winter B & B retreat on the Hoback} 

River. Your own private log cabin and use of our Msc 

main lodge with pool table, TV, saloon, spa an 

sauna. Snowshoe rentals here. Nearby activitie 

include downhill & cross country skiing, snowmobil 

ing, dogsledding or Elk Refuge sleigh rides. We ar 

happy to assist you in making those arrangements. | 4 

Open through March. For brochure & information \ 

please call: Spotted Horse Ranch, 12355 S. Hwy | mn, | 

191, Jackson, WY 83001 | Jackson Hole, 
800-528-2084 www.spottedhorseranch.com WY 









ARIZONA 




















EXPLORE 
GRAND CANYOD 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 8474) 
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Casual, educational 14-night Alaska cruises fron 

$1995, 2nd person half off. Contact your travel ag| 

or World Explorer Cruises for a free brochure | 
800-325-2752 www.wecruise.com 





HIGH SIERRA 


Relax by the River 


; Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 


| STRAWBERRY IN 
1-800-965-3662 


www. strawberryinn.com} 
FREE BROCHURES 
New Cabins « Furnished 
Fireplaces Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 


















advertise call 1-800-222- 


Ce Brod 





CENTRAL COAST 





















perience California's Largest Monarch 
tterfly Grove. Thousands of butterflies 
@ually visit Pismo Beach Nov. - Feb. 









alifornia’s Grandest Celebration of Veterans 


i be held Noy. 9-12. This annual event, 
uding presentations, demonstrations, recep- 
s and memorials will begin on Thursday, 
y. 9 and run through Sunday, Nov. 12. Enjoy 
marching bands compete in the State compe- 


n on Sat., Nov. 11. 

















e your reunion plans now! 


Pismo Beach 


1-800-443-7778 
www.classic-california.com 






Vhy not plan your trip 
0 the Central California 
: 

. on-line? 


isit Sunset.com = =~ 


" lick on ‘Travel’ or 
Lounge 
eNOS 
any Se 

_ pm destinations, 

yin s ; 

- Jecommodations, 
Fymis 


nks’ for information 
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COSTA MESA 


LIKE THE DICKENS 
IN COSTA MESA. 





COSTA MESA 


SHOP 





Santa himself couldn't have picked a better 






place for the ultimate holiday shopping getaway. 


Shopping at world-class South Coast 


Plaza including Chanel, Gucci, Hermes, 
Montblanc, Polo, and Tiffany. Plus delightful 
children's stores. And outstanding holiday 
theatre offerings. 

Stay at the Costa Mesa Marriott Suites, 
Country Inn & Suites by Ayres, Hilton 
Costa Mesa, Holiday Inn, Residence Inn by 
Marriott, The Westin South Coast Plaza or 
the Wyndham Hotel. Ask for the compli- 
mentary Shop Like the 


5 ed 
Dickens holiday package GC ta Mesa 
: The Best Of Southern California. 
of special offers valued at 
800.399.5499 


more than $450. 


www.costamesa-ca.com 


CATALINA ISLAND 
LAKE TAHOE/RENO AREA 


ie: ft oe 
hoe Ang sAghloeerng 


) 
skiin lining out snowme 
q dining oul snowmog. 


Island Packages with boat, tour 
& Pavilion Lodge, 14 steps from 


4 No 


the beach: $72 - 175, PP/DO, 
(Determined by # nights & date of travel.) 
www.catalina.com/scico 


skating 





1037222001 800-851-0216 g = 
LAKE TAHOE/RENO AREA = = 
SOUTH LAKE TAHOE z History and’so much more.. P 

Vacation Rentals 3 2 RE 3 

e ° ; _ For more information Bs 

TTT Te Lakefront * Condos * Cabins > “and a FREE gift call TRUCKEF - 
Ey ye Call for $50 off your rental} | = = 5305872757 cena e 
Some restrictions apply “8 www.truckee.com CHAMBER of COMMERCE aa 





To Preview Vacation Homes see “Ovows ye burvuyp burrs burvye buroaeyybye bu 


www.stayintahoe.com 


or call for F ree Video 


MCKINNEY & ASSOC.., INC. 


800-748-6857 









VACATION STATION Fr 
as ay hot—= f Homes 
[ike- di ye Conpos 
NORTH TAHOE’S PREMIER VACATION RENTALS LAKE CHALETS | 
Lakefront & lakeview homes, condos, romantic cabins TAHOE 






& estates. Nightly $75-2600. Best selection and value. 
World Class Service * Old Tahoe Hospitality 
1-800-841-7443 * www.vacationstation.com 






ACcosnonsTns VIEW & BOOK ON LINE 


BA www.tahoeAccommodations.com 


800-544-3234 
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LAKE TAHOE/RENO AREA 


LAKE TAHOE/RENO AREA 


















We’re the only Lake Tahoe luxury resort with an on-property chairlift with ski-in, ski-out privileges. 
Packages start at $162* Call 800.404.8006 or 530.583.6300 or click on www.squawcreek.com. 
Discover The Resort at Squaw Creek, #/J& where everything’s at your ski tips. 


(Fowre Dierarvnd 
teread 


T—rvr 


45 minutes from Reno/Tahoe International Airport. 200 miles east of San Francisco, BENCHMARK @) HOSPITALITY 


Five Restaurants and Bars 
Snowshoeing 


403 Luxury Rooms and Suites 
Heated Pool Jacuzzis 


The Spa at Squaw Creek 
Dogsledding Ice-skating 


Cross-country Skiing 
Children’s Programs 


*Per person, double occupancy per night during value season. Includes accommodations, lift tickets and resort fee. 


TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


j } } 

oO we 

af (an\| 
www.tahoerentalconnection.com 


2241 James, Suite 3, So. Lake Tahoe, CA 96150 


Vacation 
Specialist... 


Reh 
000-19 


Luxury Houses, Woodsey Ski Cabins, Water Front 
Townhouses. Best selections at reasonable prices 


www.inclineattahoe.com 















1-800-655-0608 
www. Net laren oes com | 








Northstar-at-Tahoe 
=e SKI WEST lahoe Donner © Donner Lake 
ACATION RENTS” * Mountain Chalets ¢ Cabins 
omes and Condominiums 
Luxury to =e ymy Units 
Hot Tubs © Fireplaces 
FALL & WINTER RENTALS 


Firewood ¢ Includes Cleaning 


Making jae aes our 


Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 
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Vacation Rentals’ 
Homes, Condos, Chalets 









Superior Properties ° Hote Condi &, Cabins: 
LAKESHORE REALTY 800-835-1539 


LAKE TAHOE/RENO AREA — 


If dozens of resorts, over 400 inches of 
snow and bright days aren't enough to 
get your pulse racing, perhaps some- 
thing more sedate will - like stunning | 
views. North Lake Tahoe. Let us customize 

your winter package including air, car i 
rentals, activities, and a variety of 


accommodations. i Hi 

\ wr rer 1 

888.898.2463 —_ ~ 
North Lake Tahoe 


www.tahoefun.org. resort association 









Ne 
SHB 


m00M 
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NB 
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- Pe zs Bs "| 
TAHOE WINTER SPECIAL 
Stay at Granlibakken in North Lake Tahoe and | 

RL lees em Cla melee Note 
Meadows, Northstar or Homewood for one low pric q 









* Includes: 


$ OO" "one Night Lodging 
* One Adult Lift Ticket 
* Full, Hot Breakfast Buff 


*Plus tax, per person/double occupancy. Some restrictions apply. 


Call for details 


(877) 543-4761 


Granlibakken 


RESORT & CONFERENCE CENTER * LAKE TAHOE 
MOBIL 
mave ~=www.granlibakken.com 


GUIDE email: reservations@granlibakken.com 














‘ln advertise call 1-800-222-9404 


’ : 
“HALF MOON BAY 


Request Your Free 
Copy Today! 





800, 368.2468 


Half Moon Bay Lodge 
Coast Highway 1 





ke Tahoe 


www.woodsidehotels.com 


-MENDOCINO COAST 
IRISH BEACH RENTAL HOMES 


¥ bedroom homes, fireplace, hot tubs, ocean! 
jnt to forest, 4 mi. sand beach with lighthouse, 
ut pond, near redwoods. Starting from $120 per 
. No. California only 800-882-8007 or 707-882- 
67, 9-5. Brochure-Rental Agency, Box 337, 
hester, CA 95459 www. irishbeach.com 















HORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 


NO COAST 


Ocean Views ° cree Tubs 
A 95437 











j SEAFOAM LODGE | 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 

ee «= www.seafoamlodge.com 
707) 037. 1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 
















nchanting Mendocino Vacation Rentals 
pracious Rentals For Discriminating Guests 


: 

ef Coast GETAWAYS 

a ‘Ocean Front and Ocean View Homes @ 1-800-525-0049 
ida www.coastgetaways.com 

jf) (B9797-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 
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MENDOCINO COUNTY 





MENDOCINO COUNTY 


www.goMendo.com 


Visit our two 
county-wide food festivals 
at the peak of harvest! 


Mendocino 


Bounty 


Wine & Mushroom Fest 
NOVEMBER 8 - 19, 2000 


Winemaker dinners, Fungi Fairs, 


Chef Nicholas Petti 
Owner, Mendo Bistro 


low winter lodging rates, cooking classes, 


guided identification tours. 


Crab & Wine Days 
JANUARY 26 - FEBRUARY 4, 2001 
Crab cakes, wine tasting, crab 


& a | 
CRABS WINE Days | 


puffs, chardonnay, crabbing 
demos, crab cruises, winter lodging rates, 
cracked crab, old vine zin, cioppino... 


Pencecino 
Bile 
: ee 
——— 


Mendocino County Alliance 


Another Pace 


REDONDO BEACH 


Redondo Beach 


Enjoy the best of Southern California. 


Uncrowded, unhurried & accessible. 





Call for your free Visitors Guide 


1-800-282-0333 
www.visitredondo.com 


REDWOOD COAST 


Stav with 
Stav w 


ENDOCIN REDWOOD NATIONAL Pa RK 


COAST RESERVATIONS 
Vacation Home Rentals 
www.mendocinovacations.com 
Homes+B&Bs «Spas «Views «FIREPLACES 
FREE BROCHURE 


707-937-5033 + 800-262-7801 
e-mail: mcr@mcn.org 


888-315-BEST (2378) 
Best Value Inn — 
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MONTEREY PENINSULA MONTEREY PENINSULA 


Carmel-by-the-Sea 
Cail 
800-550-4333 for the 
pA itiey Ail iy 
Guide to Carmel 
eT Us 
www.carmelcalifornia.org 





MONTEREY PENINSU LA INNS 


Delightful, 
Convenient, 
Charming & 
Intimate. 
Special Inns at 
Affordable Rates. = 


$59 - $109 | 


Subject to Change 


Me WALK TO BEACHES 


FIREPLACES » FEATHERBEDS Aquarium Tickets Available 


OCEANVIEWS *« CONTINENTAL BREAKFAST Continental Breakfast Pa 
Fireplaces & Spa Available | 


SA ne E 50 % (sein 


Sea Breeze Lodge 


GaP grays Terrace Oaks Inn 
Sunset Inn 
INNS OF MONTEREY (800) 525-3373 


Pacific Grove, CA 


Le ge ae www.montereyinns.com 


800.232.4141 


HOTEL PACIFIC + MONTEREY BAY INN 
SPINDRIFT INN + VICTORIAN INN 





"Off rack rates, Sun.-Thurs,, based on availability. Exp. 11/30/00, Blackout dates apply. 
Spindrift Inn: Cannery Row view rooms only. 








Acoma thing has happened on a 


secluded stretch of sand dunes, just ten 


| GJobos CARMEL'S FINEST — miles from Monterey dining and attractions. 


STARTING AT *119° 


bod ( * Ocean view bungalows with fireplaces 


* Balconies with spa tubs 


An intimate setting in downtown C Carmel, “Lobos | * Pool, spa and massage services 

|Lodge is only four blocks from the beach. Your | 

home-like room with fireplace and patio or balcony | 

welcomes you as we serve you a complimentary | MARIN A D UNES 
continental breakfast in your room. You can explore oer. 

Carmel with freedom using our parking facilities. | 877-944-3863 

P. O. Box LI 831-624-3874 | 3295 Dunes Drive. Marina, CA . 93933 








Carmel, CA 93921 fax 831-624-0135 | *Sun-Fri, limitéd rooms, available restrictions apply.sExpures 3/30/01. 
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MONTEREY PENINSULA | 


WEEK DAY | )3)) 
62 eS ee wt 
PACKAGE |. 












Includes: Room for 2 (kids stay free), 2 tickets to the 
Monterey Bay Aquarium & Continental Breakfast. 
Expires 12/29/00. Valid Sun-Thurs (excluding holidays & 
ele) ule elaele lolol mee a a 
to availability. Restrictions apply. Add 10% occupancy tax. 


Sand Dotlar Inn 


| 
755 Abrego Street 
Monterey, CA 93940 i 
www.sanddollarinn.com ] 


BOO0-982-198¢ 


\ 


NAPA COUNTY 


* Most rooms include rich furnishings 
brick fireplaces & private terraces 


* In-room massages & spa treatments a\ 


me last 


HARVEST INN emir: 


Teast of Napa Valley 
800:950:8466 


ONE MAIN STREET . ST. HELENA . HARVESTIN: 


*Sun.—Thurs., through Feb. 2001. Subject to availability. Restrictions ap} 


ind Op 


Yountville 


in the heart of the | 
WEEE (oy O 
SUC e CRETE 
¥ Yountville... Romantic Inns 
Fabled Food & Wine 
Exquisite Shops & Gallerie: 
Festival of Lights: Nov. 24-Jan. 1 
Holiday Events Spectacular 
OE A See een 
~~ (707) 944-0904 . 


www.yountville.com 


The John Muir Inn 
AAA @ @ @ Rated Hotel 
Newly Remodeled. Gateway to Wine Countr 

Rooms from $105-$235 per night. | 
800-522-8999 707-257-7220 | 
! 






http://www.toc.com/johnmuirinn/ 


" 
| 









| 
| 


Li 
ks 
K 


NAPA COUNTY 
dag to Inn 


A ee intimate inn 


Sin son 
steps from downtown “Preiry 
St. Helena. 


Full breakfast & bountiful amenities. 


888 Sadagio 707 963-2238 


www.adagioinn.com 









oy, 













Ppa Kat Yori 
odations * four outdoor mineral pools 
° oa baths * mineral baths * massages 


06 Washington Street, Calistoga, CA 94515 
707-942-6269 


www.calistogaspa.com 





SACRAMENTO AREA 


DISCOVER LODI!! 


WINE & VISITOR CENTER 


. California’s Premier 
Wine Experience! 


Wine tasting room, interactive wine 

erience, fascinating viticulture 
isplays, unique wine programs, 
pine related gifts, as well as travel 
nd visitor information. 


rand Opening September 2000 


Viscover Lodi...life the way it should be. 


CONFERENCE & 
VIS'TORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 © www.visitlodi.com 


i 5.1 million people read 
' Sunset Magazine every month 
°"")r advertising and marketing information 


‘a ill the Direct Response Advertising Office 






1-800-222-9404 





) advertise call 1-800-222-9404 





SAN FRANCISCO/BAY AREA 





close.to.pertec 


HOTELS: rE T: 
www. destinationhotels.com 


e l O S e The Argent Hotel. Perfect for a weekend of shopping at 


to everything Union Square or taking in the San Francisco Museum 


TRAVEL DIRECTORY 


SAN FRANCISCO/BAY AREA 













Warwick 


* San Francisco’s 


Most Personal 





+ Steps from Union Square shopping, cable cars, 
theater district, and Museum of Modern Art 
+ La Scene Bar & Cafe + Valet Parking 


Reservations (800) 827-3447 


490 Geary Street, San Francisco, CA 94102 
email: res.sf@warwickhotels.com 


ay : bth 
en www.warwickhotels.com £44 
Warwick 
er. Rates | subject t to » availab ility. fa * 


} 
eee 


SAN FRANCISCO 
3rd and Market - www.argenthotel.com 


Call toll-free for your weekend getaway reservations 877-222-6699 


























Where San 
Franciscans 
would stay. 






4:30 p.m. 
Radisson Miyako 








Close to everything you'd want, yet far from hectic. The | 
Miyako awaits you with spacious rooms, great service, 


a touch of the East, the convenience of the West. 





SAN FRANCISCO - 
Radisson Miyako Hotel 
1625 Post Street 

San Francisco, CA 94115 


PACIFIC HEIGHTS 
(415) 922-3200 * FAX (415) 921-0417 


Radiesse w 
www.radisson.com | 


1-800-333-3333 or contact your travel professional 
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SAN LUIS OBISPO COUNTY SAN LUIS OBISPO COUNTY SONOMA COUNTY 


AAT 
SAIN! 

















Bodega Coast Inn 
50 yards from the water 


eet 


521 Coast Highway One 
Bodega Bay, CA 94923 
 (707)°875-2217 
In Calif: (800) 346-6999 = 
www.bodegacoastinn.com ."- 


SAN DIEGO AREA 


fs) 
eal 


Vow, Four Seasons 
luxury in a villa rental. | 


- 





PE 


FREE 72-page Visitors Guide to 

Avila Beach, Arroyo Grande, Atascadero, Cambria, 
Cayucos, Grover Beach, Morro Bay, Paso Robles, 
Pismo Beach, San Luis Obispo, San Simeon 

* Superior golf, spa, fitness club & poall 
* 30 minutes from downtown San Diego 


San Luis Obispo County 
Visitors & Conference Bureau 


For more information call your travel counse 0 
Four Seasons at 800-828-4466 or visit o | 


website at: www.fsresortclubs.com. 


FOUR SEASONS 
RESORT CLUB 


Aiwa, North. Sin Diego 


VACATION OWNERSHIP 


PISMO BEACH SONOMA COUNTY 


SS 














SIERRA COUNTY 





Explore the Spectacular Natural Beauty | 


. 


and Rich History of Sierra Cou n 


Dens 


Oe en Rance rate 


* Luxurious guest rooms and suites 1 om 
with fireplaces and terraces Sun-Thurs 
* Full service oceanside spa facility Restrictions Apply 
* Fitness center, pool, whirlpool, sauna 
* Complimentary wine hour 
103 Coast Highway One 


aE 
+ ' DUCK ( = 
q ‘Sy LB Bay, CA 23 
Ramer 9545 || | (8) oan ae ae ae 
¢ 


CTL 2 YELLE LL 
ing, scenic drives, fall co} 





ding:stables, river sports, snow sp 
historic towns, museums, shopping, di 


ee 


AACR CARA CL TLL Aa pe ee 


S) 800-368-2468 


ys. Wknads. higher. Restrictions apply. Exp. 12/21/00. www.woodsidehotels.com 


t ” 
only & www.seaventure.com 
nce 100 Ocean View Ave., Pismo Beach 








j 
j 









_ SANTA CRUZ COUNTY 












So perfect, the sun 
comes here to set. 


Discover great weekends at Chaminade in 
Santa Cruz. Four executive suites, 152 
renovated guest rooms, fitness center, hiking 
trails, heated pool and lighted tennis courts 
sit among 300 acres of coastal landscape. 


cS 
me eekend 
A SWAT 


Ons 
cnital 


BENCHMARK 


1-877-885-4831 (toll free) 


Bie per night, requires Friday & Saturday night stayover. Good through 
2/31/00. Rate subject to availability. Not good with any other offer. 


/ 


1 
ae 


It’s the perfect weekend, at a perfect price. | 













JSEMITE/MARIPOSA COUNTY 


ae 
“MESERVATIONS AVAILABLE 
“9,1-888-554-9009 


ariposa. yosemite.net/visitor 
Maripesa County Visiters Bureas 


advertise call 1-800-222-9404 


fal 


SLEDDING 


SHOEING 


SNOW 


SKATING 
x ‘ 


ee 


TENAYA LODGE 


Fer Dignan 


Rew 


1122 Hwy. 





SANTA CRUZ COUNTY 


DOWNHILL SKIING . 
i = A 


i} LIFT @ LODGING * 
: #____ PACKAGE 
$139 Room + 2 Badger Pass 


idweek from 
January 2 - March 29. 2001 
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SANTA CRUZ COUNTY 











Ow beachus awjla tho beat wing! 


Come on, head for our beaches! And on the way discover Santa Cruz County! 


Explore our giant redwoods. Be amazed at our many natural parks.and wildlife preserves. 
Experience our history, acclaimed theatre, music and art. And year-round events for everyone! 


There is so much ba fun in Santa Cruz County that you'll keep coming back for more and 
iscover why our beaches are just the beginning! 





GATEWAY TO THE MONTEREY BAY SANCTUARY 


To plan your fun filled family vacation visit us at: | www.santacruzca.org/sunset 
Or call 1-800-833-3494 for your free Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


SANTA CRUZ COUNTY 


walk on the beach 
sit by the fireplace 


play tennis 


YOSEMITE AREA 


Pajaro Dunes 
on Monterey Bay 


SNOWBOARDING 


meh 
“; 
eee, 


“ae just relax! 


o 
HOIS BLIWASOA 


if 7m) B, 5 ye : 
Wirt of | 
Quality vacation homes & condos 


TENAYA LODGE 





1/888 /641-6100 ¢ www.bestofpaj aro.com 


OT Ra agen ee ral oe 


mm 
v4 
0 
+ 
° 
i= 
a 
Uy 


Lift Tickets 


<2 


VACATIONS WITH A VIEW 


A Large Selection of Deluxe Furnished 
“| Homes and Condos on Monterey Boy! 
Kendall & Potter 
PROPERTY MANAGEMERT 
www.montereycoast.com 
1-888-568-5813 


HOIZ 1S 


AT YOSEMITE — [[DesTINATION 
800-322-2476 


www.tenaya lodge.com 
41 « Fish Camp. CA - GDS Chain Code“ DN™ 


saqiu 
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VISALIA 


Radisson 
Hotel Visalia 


VISALIA 


Your hospitality headquarters. 


Radisson Hotel Visalia, eight-time winner of the Radisson Presidential 
Award, is located in the heart of the San Joaquin Valley, just minutes away 
from the Sequoia National Forest. The full-service hotel features a pool, 
hydro-spa, complete fitness center, dining facilities and shuttle to and from 
the Visalia Airport. Join Gold Rewards. Free Nights. Global Rewards. 


VISALIA-DOWNTOWN 

Radisson Hotel Visalia 

300 South Court Street » Visalia, CA 9329 

559.636.1111 * Fax 559.636.8224 
www.radisson.com/visaliaca 

1.800.333.3333 or contact your travel professional 





SANTA CRUZ COUNTY 


Planning to move to the Beautiful 
Santa Cruz Area? 
Call Christine Cumming Your 
Real Estate Professional 
(800) 700-0579 


Visit my website at 
www.SeaRealEstate.com 
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VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob-bailey.com 


BOB BAILEY REAL ESTATE/1-800-347-6830 





BRITISH COLUMBIA, CANADA 


Sea eae Geen et 










BRITISH COLUMBIA 
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| VANCOUVER, COAST & MOUNTAINS 


For A Free TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


| 1-800-667-3306 





Www.coastandmountaing. be.ca 


68H SUNSET 


Radisson 


COSTA RICA 





No Artificial Ingredients 
CUSTOMIZED TRIPS ¢ GUIDED EXPEDITIONS 
¢ INDEPENDENT EXPLORATIONS 
HS (800) 882-2636 Tourtécli 


awca Www.tourtechinternational.com INTERNATIONAL 
CST # 1020722-40 The Ra specialist 
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Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums:(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, Hl 96753 
1-800-488-6004 (USA & Canada) ¢ (808) 879-7288 





&COSTA RICA& 
















YOSEMITE NATIONAL PARK ~ 


THE TOAST § 
OF YOSEMIT Ii 


‘Yosemital 
= intner 
Holiday 
; atthe ~ 
4 Wa € 
| Nov. 26—Dec 14,2 
7 24 of Californias . 


-leading winemakers ni 

_ be featured throu 4 
| 
4s 









_ tastings, seminars; 
pane! discussiony 
For more informa 


or to request 
brochure, 


(559) 253-56 


| 


| he st 


° plvoual 

| } ‘ 
YOSEMIT 
VISIT OUR WEB SITE AT } amet 
www. YosemitePark.cd 


wacko 
Yosemite Concession Services is an authonz. 
National Park Service Concessioner, 
© 2000 Yosemite Concession Services Cory 
a Delaware North Company. 
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ISLAND OF MAUI 
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Oceanfront all-suite resort 

FREE 5th night. Pay for four nights 
and the fifth night is free. 

FREE daily breakfast buffet. 

FREE nightly cocktail reception. 


Car available for $29 per day. 


EMBASSY 
VACATION RESORT” 


Kaanapali Beach 





or call your travel agent 
e-mail: marc@aloha.net www.marcresorts.com | 


Some restrictions may apply. Valid until 12/21/01. 
Pictured is a one-bedroom oceanfront suite, Maui, 
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ISLAND OF KAUAI 









| 
/ 


5 


fe 


at Wonks to go 
me wheve vo kiA has 
Clout No) an oy gal 






’ the first to Aiscover waterslides, 
rough grottes, and a chilaven’s 

M | peach at the spectacular new 3.S-acve 
yeagreey WAL Mowviott “superpoel.” Ouv Pavadise 
iteParkelilas package for 200| includes voom plus 
ental cav ov Aaily breakfast for two, 

= row just $314 per night. See your travel 
agent ov call |-800-7¢3-|333. 















jate is plus all tous, subject to availability, ana 
pay change without notice. Scheduled hotel 
Bnovations and superpoc! completion 12/00. 


UI ) MAUI 
then you've comfortable 
70U Can Ao anything.” Marriott. 


RESORT & OCEAN CLUB 





Maui — Car & Condo!! 


f Viana Kai Maui Resort From ony 
i BELO 
a Va 800-367-5242 
www.crhmaui.com 


) A} zee Py 
(g Condominium Rentals Hawaii 








lnVara 1, 2 & 3 bedroom condos 
2h From $135.00 7th day FREE 
VILIAGE MAUI (800) 824-3065 


www.kahanavillage.com 


ISLAND OF KAUAI 


We rent select condos and private 
homes in sunny Poipu. Over 100 
tropical retreats. Visit us on-line at 
www.grantham-resorts.com 


Grantham Resorts 
1-800-742-1412 





ial ISLAND OF MAUI ISLAND OF KAUAI 


HAWAIIAN 


AIRLINE S. 


Wings of the Islands 


NCC ee ees 
FC 


Hawaiian Airlines invites you to Kaua'i. We fly non-stop from the West Coast to 


Hawaii on comfortable, widebody DC-10s. Once here, we have over 165 all-jet 


flights to all the islands, including the Island of Discovery. Call your travel agent 


or us at 800-367-5320. Surf's up at hawaiianair.com 


For a free Kaua'i Travel Planner, call 800-262-1400 


ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI! 
Kauai's largest selection - call us on Kauai for 

. our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
WPS, 3-3311 Kuhio Hwy « Lihue, HI 96766 


UE 1-800-367-5025 


www.KauaiVacationRentals.com 








TRAVEL SERVICES 


FIGHTER PILOT FOR A DAY! 


THE PERFECT GIFT 
This is NOT a Simulator! 
No license or experience in gers flya 
real military aircraft and dogfight 
another aircraft in the sky. Packages 
include pre-mission ee on fighter 
tactics, hands-on high training 
coached by an air combat instructor 
anda video tape of the experience 
Missions offered at 14 airports 
nationwide. 
Receive a video tape gift certificate 
to gift wrap for that special 
someone. 


T (800) 522-7590 xe 


» Www.aircombatusa.com 
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co 
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HOUSEBOATS 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) er aah ee 


houseboats.com 


877-HOUSEBOAT 
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ISLAND OF KAUAI 


Enjoy the best of sunny POIPU BEACH at 
remarkable rates! Nearly 1/3 of our guests 
have stayed in our beautifully maintained 
1-4 bedroom beach resort condos and 
villas two or more times. Air, car and 
activity packages also available. Rates as low 
as $135 a night, based on 5 night stay during 
value season. 


800-367-8020 
SUITE PARADISE 


(808-742-7400) www.suite-paradise.com 


HOUSEBOATS 


EMA CEG) 
HOSEL aCe 





Lake Mead 
Lake Mohave 


Lake Shasta 


California Delta a-_ = / 
&.'~ | Houseboat —___ 
Resoxs| Vacations 
1-800-752-9669 


for information or a free brochure 
Wwww.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 
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Where Ao you see yourself today? 
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The Renaissance 

llikai provides 

something for everyone. Close to shopping, 
nightlife,and activities...or just steps down a 
private walkway to sun-soaked Waikiki Beach. 
Many rooms have a kitchenette for extra 
convenience. Rates start at just $105 per 


night for partial ocean view. And now, earn 

Marriott Rewards® points for every stay. 

For reservations, call 1-800-245-4524 or visit 
www.renaissancehotels.com. 
Rate is plus tax and subject 
to change and availability. 


RENAISSANCE. 
ILIKAI WAIKIKI HOTEL 


HONOLULU, HAWAII 


4) Marriott. 


REWARDS 





MAGNOLIA 
a unique garden inn at Waikiki 
“0mm seven, casually elegant one & two 
bedroom suites, full kitchens, spa, 
wy one block from beach. 
1-415-860-8464 





MEXICO 


Puerto VallartasCaborAkumal*Cozumel*Manzanillo |_| 


|_| VILLAS OF MEXICO 


Exclusive beachfront vacation homes with staff, re 


| | pool, full amenities, some all inclusive: Car, meals, 


& refreshments. Free 72 page full-color catalog. i 
www.villasofmexico.com > Groups of 4+ 


@ 1-800-991-2344 8B 





COLORADO 


Grand Lake Colorado 
“Snowmobile 
Capital of Colorado” 
Chamber of Commerce 


www.grandiakechamber.com 
970-627-3372 








ES EAST-WEST RESORTS 
a 


TRAV EL DIRECTOR Y use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochuml i 


COLORADO | 


| 


i= 


THE PERFECT GLUE | 
FOR FAMILY BONDING. | 


Looking for some family values? Here’s on 
When you book a 3-day/night vacation yo 


get the 4th day/night free For details, | 
call 800-977-2867 or visit us at 
winterparkresort.com. 


*Must book by 12/15/oo. Restrictions apply. 
Not valid 12/25/00 - 1/3/01 or March 2001. 


, 
WINTER PARK RESORT 
Mee) e-le RM rele) gic 


Values in| 
Summit | 


Th 


RECKENRIDGE 
MOUNTAI 
KEYSTONE 


¢ Studios through five 
bedroom condominiums. 


¢ Groups, conferences, reunions, 
weddings and more. 


¢ Variety to meet every 
vacation style 


« Many Slopeside Locations 
Ask About Air Inclusive Packages. 
Visit Our Website for Specials! 


800.525.2258 


BRECKENRIDGE * COPPER MOUNTAIN * KEYSTON 


www.eastwestresorts.comMm 
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INTERNATIONAL TRAVEL 
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t's a surprisingly exotic paradise in 
@ Western Pacific with secluded 
beaches, picturesque waterfalls 
and world-class hotels. It's 
in magnificent Micronesia, 
with the warmth and 
hospitality of the Chamorro 
people. This is Guam USA. Today. 


1-800- US-3-GUAM 


e 


Nothing you’d expect. And lots of it. 












Guam Visitors Bureau 
Setbiston Bisitan Gua 


Wwww.visitguam.org 
guam Cavisoiggs 


MONTANA 


MS. 
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DISCOVERY SEASON: OCT.1-APR.30 
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NEW MEXICO 


NEW MEXICO 


Taos Ski Valley Photo by Jeff €ayen 


Make a run for New Mexico. Our mountain 
snow will refresh your outlook and revive 


MALLE soul, 





OREGON SPECIAL CRUISES 


ZL ERRERERERED 
| Explore the : 
Caribbean — 

Aboard a 

Tall Ship 


6 and 13-days from 
$700 per person. 


Call for your free Great 
* Adventure Brochure. 


1-800-327-2601 


Cabins & Yurts with poet. 
SS “on www.windjammer.com 


all the ce 


1-800-551-6949 
wWww.prd.state.or.us 


Best Discounts on ALL Cruise Lines 
Call for your FREE Shoppers Guide To Criss 
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OREGON COAST 


LINCOLN CITY 


2001: 
A Glass Float Odyssey 


For a free Visitor Guide or more information 
on Lincoln City's Glass Floats 2001 Event, call 
800-452-2151, 


www.oregoncoast.org, or email us at 


visit our web site at 


levcb@newportnet.com. 


LINCOLN CITY 


801 SW Highway !01, Suite |, 
Lincoln City, Oregon 97367 


SPECIAL CRUISES 





VIKING RIVER CRUISES 


xperience the 


grandeur of Europe and 
Russia's most scenic waterways from 

the comfort of our five-star river cruise 
ships. Explore bustling cities, sail past 
hilltop castles and quaint villages along the 
greatest rivers of Europe and Russia. 

Unpack only once, then settle into your 
beautiful outside cabin and indulge in gourmet 


food. Enjoy dail 
| 


sightseeing excursions, 
lectures, folklore entertainment and 
- all included in your 


acation 


shipboai 
cultural theme dini 


Viking River Cruises 


From $1,998 including airfare 
For your free brochure call toll free 


1-800-633-7988 
www. vikingrivercruises.com 
RHINE * MAIN * DANUBE * MOSELLI 
ELBE * RHONE * SEINE * Po * VOLGA 


SUNSET 











SPECIAL CRUISES 





Old World Cruising. 
Brand New € ee ‘tence. 


perFR 





For a luxurious ocean-going experience, 
we proudly present MS Deutschland. 
Constructed in 1998 for a maximum of 
513 discerning passengers, she evokes 
the elegance of cruising’s golden era. 
Free air and more on Selected dates. 


Call your travel agent for reservations. 
PETER DEILMANN 


OCEAN CRUISES 


1-800-277-1978 
www.deilmann-cruises.com 
HM Ship registry Germany 











WYOMING 


Special Ski Packet: 


Includes: 
@ 3 nights and 2 ski days 
@ Up to 2 people per room 


@ Spacious lodge room ae 


with 2 queen beds 
@ Lift tickets for up to four people 
@ All the comforts of home plus 
indoor pool complex, hot tubs, 
day sauna and game room 


Jackson Hole Lodge 
(800) 604-9404 (307)733-2992 Fax: (307)739-2144 
www.jacksonholelodge.com 
420 W. Broadway, P.0. Box 1805 
Jackson Hole WY, 83001 


All packages include tax, lodging & lift tickets based upon total number of quests per room. 
Subject to availability. Tax extra. Call for details. 








SEATTLE, WASHINGTON . 


Seattle s Romantic | 
Luxury Boutique Hotel 
Three blocks from Seattle Center| 


Theatre District | 


LE LLAE 
Fem 


500 miles per stay 
600 Queen Anne Avenue N 
Seattle 98109 
1-888-445-3076 Oy 


www.marqgueen.com 


ADVERTISERS : 
IN THIS 
TRAVEL DIRECTORY |) | 
cheerfully will send complete| | 
information, including rates, | 


reservations, and accommo-} 





dations, upon request. 






















“Dear Bob: 
Tempur-Pedic's = J 
eightless Sleep System ia 4 
ghas energized my life, (>| 
Sand made leisure time Fame 
a real joy again.’ 






pur miracle bed changes lives twenty-four/seven. 
—by Bob Trussell, Tempur-Pedic Founder & CEO 


I get “Dear Bob” let- millions have discovered our new Space Foundation—and certified by 
ters all the time. From _ fatigue-fighting, energy-elevating the Space Awareness Alliance. 

folks who comment on weightless sleep phenomenon. Other beds are fancy on the out- 
the wonderful ways my ae Ps side. Mine is a miracle on the inside 
Tempur-Pedic bed has oD ee fe E me tai —where billions of self-ventilating 
EBeed their lives for the better. 4 ay a : ete haces” viscoelastic microcells cuddle your 
Like suddenly rediscovering the eee body with perfect support. And it 


¢ Adjusts its shape automatically. 2 : ; 
measure of making a house a home. > sl one aan part—you , selectively adjusts to your precise 


Seven years ago, I brought the shape and weight. 
ous Tempur-Pedic SWEDISH SLEEP We expanded NASA’ anti-G-force Thousands of sleep clinics and 
M to America. Since then, research to invent a new weightless- health professionals recommend us. 
sleep material. Our technology is TV, radio, magazines, newspapers 
recognized by NASA, the U.S. give us rave reviews! 

vanced Call or fax right now for a free 
sample, free video, and free infor- 
mation. I'll also send you a FREE 
HOME TRYOUT CERTIFICATE. 


FREE DEMONSTRATION KIT 





is now yours for the asking! 


TEMPUR PEDIC 

PRESSURE RELIEVING 

SWEDISH MATTRESS AND PILLOW 

Tempur 


MEE) G 
7 eG Viscoelastic memory cells conform 1 -888-46 1 24 5 43 (} 
. ‘ to every curve and angle of your body, 





Son 
: ett i 3 AirFlow _ Ventilating windows dissipate heat. OR SEND FAX TO 1-859-259-9843 
System Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 40511 








TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. Southwest Travel Planner 

102. City of Glendale Tourism Division 

103. Cochise County 

104. Great Train Escapes 

105. La Ruta de Sonora Eco Tours 

106. Lake Havasu County Tourism 

107. Lake Powell Resorts & Marinas 

108. Las Cruces CVB 

109. Palm Springs Desert Resorts CVB 

110. Prescott Area Tourism Coalition 

111. Rancho De Los Caballeros 

112. Spa Hotel and Casino Resort 

113. Taos Inn 

114. Taos, New Mexico 

115. Tucson Convention & Visitors 
Bureau 

116. Utah’s Zion National Park 

Airlines 

117. Southwest Airlines 


118. Alaska 
119. Alaska Tourism Marketing Council 
120. Whitt’s Alaskan Adventures 


121. Arizona 

122. Pueblo Grande Museum 

123. Sedona Oak Creek Canyon 
Chamber of Commerce 

124. Tanque Verde Guest Ranch 


125. California 

126. Bodega Bay Lodge & Spa 

127. Carmel by the Sea 

128. Catalina Express 

129. Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Central Reservations of Mammoth 
City of Marina 

Costa Mesa Conference & Visitor 
Bureau 

Four Seasons Resort Club Aviara 
Furnace Creek Inn & Ranch Resort 
Granlibakken Resort 


130. 
131. 
132. 
i33. 


134. 
135. 
136. 


137. 
138. 
139. 
140. 
141. 
142. 
143. 


144. 
145. 
146. 
147. 


148. 
149. 


150. 
ESE: 
152. 
153. 


154. 
155. 


156. 
157. 
158. 


159. 


160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 


169. 
170. 


171. 
172. 
L73: 


174. 
iy5.- 
176. 


VER aS Even 


Half Moon Bay Lodge 

Harvest Inn, Napa 

Lodi Conference & Visitors Bureau 
Mammoth Reservation Bureau 
Marina Dunes Resort 

Mariposa County Visitors Bureau 
Mendocino County Promotional 
Alliance 

Mission Inn Riverside 

Monterey Bay Aquarium 

Napa Valley Lodge 

North Lake Tahoe Resort 
Association 

Pacifica Suites 

Pismo Beach Conference & 
Visitors Bureau 

Radisson Hotel Visalia 

Redondo Beach Visitors Bureau 
Resort at Squaw Creek 

San Luis Obispo County Visitors 
& Conference Bureau 

Sand Dollar Inn 

San Diego Convention & Visitors 
Bureau 

Santa Cruz County 

Sea Venture Resort 

Sierra County Chamber of 
Commerce 

Solvang Convention & Visitors 
Bureau 

Sommerset Suites 

Tahoe Lakeshore Lodge & Spa 
Tenaya Lodge, Yosemite Area 
The Argent Hotel 

The Grande Colonial 

The Living Desert 

The Marine Mammal Center 
Truckee Donner C of C 

Ventura Visitors & Convention 
Bureau 

Yosemite Concession Services 
Yountville Chamber of Commerce 


Canada 
Royal British Columbia Museum 
Vancouver Coast & Mountains 


Colorado 
Grand Lake Chamber of Commerce 
Winter Park Resort 


Visit www.sunset.com for more information. 
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Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-4342 








Culinary Schools 
177. Southern California School of 
Culinary Arts 


Hawaii 

Embassy Vacation Resort 
Kaanapali Beach 

Hyatt Regency Maui 
Kona Village Resort 
Maui Marriott Resort & Ocean ( 
Renaissance Ilikai Waikiki Hoi 
184. Suite Paradise 
185. Waikiki Royal Suites . 
*Aston Hotels & Resorts (800) 922-7 


178. 
173: 


180. 
181. 
182. 
183. 


Houseboats 
186. Seven Crown Resorts 


187. International Travel 
188. Guam Visitors Bureau 
189. Hong Kong Tourist Board 
190. Peter Deilmann Cruises 


Montana 
191. Meadow Lake Golf & Ski Reso: 


192. Nevada 

193. Paris Las Vegas Casino 

194. Reno Sparks Convention & 
Visitors Authority 


195. New Mexico 

196. New Mexico Department of 
Tourism 

197. Santa Fe Convention and Visit¢ 
Bureau 


198. Oregon 

199. Columbia Gorge Hotel 
200. CVA of Lane County 
201. Eagle Crest Resort 

202. Inn at Cape Kiwanda 
203. Lincoln City VCB 

204. McMenamin’s Edgefield 
205. McMenamin’s, Inc. Kennedy 
School 
Oregon Coast Aquarium 
Oregon State Parks 
Running Y Ranch Resort 


206. 
207. 
208. 
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esort 


ent of 


and Vis 
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information __ 


worth sending for 


209. Tours/Cruises/Railroad 

210. Coast Starlight by Amtrak 

211. Delta Queen Coastal Voyages 

212. Holland America Alaska 
Cruises & Tours 

213. Viking River Cruises 

214. World Explorer Cruises 


215. Utah 

216. Moab / Grand County Travel 
Council 

217. Solitude Mountain Resort 

218. Sundance Resort 


219. Washington 

220. Bellingham/Whatcom CVB 
221. Fife Chamber of Commerce 
222. Gig Harbor/Peninsula Area 
Chamber of Commerce 

Inn at Queen Anne 
Marqueen Hotel 

Seattle Art Museum 
Snohomish County Tourism 
Board - 

227. Willows Lodge 


223. 
224. 
225. 
226. 


Wyoming 
228. Jackson Hole Lodge 


AUTOMOTIVE 

229. American Isuzu Motors 

230. BMW of North America, Inc. 
231. Land Rover Discovery Series II 
232. Lincoln Navigator 

233. Merceds-Benz 

234. Toyota Corolla 


FOOD 

235. Frangelico Liqueur 

236. See’s Candies 

237. Spice Islands 

238. Sweet Grass Farm 

239. Tillamook Cheese 

240. Torani Italian Syrups 

241. wine.com - The best of wine 


HOME 

242. ASKO Appliances 

243. California Closets 

244. Circulon Style 

245. DuPont Stainmaster 

246. General Electric Major 
Appliances 


247. Kuhn Rikon - Thermal 
Cookware 

Lexington Furniture 

Linwood Homes, Ltd. 

Pacific Coast Feather Company 
Retractable ITI Patio Covers & 
Awnings 

Swarovski Silver Crystal 
Whirlpool Corp. 


248. 
249. 
250. 
251. 


252. 
253. 


MISCELLANEOUS 
254. Alibris.com 
255. Insignia Checks 
256. Prilosec 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

257. Amazing Gates of America 
258. Cedar Crest Outdoor 
Furniture 

Clarity Domes 

Controlled Energy Corporation 
Davis Instruments 

Endless Pools 

Garden Solutions 
Montana’s Yellowstone Trail 
Patio Pacific 

Santa Barbara Greenhouses 
The Silver Queen 


259. 
260. 
261. 
262. 
263. 
264. 
265. 
266. 
267. 





SOURCES: 
WHERE TO FIND IT 


The following items shown in pho- 
tographs in this issue are available 
from the retail sources listed. 


gm “A Very Western Harvest Feast,” 
page 114 

Page 118: Plate from Vanderbilt and 
Company, Palo Alto; (650) 324-1010. 
Page 120: Straight-sided bowls from 
Draeger’s Supermarket, San Mateo, 
CA; (650) 685-3700. Page 123: Parfait 
glasses from Nest, San Francisco; 
(415) 292-6199. Page 124: Glass from 
Restoration Hardware; (800) 762-1005. 





g “A Thanksgiving to Share,” page 160 
Page 160: White servingware from 
Sue Fisher King, San Francisco; (415) 
922-7276. Silver bowl from Maison 
d’Etre, San Francisco; (415) 357-1747. 
Page 164: Bowl and napkin from Sue 
Fisher King. Page 166: Bowl and flat- 
ware from Sue Fisher King. 


g Food Guide, page 181 

Page 181: Bowls from Vanderbilt and 
Company. Page 182: Plate from Sum- 
merHouse, Mill Valley, CA; (415) 
383-6695. Page 184: Bowl from 
Draeger’s Supermarket. 


wg “A Bold Hand with Ginger,” page 200 
Page 200: Pewter container from 
Draeger’s Supermarket. Page 202: 
Bowls, chopsticks, glasses, and mat 
from Draeger’s Supermarket. 
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garden - outdoor living 


Water wisdom 


Unthirsty plants helped this Central Valley 


gardener save irrigation dollars 


By Lance Walheim ¢ Photographs by Norm Plate 


@ Style and practicality determined the design of 
this water-conserving garden in Clovis, California. 
For owner Claudia Kus, the distinctively Southwest- 
ern house style suggested a less thirsty garden to 
match. But the real issues—a costly water supply, 
serious soil problems, and the hot, dry summers of 
the San Joaquin Valley—were the clinchers. As in 
many areas of Northern California, water is pre- 
cious—a limited commodity. Kus needed to manage 
carefully the available water. 

When she began to landscape her 3-acre property 
in the 1990s, she opted for good-looking plants that 
don’t need a lot of water once established. In the 
front yard, she planted drought-tolerant shrubs and 


76 SUNSET 


In the front garden 
(right), fountain grass 
is accompanied by 
Santa Barbara daisy, 
blanket flower, and 
penstemon. White 
gaura, rosemary, and 
yellow santolina 
grow behind. The 
backyard fountain 
(above) is surrounded 
by olive trees, 
redbuds, spice bush, 
and grasses. 
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garden - outdoor living 


Water wisdom 


Unthirsty plants helped this Central Valley 


gardener save irrigation dollars 


By Lance Walheim ¢ Photographs by Norm Plate 


@ Style and practicality determined the design of 
this water-conserving garden in Clovis, California. 
For owner Claudia Kus, the distinctively Southwest- 
ern house style suggested a less thirsty garden to 
match. But the real issues—a costly water supply, 
serious soil problems, and the hot, dry summers of 
the San Joaquin Valley—were the clinchers. As in 
many areas of Northern California, water is pre- 
cious—a limited commodity. Kus needed to manage 
carefully the available water. 

When she began to landscape her 3-acre property 
in the 1990s, she opted for good-looking plants that 
don’t need a lot of water once established. In the 
front yard, she planted drought-tolerant shrubs and 
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In the front garden 
(right), fountain grass 
is accompanied by 
Santa Barbara daisy, 
blanket flower, and 
penstemon. White 
gaura, rosemary, and 
yellow santolina 
grow behind. The 
backyard fountain 
(above) is surrounded 
by olive trees, 
redbuds, spice bush, 
and grasses. 

























Multi-valve V6 engine 


SEBRING SEDAN 


The new Chrysler Sebring LXi Sedan is pure joy 


on any road. Athletic, refined and sophisticated, 


it offers you some very un-sedanlike features— 





including a 2.7 liter multi-valve V6 engine that ' 
AutoStick* 
pumps 6ut 200 horsepower. For better control 
when braking around corners, the optional new 
generation ABS Plus system senses differences 


in each wheel's speed and then balances brake 


forces between them. Other remarkable features 









Electroluminescent 
7 : : Instrument Cluster 
include the new multistage air bag system with 


optional supplemental side curtain air bags’ an 
available 4-disc-in-dash CD changer and avail- 
able AutoStick® The Chrysler Sebring LXi Sedan. 


Soon it'll have you grinning from curve to curv 






4-disc-in-dash CD changer 





Call 1.800.CHRYSLER or visit www.chrysler co 
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JFT: Purple spikes of Salvia 
icantha rise between mounds of 
jlow-flowered marguerites. 
OVE: Blanket flowers edge this 


F d bed in front of the house; a big- 
i 


ed verbascum and other unthirsty 
S grow behind. 


OWS watering times to be easily 
justed to weather or water supply. 
automated as the irrigation 
tem is, it still needs regular 
nintenance to deliver water effi- 
ently. Cleaning emitters and re- 
iting damage caused by rabbits 
4d coyotes is a constant chore, 
t to Kus, it’s well worth the ef- 
. All beds are mulched with 
nks of redwood bark. 
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Water 
management 


LIMIT TURF. Turf grass needs 
more water than just about any 
other plant in our gardens. But 
none grows here—just flower- 
ing ground covers such as 
Santa Barbara daisies. 

GROUP PLANTS WITH SIMILAR 
WATER NEEDS. From an irriga- 
tion standpoint, this approach 
makes perfect sense. If plants 
that need to be watered at the 
same frequency and for the 
same length of time are all in 
one place, you can dedicate a 
separate line or valve to them, 
delivering exactly the amount of 
water the plants need and no 
more. Plants like gaillardia, Pen- 
nisetum setaceum ‘Rubrum’, 
and penstemons, which have 
adapted to rain-sparse Mediter- 
ranean climates, do best when 
they receive slow, deep, and 
not-too-frequent soaks. 
IRRIGATE EFFICIENTLY. Drip- 
irrigation systems get all the 
press, but they’re not the best 
solution in every instance. Match the system to the situation, the soil, and 
the plants. There are many factors to consider: drip-irrigation or under- 
ground systems, rotary or spray heads, output rates, and emitter sizes. 
Make your decisions based on research. Take advantage of the watering 
classes offered by your area water district. Talk to irrigation specialists, 
neighbors, and gardeners. Two booklets by Sunset can help. Water-Wise 
Gardening for California (16 pages) includes planting plans and plant 
lists. How to Water Your Garden (16 pages) explains options in watering 
systems and devices. To order, send $3.50 per copy to Sunset Water Book- 
lets, 80 Willow Road, Menlo Park, CA 94025. 

PLANT TREES. Plants under trees need less water because the shade low- 
ers air and soil temperatures, reducing moisture loss. People are also 
cooler under those leafy canopies. Properly placed trees can reduce air- 
conditioning costs up to 40 percent, according to Southern California Edi- 
son. Yet, surprisingly, shade-tree planting is one of the most neglected 
water-conservation techniques. Not at Kus’s: Shade trees grow everywhere. 
IMPROVE SOIL AND ADD MULCH. Adding organic amendments to the soil 
improves its texture, enabling it to make better use of water: Sandy soils 
hold more water, and clay soils drain better. Giving soil a 3- to 5-inch layer 
of mulch helps conserve water by reducing water evaporation. 

— Sharon Cohoon 
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flowering perennials. Throughout the 
property, Kus planted trees to create 
cooling shade—Australian melaleucas, 
chitalpa, cork oak, desert willow, 
hackberry, and shoestring acacia 
among them. Near a fountain in the 
back garden, she planted acacia, chi- 
talpa, and redbud. Grapevines ramble 
over an arbor around the back patio. 
These practical solutions to a hot, 
sunny site turned out beautifully, as 


the photos on these pages show. 


Beautiful blooms 

start with good soil 

Before the landscaping began, a 
cementlike hardpan (an impervious 
layer of compacted soil) underlay 
much of the property. To make mat- 
ters worse, a natural creek that ran 
through the property in winter was 
blocked so that it no longer drained. 
Instead of trying to break through 
the hardpan, Kus brought in 80 tons 
of topsoil, which she amended with 
In the back- 
yard, she sculpted this new soil into 


homemade compost. 
curving mounds. Gravel paths be- 
tween the mounds cover perforated 
pipes that carry away the excess wa- 
ter to a partially manmade pond in 
front of the house. (Pipes are buried 
2 feet deep in trenches.) 


Choice plants from 
California and Australia 
Three local nurseries helped Kus cre- 
ate an eclectic but stunningly beauti- 
ful mix of mostly drought-resistant 
plants. She worked with Planet Earth 
Growers in Fresno, which specializes 
in California and Australian natives, 
Intermountain Nursery in Prather, which specializes 
in native California plants, and Mountain Valley 
Growers in Squaw Valley, supplier of herbs. Kus kept 
plants that need more water, such as Japanese 
anemone and iris, closer to the house for an oasis 
effect. 

More than 600 different species and varieties of 
plants now grow in this garden. Among the showiest 
are acacia, grevillea, melaleuca, olive tree, rosemary, 
and California natives such as ceanothus, manzanita, 
Matilija poppy, redbud, toyon, and four species of 
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oak. There are native wildflowers, which reseed ez Sy. 


. . L 
year, a multitude of flowering perennials (including, 
diverse selection of salvias), and roses, ornamen| 


r am 


grasses, and fruit trees. a, 






Water-saving strategies 

To manage the little water available, Kus has an elal 
rate drip-irrigation system that includes more thf 
1,000 emitters and microsprinklers, operated by 
valves and 2 automatic controllers. Among the mz 
features of these state-of-the-art controllers is one tiff 
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Water 
management 


LIMIT TURF. Turf grass needs 
more water than just about any 
other plant in our gardens. But 
none grows here—just flower- 
ing ground covers such as 
Santa Barbara daisies. 

GROUP PLANTS WITH SIMILAR 
WATER NEEDS. From an irriga- 
tion standpoint, this approach 
makes perfect sense. If plants 
that need to be watered at the 
same frequency and for the 
same length of time are all in 
one place, you can dedicate a 
separate line or valve to them, 
delivering exactly the amount of 
water the plants need and no 
more. Plants like gaillardia, Pen- 
nisetum setaceum ‘Rubrum’, 
and penstemons, which have 
adapted to rain-sparse Mediter- 
ranean climates, do best when 
they receive slow, deep, and 
not-too-frequent soaks. 
IRRIGATE EFFICIENTLY. Drip- 
irrigation systems get all the 
press, but they’re not the best 
solution in every instance. Match the system to the situation, the soil, and 
the plants. There are many factors to consider: drip-irrigation or under- 
ground systems, rotary or spray heads, output rates, and emitter sizes. 
Make your decisions based on research. Take advantage of the watering 
classes offered by your area water district. Talk to irrigation specialists, 
neighbors, and gardeners. Two booklets by Sunset can help. Water-Wise 
Gardening for California (16 pages) includes planting plans and plant 
lists. How to Water Your Garden (16 pages) explains options in watering 
systems and devices. To order, send $3.50 per copy to Sunset Water Book- 
lets, 80 Willow Road, Menlo Park, CA 94025. 

PLANT TREES. Plants under trees need less water because the shade low- 
ers air and soil temperatures, reducing moisture loss. People are also 
cooler under those leafy canopies. Properly placed trees can reduce air- 
conditioning costs up to 40 percent, according to Southern California Edi- 
son. Yet, surprisingly, shade-tree planting is one of the most neglected 
water-conservation techniques. Not at Kus’s: Shade trees grow everywhere. 
IMPROVE SOIL AND ADD MULCH. Adding organic amendments to the soil 
improves its texture, enabling it to make better use of water: Sandy soils 
hold more water, and clay soils drain better. Giving soil a 3- to 5-inch layer 
of mulch helps conserve water by reducing water evaporation. 

—- Sharon Cohoon 
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Give the holiday gift 


9 ‘ 
they enjoy all year long 
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tT your holiday gilt list today! 


To order your gift subscriptions, call toll-free 


1-800-843-1188 


We'll send you an elegant gift card to announce each gift personally. 
After December 1, we'll send cards directly to your gift recipients. 
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Poppies and perennials 


Wildflowers don’t need a meadow in which to shine—they thrive in garden beds 


some of the most appealing plants native to Mediter- 
ean climates bloom in colors that many gardeners 
uld never think of combining—vibrant orange and 
€ green, for instance. As the photograph above shows, 
se snappy hues translate well into garden beds. 
This eye-catching, unthirsty planting, designed by 
et’s head gardener, Rick La Frentz, pairs chartreuse 
Dhorbia characias wulfenii with dazzling orange Cali- 
Inia poppies. Dark green feather reed grass and gray- 
ed Phlomis fruticosa form a 3- to 4-foot-tall backdrop 
the flowers. Perennial blue flax and red ‘Mrs. Brad- 
w geum mingle behind the poppies. 


La Frentz planted the border in 
fall in soil well amended with com- 
post. He started the flax and pop- 
pies from seed, the others from 1- 
gallon containers. Planting in fall 
allows winter rains to help get the 
seeds and plants off to a good 
start. After the first year, the bed 
needs only infrequent summer ir- 
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Orange and cream 
California poppies, 
blue flax, red geum, 
and lime green 
euphorbia are style- 
setters in this 
unthirsty planting. 


rigation in mild-summer areas (more frequent watering in 


hot inland climates). The California poppies will reseed 


themselves from year to year. — Lauren Bonar Swezey 
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garden guide 


Window 
dressing 


@ Dana Anderson decorated 
herself right out of a toolshed. 
When she bought the struc- 
ture shown at right for her 
Newport Beach, California, 
garden, it was a simple red- 
wood playhouse. Then she 
made the mistake of dressing it 
up with white paint and, just 
to be playful, adding a working 
clock tower. She decked it out 
with family memorabilia— 
shutters from her parents’ 
home, a brass letter A from 
their old retail store on the 
Dutch door, and a toy-size 
lantern that acts as a porch 
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light, a remnant of her mother’s childhood playhouse. As if the building weren’t cute 


enough, Anderson also added a window box, planted it with pink geraniums and white 


gauras, and placed three boxwood topiaries underneath to create a “gardeny” scene. As a 


final graceful note, she trained an ivy garland to weave its way along the roofline. 


No wonder her teenage daughters, Madeline (14) and Clementine (13), insist the 


building is too neat to be used for tools but is perfect for birthday parties and other 


gala events. “I think it’s going to be a long time before that shed sees tools again,” says 


Anderson with a resigned smile. — Sharon Cohoon 
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Canvas fora 
tool collector 


m Veteran gardener Barbara Baker has never 
been without some Peg-Board somewhere 
readily accessible from her backyard. “It’s still 
the most convenient way to store garden tools | 
know,” she says. “Everything is visible and easy 
to grab and put back.” So when she moved 
and finally built the toolshed she’d been fanta- 
sizing about for decades, there was no ques- 
tion what the interior wallcovering would be— 
Peg-Board all around. “Practical, inexpensive, 
good-looking,” Baker says. There’s just one 
drawback. Friends, especially those in her gar- 
dening circle, see the walls as a canvas, and 
they keep showing up with antique tools, 
adding to what was already an ample collec- 
tion. Baker isn’t really complaining. “Peg-Board 
lets you rearrange at will, so it’s no problem.” 
Hooks keep the tools in place. — S.C. 


STEVEN GUNTHER 

































EVENTS 


*November 3-6, Oak 
land. The Golden S 
Bonsai Federation he 
its annual conventior 
this year with the tt 
Bonsai—Bearing Fi 
View state-of-the-art 
trees, attend demon: 
tions and workshops 
Japanese bonsai m 
Kunio Kobayashi ai 
other California bon 
masters, and shop 
bonsai and supplies 
an extensive bazaar. — 
Register for one day or 
all three. Oakland Ma 
riott City Center, 10th § 
and Broadway, Oaklan 
(408) 248-3839 or 
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Lake Tahoe landsc: 
ing. If you garden in 
near the Sierra or k 
someone who does 
Home Landscaping 
Guide for Lake Tah 
and Vicinity (Universi 
Nevada Cooperative 
tension, Reno, 2000; 
may prove useful. 
new 150-page soft 
book helps the regio 
homeowners develo Bs 
environmentally appro: 
priate landscapes t 
prove the lake’s wat 
quality. It addresse: 
range of topics, inc! 
ing erosion control, 
gation, fire safety, le 
scape plants, soils, a 


pest control. It’s avi 


Extension in Incline Vil- 
lage (775/832-4150). — 




























We threw a wrench 
in Marci’s plans. 


Actually, it was a whole toolbox if we’re 
getting technical. The Philip Morris. 
Companies, through programs like 
NVIIIetm sige I at =#< 0a 010) RSM = @)S RS10] 016) XS 
have provided scholarships, job training, 
and “tools” that have helped thousands 
of technical college graduates ea 
Uae icclaeea cela CIC MN lee Reclcie - 
in aviation mechanics. To learn Te 
about how Philip Morris programs hel 
aspiring students get their career 
the ground, visit philipmorris.com. 
TE ORC LCE LC: : 


THE PEOPLE OF THE PHILIP Witold 
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Cool-season veggies in raised beds 


family of six harvests vegetables, 
and cut flowers year-round. Altogether, the family 
maintains four 4- by 8-foot beds and one 4- by 4- 
foot bed. They’ve found a number of ways to get! 
the most crops and color out of their beds. 


= In mild-winter areas of the West, it’s still not too 
late to plant cool-season crops like lettuce if you 
set out nursery transplants immediately. Raised beds 
filled with rich soil provide ideal growing conditions. 
In the wood-framed beds pictured here, a Seattle 


¢ Grow ornamental edi- 
bles. Red- and green- 
leafed lettuces are 
clustered by color for a 
showy look. You can 
achieve a similar effect 
with red and green 
varieties of kale or 
mustard. 


More tips 

e Plant cut-and-come-again vegetables 
that can be harvested a few leaves, 
sprigs, or stems at a time. Leaf lettuce, 
for example, will Keep forming new 
leaves if you harvest mature leaves one 
at a time from the outside of the plant. 
Swiss chard can keep producing leaves 
for a couple of years. Grow curly pars- 
ley as a garnish and Italian flat-leaf 
parsley for cooking or salads. Japanese 
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bunching onions 
yield a steady 
supply of stems 
you can use like 
scallions. 

¢ Choose long- 
bearing or multi- 
purpose vegetable varieties when pos- 
sible. Everbearing strawberries yield 
fruit from spring through fall. If you plant 
bulbing onions at 2-inch intervals, you 







herbs, fruits, | 







¢ Grow crops vertically to 
save space. Along the back 
of a bed (above), edible 
pole peas will twine up a 
framework of 5-foot bam- 
boo stakes inserted into the 
soil in a crisscross pattern. 
Sweet peas planted at the 
base of a wood obelisk 
(left) will climb the sides, 
leaving plenty of room for 
Sige Wivel=lda(osom coi Malom cotsyt 
of the bed. i 





can thin them in the green 
stage for scallions, then pick 
mature bulbs next summer. 
e Interplant herbs with vegeta- | 
bles. Set oregano, thyme, and } 
prostrate rosemary along the 
edges of raised beds and let 
them spill over the sides. Tuck afew [Fr 
pansies into the beds; use their edible | 
flowers to garnish salads. t 
— Jim McCauslana)) 
\) 
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PLANTING 

|_| AMARYLLIS FOR THE HOLI- 
DAYS. Only 4 to 6 weeks after 
planting, Christmas-flowering ama- 
ryllis produce gorgeous single 
or double trumpet-shaped flow- 
ers as large as 9 inches wide. 
Flowers are coral, pink, red, 
salmon, white, yellow, and striped 
and feathered bicolors. Shop for 
bulbs at your nursery or order 
them from garden.com (800/466- 
8142 or www.garden.com), John 
Scheepers (860/567-0838 or www. 
johnscheepers.com), or Wayside 
Gardens (800/845-1124 or www. 
waysidegardens.com). 


TREES FOR FALL COLOR. Be- 
cause the foliage of maples, Chinese 
pistaches, and other deciduous 
trees varies in color, now—while 
leaves are still on—is the best time 
to shop for these trees at nurseries. 
Other trees that crown themselves 
with beautiful autumn foliage in 
Northern California are crape myr- 
tle, ginkgo, liquidambar, persim- 
mon, Raywood ash, redbud, and 
sour gum. Keep in mind that plant 
health can also affect leaf color. 


BACK TO BASICS 
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WILDFLOWERS. For colorful 
spring bloom, choose a mix that’s 
suited to your climate or create 
your own color combinations. You 
can also buy mixes for specific pur- 
poses, like attracting butterflies or 
beneficial insects. Seed sources in- 
clude Clyde Robin Seed Company 
in Castro Valley (510/785-0425 or 
www.clyderobin.com), Larner Seeds 
in Bolinas (415/868-9407 or www. 
larnerseeds.com), or Wildflower Seed 
Company in St. Helena (800/456- 
3359 or www.wildflower-seed.com). 


Fall tune-up for pruning shears. It’s smart to 
clean and sharpen your tools before the pruning sea- 
son. Sticky sap and grime cause dull blade edges, 
which make poor cuts. Use a rag dipped in kerosene 
or other solvent to wipe edges off (do this after each 
pruning). Use fine steel wool to remove any en- 
crusted material. Sharpen blades with a sharpen- 
ing stone. On anvil-type pruners, sharpen only 
the one blade (keep the sharpened edge perfectly 
straight). On bypass shears, sharpen both blades. 
Apply a thin coat of mineral or machine oil to the 
blades to prevent rust. — Lauren Bonar Swezey 
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MAINTENANCE i 
DIG DAHLIA TUBERS. Withhold| 
water to allow plants to go dor- 
mant. When foliage dies down, cut 
off stems to within 4 inches of the} 
ground, carefully dig a 2-foot-wide 
circle around each plant, pry up 
the clump of tubers with a spadin 
fork, and shake off loose soil (wait 
to divide until planting in late win- 
ter or early spring). Label each 
clump by tying a plant tag around 
the stem, and dry the tubers in the 
sun for a few hours before storing,| 


Dust with sulfur to prevent rot; 














store in a cool, dry place in boxes| 
or bags filled with peat moss, ver- 
miculite, or sand. { 


__| FIGHT EROSION. If you garden 
on a slope, make sure you have} 





enough plant material growing 
there to curb erosion if rains are 
heavy this winter. If the slope is 
bare or covered with young plant 

whose roots haven’t yet knitted the: 
soil together, sow seeds of wild- 
flowers and a perennial California 
native grass such as blue wild rye! ; 
(Elymus glaucus). Seeds are avail: S 
able by the pound from Peaceful§__ 
Valley Farm Supply (888/784-1722/§/ial 
or www.groworganic.com). 
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PEST. CON FRGE 
|] SPRAY FRUIT TREES. After 
leaves fall, spray peach and nec- 

tarine trees with lime sulfur to con- 
trol peach leaf curl. For brown rot} 
on apricots, mark your calendar to 
spray with a fixed copper spray at ' 
bud swell in spring. (Both sprays 
are available at local nurseries and) 
home improvement stores.) Apply 
controls on dry days when no rain’ 
is predicted for at least 36 hours. 
Cover the branches, stems, and 
trunk thoroughly. | } 1 











‘No sign of the enemies.-Y 





Your concerns about your cat's urinary tract health and_ hairballs. 

Purina Special Care™ brand cat food offers two formulas developed by 

veterinarians to address your concerns. Purina Special Care Urinary Tract Health Formula helps maintain 

your cat's urinary tract health while our hairball control formula helps protect your cat from the 
discomfort of hairballs. [WANT TO LEARN MORE?| Visit 
Our web site at www.purinaspecialcare.com. We'll provide 


information and insights to reassure both of you. 
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Magnificent 
minis 
Miniature roses are beautiful, 


versatile, and once again, 
prizewinners 


By Ruth Bird 


trolling along the aisles of my 

favorite nurseries or lost in the 

pages of a plant catalog, I 
know there are hidden forces at 
work—reasons why I gravitate to- 
ward certain plants out of all the 
ones available. 

Scent, for one thing. The perfume 
of a damask rose instantly transports 
me across the years to my grand- 
mother’s garden. I love the way a 
vase of fragrant roses can transform a 
room. Roses lead 
the parade, the 





standard-bearers 
And 
close behind are 


of scent. 


the diminutive 
members of their 
court—the mini- 
atures. 

I am as fasci- 
nated by mini- 
ature roses as | 
am by a magi- 


oS INE SEINE OTT: 


cian’s sleight of 


hand. They’re perfect scale models of : 


with 
small flowers, small leaves, and small 


their full-size counterparts, 


stature (ranging from 6 inches to 2 
feet tall). The only real difference be- 
tween miniatures and regular roses is 
that miniatures are not divided into 
groups such as hybrid tea, floribunda, 
or rugosa. A world of varieties, with 
different flower colors and forms, 
falls under one simple classification: 
miniature. 

Now, for the first time since 1993, 
a miniature has won the prestigious 
All-America Rose Selections for 2001. 
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Planting and care 


Miniature roses have exactly the 
same needs as standard roses— 
fast-draining and slightly acid soil, 
full sun, and regular watering and 
feeding. Once established, they 
should be pruned once a year in 
early spring after the last hard frost; 
cut strong, healthy canes to about 
one-third their original length. 
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‘Sun Sprinkles’ 
(see page 96) has 
elegant buds that 
open to lovely 2- 
inch fully double, 
bright buttery yel- 
low blooms that 
give off a spicy, 
slightly musky fra- 
ttioe_ prance. Foliage is 
glossy green. Hy- 
bridized by John Walden and intro- 
duced by Bear Creek Gardens/Jack- 
son & Perkins, the plant grows to 24 
inches tall and blooms repeatedly 


throughout the season. 


Miniatures are often given in lieu of : 


cut flowers, not necessarily with the 
expectation that they will be planted in 
the garden. (Because they’re so charm- 
ing and easy, though, most gardeners 
opt to plant them out.) With the holi- 
days fast upon us, you might consider 
giving these little charmers as gifts for 
your hosts. Or you could arrange them 
among some poinsettias. 


_ Where to plant 


While young miniature roses ; 
sometimes displayed indoors 
sunny windows, these plants are 
their best outdoors. They do we 
border fronts and nestled in sm 
beds. I have planted them with swi 
peas in a bed surrounding a birdba 
Miniature roses also thrive in conta 
ers and window boxes; pair thi 
with herbs or nasturtiums. | 
Right now, ‘Sweet Chariot’ p 
fumes my room, its delicious se 
drifting in through the window frof} 
planter box on my balcony. I can se¢ 
long sprays of polyantha-type mag | 
roses cascading nicely over the 
Today there are many varieti 
one for every spot in your gard 
Some favorites are listed on page’ 
Don’t settle for what is most reac 
available; dig a little deeper, 4 
you'll find varieties that will have r 
presence in your garden. But | 
careful—minis are seductive. I'll] 
you won't want to plant just one. 


ALL 





| i your skin was meant to get 


ed and bumpy in the sun, 


| 
you would have been born 


a raspberry. 


List 


nN 


New Eucerin 
Daily Sun 


Defense 


Mate TK 
protection 
ye 
Xs etd SAAS) 
ate 


Our revolutionary super-antioxidant 
AGR formula works unlike anything else 
to protect your sensitive skin. Eucerin 
Daily Sun Defense is so effective it can 
even help prevent sun bumps and rashes. 


It has broad-spectrum UVA/UVB 
sunscreens. And its unique non-greasy 
formula absorbs so quickly, you'll be 
surprised at how light it feels. Plus Eucerin 
Daily Sun Defense is fragrance-free and 
gentle enough to use on kids. 


New Eucerin Daily Sun Defense. From 
the #1 dermatologist-recommended brand. 
Use it every day, all over. 


Eucerin 


Daily 
Sun Defense 


SENSITIVE SKIN 
LOTION 


15 


SPF 


Helps Prevent Sun-Related Irritations 





Choice 
miniature 
roses 


Letters following each 
listing refer to Sources 
listed below. 


APRICOT, CINNAMON 
‘Cinnamon Delight’. 
A charming pink-brown 
with a strong fragrance; 
a similar one is ‘Julia’s 
Rose’. | plant these 
beautiful brownish roses 
with my lavenders. PT 
‘Loving Touch’. Lovely 
long apricot buds and 
flowers. PT, SN 
‘Savannah Miss’. A 
very fragrant apricot with 
double blooms on long 
stems. PT 


LAVENDER, PURPLE 
‘Angel Darling’. 
Pointed buds that open 
to 10 wavy lavender 
petals. Unscented. 
JMR, PT 

‘Lavender Crystal’. 
Chinese peony—like 
petals and unfading clear 
lilac color. SN 
‘Sweet Chariot’. 
Clusters of fragrant 

)le blooms on trailing 
lant. JMR, PT, RN, SN 


RED, PINK 

‘Baby Cécile 
Brunner’. An older 
miniature. Pink buds 
open to pale pink 
blooms. SN 


‘Cherry Hi’. Red dou- 


ble blooms hold well in 
hot weather. SN 
‘Chick A Dee’. Pure 
pink blooms with an 
occasional white stripe 
or two; blooms almost 
constantly. PT, SN 
‘Dresden Doll’. 
Scentless, very mossy 


buds open to perfect lit- 


tle cup-shaped shell 
pink blooms. PT, SN 
‘Renny’. Unique, old- 
fashioned flowers In 
dark, dusty pink. Fra- 
grant. PT, SN 


here to buy miniatures 
‘ure roses are available year-round at florists and garden centers, and in floral de- 
nts of grocery stores. For the best selection of named varieties, order starts from 
‘ts such as these listed below. ‘Sun Sprinkles’ is available from catalog sources, 
and through the All-America Rose Selections website, www.rose.org. 


:e Miniature Roses (JM) 





WHITE, CREAM, YELLOW 
‘Cal Poly’. Blazing 
yellow blooms. RN, SN 
‘Popcorn’. A dainty, 
honey-scented white rose 
with yellow stamens and 
delicate foliage. PT, SN 
‘Rise ’n’ shine’. Bright 
clear yellow flowers. SN 


BICOLORS 

‘Magic Carrousel’. 
Well-formed buds open 
to white blooms with red 
edges. SN 

‘Rose Gilardi’. Mossy 
buds open to apple- 
scented flowers striped 
with pink and red. SN, UR 
‘Splish Splash’. Fra- 
grant, porcelain pink 
petals blended with 
yellow. SN 


Wilsonville, OR; (603) 682-2370. 


reasures Miniature Rose Nursery (PT), Yorba Linda, CA; (714) 993-6780. 
Nursery (RN), Fremont, CA; (510) 797-3222 or www.regannursery.com. 


1 Nursery (SN), Visalia, ( 
wv riniatureroses.com. 


\; (659) 732-0309 or 


Uncommon Rose (UR), Corvallis, OR; (641) 753-8871 or 
uncommonrose.com. 































Meet Ralph S. Moore, 
miniature-rose hybridize 
California nurseryman Ralph Moo 
93, is often called the father of me 
ern miniature roses. “He’s the mg 
innovative of American breeder 
says Tom Carruth of Weeks Roses) 
Upland, California. Moore’s min 
tures have received 20 Ameri¢ 
Rose Society Awards of Exceller 
and have earned him the famojm 
Dean Hole Medal of Great Britaij 
Royal National Rose Society. | 
For 65 years, Moore has devot 
much of his time to creating mij 
ature roses at his Sequoia Nurse y 
Visalia, California. “When I startes 
he says, “you could count the nut 
ber of miniature roses on one ha n 
Since then, he’s introduced mé¢ 
than 300 miniature varieties; 75 D 
cent of all miniature roses havé 
Moore rose in their breeding b i 
ground. a 
The first striped miniature re 
and the introduction of me 
characteristics (mosslike growth | 
the stems and buds) into repe} 
blooming miniatures are among | 
most important achievements. | 
What's his favorite? “One I have” 
developed yet, because it will be p’ 
fect and have no flaws,” he modes 
explains. Others might point to R 
’n’ Shine’, considered the best yell 
miniature, and award-winning ‘Mai’ 
Carrousel’. — Lauren Bonar Swezey 
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a CLEAR CONTROL. | 


Ss Gp 


The other team’s defense 
ow many players are named Jennifer 
| Rain delays 
il the pollen on the field 


GiekR | PN. 


What I can control: 


The starting Hata 
he ie SIPs vl the Jennifers play , 
Ie 2: there for al Rennes: 260 


Where and Aa I take Se | 


my allergy medication 


Once-a-day 


Claritin Redi ne 


OOK) re lola Nelo ean rele) in 


= )issolves on your tongue without water for relief of seasonal allergy symptoms 


Wk to your doctor about once-a-day, nondrowsy, mint-flavored CLARITIN’ REDITABS’— for people ages 6 
td up. One CLARITIN’ REDITABS* tablet relieves your seasonal allergy symptoms all day without making 
sleepy. CLARITIN’ REDITABS* are safe to take as prescribed: one tablet daily. At the recommended 
se, CLARITIN’ REDITABS'’ are nondrowsy. The most common side effects occurred about as often as they 

with a sugar pill, including headache, drowsiness, fatigue, and dry mouth. Please see next page for 


Hditional important information. Available by prescription only. Schering / new 





Copyright © 1 
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, 1-888-833-0003 for more information and a $5.00 rebate certificate. Or visit www.claritin.com ©Z0197/22588001 2/9 


CLARITIN® 


brand of loratadine 
TABLETS, SYRUP, and 
RAPIDLY-DISINTEGRATING TABLETS 


Brief Summary (For Full Prescribing Information, see package insert). 


INDICATIONS AND USAGE: CLARITIN is indicated for the relief of nasal and non-nasal symptoms of seasonal allergic rhini- 
tis and for the treatment of chronic idiopathic urticaria in patients 6 years of age or older. CONTRAINDICATIONS: 
CLARITIN is contraindicated in patients who are hypersensitive to this medication or to any of its ingredients. 
PRECAUTIONS: General: Patients with liver impairment or renal insufficiency (GFR < 30 mL/min) should be given a 
lower initial dose (10 mg every other day). (See CLINICAL PHARMACOLOGY: Special Populations.) Drug Interactions: 
Loratadine (10 mg once daily) has been coadministered with therapeutic doses of erythromycin, cimetidine, and ketocona- 
zole in controlled clinical pharmacology studies in adult volunteers. Although increased plasma concentrations (AUC 0+24 
hrs) of loratadine and/or descarboethoxyloratadine were observed following coadministration of loratadine with each of these 
drugs in normal volunteers (n = 24 in each study), there were no clinically relevant changes in the safety profile of lorata- 
dine, as assessed by electrocardiographic parameters, clinical laboratory tests, vital signs, and adverse events. There were 
no significant effects on QT. intervals, and no reports of sedation or syncope. No effects on plasma concentrations of cime- 
tidine or ketoconazole were observed. Plasma concentrations (AUC 0-24 hrs) of erythromycin decreased 15% with coad- 
ministration of loratadine relative to that observed with erythromycin alone. The clinical relevance of this difference is 
unknown. Effects on plasma concentrations (AUC 0-24 hrs) of loratadine and descarboethoxyloratadine after 10 days of 
coadministration (loratadine 10 mg) in normal volunteers were as follows: with erythromycin (500 mg Q8h), loratadine 
+40%, descarboethoxyloratadine +46%; with cimetidine (300 mg QID), loratadine +103%, descarboethoxyloratadine +6%; 
with ketoconazole (200 mg Q12h), loratadine +307%, descarboethoxyloratadine +73%. There does not appear to be an 
increase in adverse events in subjects who received oral contraceptives and loratadine. Carcinogenesis, Mutagenesis, and 
Impairment of Fertility: In an 18-month carcinogenicity study in mice and a 2-year study in rats, loratadine was adminis- 
tered in the diet at doses up to 40 ma/kg (mice) and 25 mg/kg (rats). In the carcinogenicity studies, pharmacokinetic assess- 
ments were carried out to determine animal exposure to the drug. AUC data demonstrated that the exposure of mice given 
40 ma/kg of loratadine was 3.6 (loratadine) and 18 (descarboethoxyloratadine) times higher than in humans given the max- 
imum recommended daily oral dose. Exposure of rats given 25 mg/kg of loratadine was 28 (loratadine) and 67 (descar- 
boethoxyloratadine) times higher than in humans given the maximum recommended daily oral dose. Male mice given 40 
mg/kg had a significantly higher incidence of hepatocellular tumors (combined adenomas and carcinomas) than concurrent 
controls. In rats, a significantly higher incidence of hepatocellular tumors (combined adenomas and carcinomas) was 
observed in males given 10 mg/kg and males and females given 25 ma/kg. The clinical significance of these findings during 
long-term use of CLARITIN is not known. In mutagenicity studies, there was no evidence of mutagenic potential in reverse 
(Ames) or forward point mutation (CHO-HGPRT) assays, or in the assay for DNA damage (rat primary hepatocyte unsched- 
uled DNA assay) or in two assays for chromosomal aberrations (human peripheral blood lymphocyte clastogenesis assay 
and the mouse bone marrow erythrocyte micronucleus assay). In the mouse lymphoma assay, a positive finding occurred 
in the nonactivated but not the activated phase of the study. Decreased fertility in male rats, shown by lower female concep- 
tion rates, occurred at an oral dose of 64 mg/kg (approximately 50 times the maximum recommended human daily oral dose 
ona mg/m? basis) and was reversible with cessation of dosing. Loratadine had no effect on male or female fertility or repro- 
duction in the rat at an oral dose of approximately 24 mg/kg (approximately 20 times the maximum recommended human 
daily oral dose on a mg/m* basis). Pregnancy Category B: There was no evidence of animal teratogenicity in studies 
performed in rats and rabbits at oral doses up to 96 mg/kg (approximately 75 times and 150 times, respectively, the maxi- 
mum recommended human daily oral dose on a mg/m: basis). There are, however, no adequate and well-controlled studies 
in pregnant women. Because animal reproduction studies are not always predictive of human response, CLARITIN should 
be used during pregnancy only if clearly needed. Nursing Mothers: Loratadine and its metabolite, descarboethoxyloratadine, 
pass easily into breast milk and achieve concentrations that are equivalent to plasma levels with an AUCmi,/AUCpiasma ratio of 
1.17 and 0.85 for loratadine and descarboethoxyloratadine, respectively. Following a single oral dose of 40 mg, a small 
amount of loratadine and descarboethoxyloratadine was excreted into the breast milk (approximately 0.03% of 40 mg over 
48 hours). A decision should be made whether to discontinue nursing or to discontinue the drug, taking into account the 
importance of the drug to the mother. Caution should be exercised when CLARITIN is administered to a nursing woman. 
Pediatric Use: The safety of CLARITIN Syrup at a daily dose of 10 mg has been demonstrated in 188 pediatric patients 6-12 
years of age in placebo-controlled 2-week trials. The effectiveness of CLARITIN for the treatment of seasonal allergic rhinitis 
and chronic idiopathic urticaria in this pediatric age group is based on an extrapolation of the demonstrated efficacy of 
CLARITIN in adults in these conditions and the likelihood that the disease course, pathophysiology, and the drug's effect are 
substantially similar to that of the adults. The recommended dose for the pediatric population is based on cross-study com- 
parison of the pharmacokinetics of CLARITIN in adults and nae subjects and on the safety profile of loratadine in both 
adults and pediatric patients at doses equal to or higher than the recommended doses. The safety and effectiveness of 
CLARITIN in pediatric patients under 6 years of age have not been established. ADVERSE REACTIONS: CLARITIN Tablets: 
Approximately 90,000 patients, aged 12 and older, received CLARITIN Tablets 10 mg once daily in controlled and uncon- 
trolled studies. Placebo-controlled clinical trials at the recommended dose of 10 mg once a day varied from 2 weeks’ to 6 
months’ duration. The rate of premature withdrawal from these trials was approximately 2% in both the treated and placebo 
groups. The reported adverse events with an incidence of more than 2% in placebo-controlled allergic rhinitis clinical trials 
in patients 12 years of age and older with loratadine 10 mg QD (n=1926), placebo (n=2545), clemastine 1 mg BID (n=536), 
and terfenadine 60 mg BID (n=684), respectively, were: headache (12%, 11%, 8%, and 8%); somnolence (8%, 6%, 22%, 
and 9%); fatique (4%, 3%, 10%, and 2%); and dry mouth (3%, 2%, 4%, and 3%). Adverse events reported in placebo-con- 
trolled chronic idiopathic urticaria trials were similar to those reported in allergic rhinitis studies. Adverse event rates did not 
appear to differ significantly based on age, sex, or race, although the number of nonwhite subjects was relatively small. 
CLARITIN REDITABS (loratadine rapidly-disintegrating tablets): Approximately 500 patients received 
CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) in controlled clinical trials of 2 weeks’ duration. In these stud- 
ies, adverse events were similar in type and frequency to those seen with CLARITIN Tablets and placebo. Administration of 
CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) did not result in an increased reporting frequency of mouth 
or tongue irritation. CLARITIN Syrup: Approximately 300 pediatric patients 6 to 12 years of age received 10 mg loratadine 
once daily in controlled clinical trials for a period of 8-15 days. Among these, 188 children were treated with 10 mg lorata- 
dine syrup once daily in placebo-controlled trials. Adverse events in these pediatric patients were observed to occur with type 
and frequency similar to those seen in the adult population. The rate of premature discontinuance due to adverse events 
among pediatric patients receiving loratadine 10 mg daily was less than 1%. The reported adverse events occurring with a 
frequency of > 2% in loratadine syrup-treated patients (6-12 years old) in placebo-controlled trials, and more frequently than 
in the placebo group, with loratadine 10 mg QD (n=188), placebo (n=262), and chlorpheniramine 2-4 mg BID/TID (n=170) 
were, respectively: nervousness (4%, 2%, and 2%); wheezing (4%, 2%, and 5%); fatigue (3%, 2%, and 5%); hyperkinesia 
(3%, 1%, and 1%); abdominal pain (2%, 0%, and 0%); conjunctivitis (2%, <1%, and 1%); dysphonia (2%, <1%, and 0%); 
malaise (2%, 0%, and 1%); and upper respiratory tract infection (2%, <1%, 0%). In addition to those adverse events report- 
ed above (2 2%), the following adverse events have been reported in at least one patient in CLARITIN clinical trials in adult 
and pediatric patients: Autonomic Nervous System: Altered lacrimation, altered salivation, flushing, hypoesthesia, impo- 
tence, increased sweating, thirst. Body As A Whole: Angioneurotic edema, asthenia, back pain, blurred vision, chest pain, 
earache, eye pain, fever, leg cramps, malaise, rigors, tinnitus, viral infection, weight gain. Cardiovascular System: 
Hypertension, hypotension, palpitations, supraventricular tachyarrhythmias, syncope, tachycardia. Central and Peripheral 
Nervous System: Blepharospasm, dizziness, dysphonia, hypertonia, migraine, paresthesia, tremor, vertigo. 
Gastrointestinal System: Altered taste, anorexia, constipation, diarrhea, dyspepsia, flatulence, gastritis, hiccup, increased 
appetite, nausea, stomatitis, toothache, vomiting. Musculoskeletal System: Arthralgia, myalgia. Psychiatric: Agitation, 
amnesia, anxiety, confusion, decreased libido, depression, impaired concentration, insomnia, irritability, paroniria. 
Reproductive System: Breast pain, dysmenorrhea, menorrhagia, vaginitis. Respiratory System: Bronchitis, bron- 
chospasm, coughing, dyspnea, epistaxis, hemoptysis, laryngitis, nasal dryness, pharyngitis, sinusitis, sneezing. Skin and 
Appendages: Dermatitis, dry hair, dry skin, photosensitivity reaction, pruritus, purpura, rash, urticaria. Urinary System: 
Altered micturition, urinary discoloration, urinary incontinence, urinary retention. In addition, the following spontaneous 
adverse events have been reported rarely during the marketing of loratadine: abnormal hepatic function, including jaundice, 
hepatitis, and hepatic necrasis; alopecia; anaphylaxis; breast enlargement; erythema multiforme; peripheral edema; and 





seizures. OVERDOSAGE: In adults, somnolence, tachycardia, and headache have been reported with overdoses greater 
than 10 mg with the Tablet formulation (40 to 180 mg). Extrapyramidal signs and palpitations have been reported in children 
with overdoses of greater than 10 mg of CLARITIN Syrup, In the event of overdosage, general symptomatic and supportive 


measures should be instituted promptly and maintained for as long as necessary. Treatment of overdosage would reason- 
ably consist of emesis (ipecac syrup), except in patients with impaired consciousness, followed by the administration of acti- 
vated charcoal to absorb any remaining diva. |f vomiting is unsuccessful, or contraindicated, gastric lavage should be per- 
formed with normal saline, Saline cathartics “ay also be of value for rapid dilution of bowel contents. Loratadine is not elim- 


inated by hemodialysis. It is not known if lora‘acline is eliminated by peritoneal dialysis. No deaths occurred at oral doses up 
to 5000 mg/kg in rats and mice (greater than 2400 and 1200 times, respectively, the maximum recommended human daily 
oral dose on a mg/m’ basis). Single oral doses of !oratadine showed no effects in rats, mice, and monkeys at doses as high 


as 10 times the maximum recommended human daily oral dose on a mg/m? basis. 
Schering, 


Schering Corporation Kenilworth, NJ 07033 USA Rev. 1/99 19628434T-JBS 
pee REDITABS (loratadine rapidly-disintegrating tablets) are manufactured for Schering Corporation by Scherer 
, England 


U.S. Patent Nos. 4,282,233 and 4,371,516. 
Copyright © 1997, 1998, Schering Corporation. All rights reserved. 


One stage, 
two stars 


The flower bed stays the same, 
but‘the bulbs change 


By Lauren Bonar Swezey 


or sheer drama, few plants can com- 

pete with spring-blooming bulbs. 

Starting early in the season, straight 
green stems of daffodils and tulips shoot up 
like magic from the ground. Then the flow- 
ers unfurl. 

As sweet as the show is, it’s all too fleet- 
ing. Within a week or two, the flowers fade 
and shrivel, then the green, strappy leaves 
carry on for a few more weeks to help nour- 
ish the bulbs for next year’s encore. 

But there’s an easy way to keep the beds 
pretty: “drop-in” bulb shows. Instead of 
planting bulbs directly in the ground this 
fall, plant early, midseason, and _ late 
bloomers in 1-gallon nursery cans or 8-inch 
plastic pots, then slip them into the ground 
when they bloom. 


Getting started 


@ Paper white narcissus bloom first. Then come da fo 
and tulips. Pick bulb colors that complement a bord 


color scheme. For instance, in a bed of blue and white ® 





las, you might try a succession of bloom from paper wh 
to white and apricot-pink ‘Salome’ daffodils, then pi k 
ther’ and double white ‘Mount Tacoma’ tulips. If the b 
pots are going into an annual bed, plant the flowers fi 


leaving room between them to randomly space the pi 





: : : 
Hold the holes open with empty containers. Before b 
season, you can drop in other seasonal color, such aS | 


i 


ted chrysanthemums. £ 


TIPS | 
¢ Plant one bulb variety per pot or mix colors. ; 
* For daffodils and other large bulbs, put three bulbs in sc 

containers and five in others, so the final planting a a 


ment doesn’t look too uniform. | 1 
* Plant a half-dozen or more pots of each variety, depenc 

on the size of your bed. | 
* Cover large bulbs with 4 to 5 inches of soil, small bt 


with 3 inches. Add mulch; keep moist but not soggy. — | 
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LEFT: In early spring, pots of 
King Alfred daffodils 
enhance this little bed of 
blue violas, fringed with 
white sweet alyssum. 


BELOw: After daffodils fade, 


they’re replaced with pots 


of deep pink tulips, giving 
the bed a whole new look. # 
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slopes of Diamond) 
‘almost smell the surtt 
But the rest of Ho 


$0 familiar you can 











the city has never been 
RUUD Acod a iat) Loner feel. 











spired casual Friday was about as exciting as 
Monday night. 

That’s beginning to@hange. 

Honolulu has long be@@ma cultural cross- 
roads with Chinese, Japanese) Filipino, and, 
of course, Hawaiian influences, But in spite of 
a strong military presence and ever-growing 
tourist industry, the city is only M@w starting 
to come of age. It’s not just that the state’s 
battered economy is starting to recover or 
that long-anticipated projects—like the newly 








By Alex Salkever! 


Photographs 
by Robert Holme) 


Surfboards are 

racked and Roe tely 
at the new PYerTeas) 
park facilities in | 














new, new Nonolulu 


veen the steep ridges of the 





1 the sea, Honolulu rises beyOrgmn, 
Jark (above). Chinatown’s 


(right) offer tropical bounty. 
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idened sidewalks and upgraded fa- 
lities along Waikiki Beach—are fi- 
uly making public spaces just a lit- 
more accessible. The fact is, 







onolulu is becoming almost, well, 
smopolitan. 
While tourism still drives the 
ionomy, the city brims with a new 
lf-appreciation. Beyond the beach, 
eums are expanding, the arts are 
burishing, shopping is improving, 
d the dining scene is exploding. 
Wiivialized for decades by mass- 


















arket tourism, Hawaiian culture— 
bm classic hula dancing to outrig- 
© canoe racing—is being embraced 
thusiastically. 

Backed by a green spine of moun- 
, blessed with expansive parks 
d tropical gardens, and facing sun- 
ked strands of glorious beach, 
mnolulu is like no other urban cen- 
in the West. All of a sudden, it’s a 
y worth escaping to. 


Yimping up the arts 

WB the Japanese courtyard of the 
j) Pnolulu Academy of Arts, I struggle 
| /¥feel tranquil amid the koi ponds, 





EXPLORING CHINATOWN 


GC) the center of Honolulu commerce, Chinatown is 
where the city shopped, ate, and played before the 
neighborhood fell on hard times. Today, with an influx of new 
residents and an infusion of public and private money, this 15- 
block downtown district is alive again. Preservation efforts are 
helping to retain the character of the mom-and-pop shops, 
hole-in-the-wall restaurants, and funky galleries that make this 
colorful 140-year-old neighborhood worth a visit. 

Maunakea Marketplace and Kekaulike Market have the is- 
land’s widest array of fruits and vegetables and an interesting 
assortment of small eateries. Built in 1882, Wo Fat’s Restau- 
rant is the grande dame of Honolulu eateries and a good op- 
tion for lunch. If you’re in a hurry, pick up fresh noodles at the 
Yat Tung Chow Noodle Factory or manapua (barbecued pork 





buns) at Char Hung Sut, or try pho (Vietnamese noodle soup) 
at Ha Bien. Need a ginseng tonic or a needle in the neck? Try 
any one of a number of herb and acupuncture shops such as 
Fook Sau Tong. Art galleries come and go, but Pegge Hopper 
is world renowned and can bring you up to speed on the local 
art scene. Finally, the place for flower leis is along Maunakea 
Street; try Cindy’s or one of a dozen other lei shops. 


t Restaurant. 64 N. Pauahi St.; (808) 538-3335. 


mw Cindy’s Lei & Flower Shoppe. 1034 Maunakea St.; 536-6538. 

mw Fook Sau Tong. 772 N. King St.; 531-6680. 

g Ha Bien. 198 N. King; 531-1185. 

m= Kekaulike Market. 1039 Kekaulike St. 

mw Maunakea Marketplace. 1120 Maunakea. 

mw Peagge Hopper Gallery. 1164 Nuuanu Ave.; 524-1160. 

m VV at's Restaurant. 715 N. Hotel St.; 521-5055. 

g Yat Tun Noodl ictory. 150 N. King; 531-7982. — David Choo 
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UNPARALLELED 
PARKS AND GARDENS 


ne by the majestic Koolau Range and edged by a spectacular shoreline, Hon- 
olulu’s setting is, in a word, magnificent. Honolulans’ affection for this landscape is 
reflected in the city’s lush parks and gardens 

Located deep in verdant Manoa Valley, the University of Hawaii's Lyon Arboretum has 
one of the most important (and beautiful) collections of tropical plants in the world. Fos- 
ter Botanical Garden, at the edge of downtown, is on the site once occupied by the res- 


idence of Hawaii's roy 


al physician, who had a passion for plants. You'll see trees un- 
changed since Jurassic as well as some of the city’s rarest plants in this most urban 
f gardens. If you enjoy people- instead of plant-watching, head on over to Kapiolani 
Regional Park throw east of Waikiki. These 155 acres of activity are Honolulu’s 


version of Central Park, with a zoo, an aquarium, and a newly rebuilt Victorian-era band- 


stand. The best wa sin your day is with a short (about a mile altogether) but steep 
hike up Diamond Head vel through the 225-foot tunnel (bring a flashlight), explore the 
remnants of an old a servation post, and discover one of the most stunning 


views of the city. 


On Saturdays at 9, join the Clean Air Team 


(808/948-3299) for a 2'/2-mile Vike 


into the crater. Or park at the trailhead and take 


the hike on your own. $7. Diamc ! Rd.; 587-0300, 
9 laily; $5. 50 N. Vineyard Biva.; 522-7060. 
2/755 VMonsarrat Ave.; 971-2525. 


9-3 Mon-Sat; i (60 Manoa Rad.; 988-0456, — D.C. 
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water lilies, and fountains while ja: 
hammers ring out. Located in t 
downtown area’s historic district, t 
academy is one of a few gracious ¢ 
buildings. Others include the ai} 
tere, missionary-built coral-blc| 
structure of Kawaiahao Church, t 
Mission Houses Museum, and Tol 
Palace, the ornate Victorian ré 


dence of Hawaii’s last two monarc | 


For its part, the academy stands } 
the site of the powerful Cooke 
sionary family’s residence. 
Beyond the shady confines of if 
academy’s low-slung, graceful ti 
roofed buildings, a new 5,0! 
square-foot wing is taking shaj) 
When it opens in May, it will disp) 
Hawaii’s art legacy: from ea 
Hawaiian artifacts and sketches ma 
during Cook’s voyages to mode 
photographs of urban Honolulu. Th 
is the second major art expansi! 
downtown in recent years, follow 
the addition of a second location 
the Contemporary Museum in 199} 
Not surprisingly, academy direc 
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porge Ellis is upbeat. “I have been 
re 18 years, and in that time the 
mber of galleries, the number of 
shie@useums, the number of cultural 
el @anizations in general, have in- 
isr@eased dramatically,” he says, sur- 
acl . g the construction with a smile. 
» the OF course, the arts in Hawaii still 
oruggle. Ellis laments the strangle- 
huci@eld that dreamy seascapes have on 
e hotel- and beach-area art galleries, 
ian Maile innovative galleries selling 
now™erks by local artists continue to 
‘ole in Chinatown. But Hawaiian art 
‘ole ##Ms are surviving. In the Ward Ware- 


and 


: use shopping center just west of 
ie (@ikiki, for example, Nohea Gallery 
cel crafts from some of the island’s 
ay S@eESt Contemporary artisans. 

ing : 

\eiediscovering 

oo M@Waiian culture 

icieqeeSe days, shoppers seek out Nohea 
o ngeeery because they want genuine 
Waiian experiences. While some re- 
is still pander to so-called cultural 
,y@etism with kitschy hula lessons, 
yy @May tourists head to family-friendly 
_ @seums like the waterfront’s Hawaii 
., ttitime Center. Here, interactive 





new, new honolulu 


Two faces of town: 
bromeliads and tree 
ferns at Lyon 
Arboretum (far left) and 
modern sculpture at 
the Contemporary 
Museum. 


AN EXPLOSION 
OF ARTS 


Mx than 100 years ago, Honolulu 
was a small, elegant city with a full 
social calendar of plays, concerts, and mu- 
seum shows. With a reenergized economy 
and a reinvigorated arts community, the city 
is finally returning to its glory days. 

Founded in 1927, the Honolulu Academy 
of Arts, admired for its Pacific and Asian col- 
lections, is the epicenter of Hawaii's art 
scene. Over the last several years, it has 
gone through a multimillion-dollar renovation to make room for more than 35,000 pieces 
of art. The new Henry Luce Pavilion housing the Hawaiian Collection will open May 13. 
Up the hill is the Contemporary Museum, a modern-art venue with a museum-quality 
view. Works by David Hockney, Robert Graham, and Robert Arneson are on display. 
The museum also has an additional gallery at First Hawaiian Center in the middle of 
Honolulu’s financial district. A 10-minute walk from First Hawaiian Center at the edge of 
Chinatown, the Hawaii Theatre was built in 1922 and restored in 1996; it now hosts 
year-round concerts and performances, and is open for weekly tours. Opera first 
reached Hawaii in the 1840s, and for the last 40 years, it hasn’t missed a beat thanks to 
the Hawaii Opera Theatre and its winter performances at the Blaisdell Concert Hall. 


g “Arts with Aloha.” Free cultural guide. (808) 532-8773. 


= Contemporary Museum. |In November and December, the museum has its annual 
Christmas exhibition. 70-4 Tue-Sat, 12-4 Sun; $5. 2411 Makiki Heights Dr.; 536-1322. 


= Contemporary Museum at First Hawaiian Center. 8:30-4 Mon-Fri (until 6 
Fri); free. 999 Bishop St.; 536-1322. 


gs Hawaii Opera Theatre. Season opens February 2, 2001, with The Tales of Hoff- 
mann. Blaisdell Concert Hall, 777 Ward Ave.; 591-2211 or 596-7858 (box office). 


g Hawaii Theatre. Shows include the Hawaii Internationa! Film Festival (November 
10-11), Na Lani Eha (a hula show; November 12), and Mark Morris Dance Company 
(November 17-18). 7730 Bethel St.; 528-0506. 


s Honolulu Academy of Arts. The big show this month is Artists of Hawai’i 2000, 
through November 26. 10-4;30 Tue-Sat, 1-5 Sun; $7. 900 S. Beretania St.; 532- 
8701. — D.C. 
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A KAMAAINA’S WAIKIKI 


S what you want about the crowds, the concrete, or the commercialism, but even 
kamaainas (locals) admit there is an irresistible pull to Waikiki that makes it much more 
than Times Square with an ocean view. Recently completed renovations, which include a 
widened promenade and rebuilt pavilions, mean that in Waikiki only a serendipitous turn 
around the corner separates you from a priceless piece of history or the sandy pleasures of 
one of the planet’s best beaches. 

Wake up early when the beach is still untracked, then walk down for breakfast at the Hau 
Tree Lanai. You'll eat under the tree where Robert Louis Stevenson sipped tea and marveled 
at the sunrise. For cheap, timeless fun, head back to the heart of Waikiki Beach, where one 
of the famed beach boys will take you on a short but thrilling canoe surfing ride: at least two 
waves for $5. For $25 more, you can get an hour-long surfboard lesson. At Fort DeRussy’s 
U.S. Army Museum of Hawaii, at a once-active gun emplacement known as Battery Randolf, 
you can bone up on the military traditions and history of the Islands. As evening approaches, 
head on down to the Halekulani hotel's House Without a Key for cocktails. With a stunning 
beachfront view to Diamond Head, drinks adorned with back-scratchers, and a Hawaiian 
band with hula dancer, this patio bar delivers old-style Waikiki atmosphere. 


m Canoe rides. Rides from beach stands in front of the classic old Sheraton Moana 
Surfrider and Royal Hawaiian hotels require the least paddling. 

m Hau Tree Lanai Restaurant. New Otani Kaimana Beach Hotel, 2863 Kalakaua Ave.; 
(808) 923-1555. 

= House Without a Key. Halekulani hotel, 2199 Kalia Rd.; 923-2311. 

# U.S. Army Museum of Hawaii. Donation requested. Kalia and Saratoga roads; 


955-9552. — D.C. 
Paddle hard, then scream, as an 


outrigger canoe surfs the friendly waves 
of Waikiki Beach, which stretches 


toward Diamond Head (below). 
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| 
displays trace the state’s seafar! pone ac 
heritage from the early arrival’ lu Ay 
Polynesian voyaging canoes to 1fp)) 
golden age of ocean liners. ) Pnolul 
These days, there are also mcgp"\!~ 
programs by native Hawaiians. § \ 
tourism is to continue to be 0 ans 
of the mainstays of our econot ipleas 
then it is up to us as Hawaiians" 1 
decide how we are going to te ean 
the Hawaiian ways as part of @ind 
says Nalani Olds, a noted Haw§* \ 
ian singer and performer, an¢ 
founder of the island’s anni Bt reg 
Prince Lot Hula Festival, whi 
celebrates traditional dance. J! 
Locals and visitors seek ¢ 
places like Chai’s Island Bist 
where various island musicié 
such as Hapa and the Broth 
Cazimero perform almost nigh} 


He reg 
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e more adventurous head out to 


pahulu Avenue for offbeat junk- 
e shopping and, perhaps, a taste 
Honolulu’s trendiest—yet most 
ditional—beverage. At Hale Noa 
caning house without taboo), a 
Waiian-speaking crowd quaffs 
d, a pleasantly numbing South Pa- 
drink made from pepper roots. 
its earthy flavor, the beverage is 
‘acquired taste for most initiates, 
the ’awa bar is a first for Hawaii, 
ithe regulars at Hale Noa are wel- 
ming to respectful newcomers. 


viving old Honolulu 
ile a newfound respect for the old 
re colors Honolulu, an entirely 
culture is taking shape in China- 
. One of the oldest commercial 
ricts of Honolulu, this low-rise 





HONOLULU’S OTHER BEACHES 


[ may be where the world plays, out Waikiki is also where much of Honolulu 
works, so when locals want some sand time they tend to go elsewhere. But 
they don’t go very far. 

Separated from the rest of Waikiki by the newly restored War Memorial Natato- 
rium, Sans Souci Beach Park is only a “4-mile walk east (toward Diamond Head) 
from Waikiki on the edge of Kapiolani Regional Park. Drive farther east 
along upscale Kahala Avenue and you can follow several public access paths— 
one near Kala Place and Hunakai Street, and three by Koloa Street—to the 
anonymous little beaches that make up the priciest bit of shoreline on Oahu. This 
strand eventually ends at Waialae Beach Park ('/2 mile east farther along Kahala) 
and the Kahala Mandarin Oriental Hawaii (see “Hotels” on page 109), which has a 
tranquil little beach with two tiny islands offshore. 

Heading west from Waikiki, you’ll come upon the city’s true gathering place, Ala 
Moana Regional Park (across from Ala Moana Center), which has a swimming area 
protected by a large reef, miles of jogging paths, and acres of picnic areas. A short 
swim away, next door to the University of Hawaii’s marine laboratory, is Kakaako Wa- 
terfront Park and its beautiful oceanside promenade. From there you can watch 
surfers strut their stuff and find out why they call the area Point Panic. — D.C. 
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stretch of pastel stucco buildings was 
a stomping ground for ladies of ill re- 
pute and had a reputation for crime 
until a few years ago. Though still 
rough around the edges, Chinatown 
is an increasingly lively mélange of 
traditional Hawaiian life, with a fluc- 
tuating art gallery presence and a 
newly emerging nightlife. 

On weekend mornings, the area 
around Maunakea Street fills with 
bargain hunters perusing exotic food 
stalls. Lei shops burst with fragrant 
gingers, tuberoses, orchids, and 
pikakes, woven into intricate strands 
of pinks, purples, and canary yel- 
Chinese herbal 


lows. ‘Traditional 


shops stocked with mysterious 
potions that promise to cure all ills 
sit cheek by jowl with high-end art 
galleries like Pegge Hopper’s on 
Nuuanu Avenue, an island icon that 
popularized soft-edged portraits of 
graceful Hawaiian women 

A major morning draw is the Mau- 
nakea Marketplace, where | bump 
into renowned chef Alan Wong as he 
weaves past glass cases filled with ex- 
otic seafood. Inside the echoing 

uilding, vendors in aprons and 


hong sandals oversee a multihued 


ff 


cornucopia of fruit and vegetables 
grown here in the Islands. 

Wong isn’t the only chef working 
wonders with locally produced foods 
at least half 
a dozen exciting new eateries have 





in the city’s restaurants 


opened in the last year. As I leave him 
squeezing fruit at a mango stand, it 
strikes me that the fast-changing food 
scene serves as an apt metaphor for 
the new Honolulu: more self-suffi- 
cient, more sophisticated, but also 
more Hawaiian. 

The vastly improved quality of din- 
ing and arts puts Chinatown at the 
center of a nascent nightlife. It started 
with the recent restoration of the his- 
toric Hawaii Theatre, once dubbed 
the Carnegie Hall of the Pacific. The 
intimate interior boasts intricate mo- 
saics depicting Hawaii’s royal figures. 
Now a popular center for live theater 
and performances by island musi- 
cians, the theater brings a new vitality 
to the venerable neighborhood. 

On this Friday night, the theater 
crowd, including myself, wanders 
next door to Eurasian eatery Indigo, 
where we nosh on Peking duck 
pizzettas in the tranquil Balinese 
courtyard, then rub elbows with a 





J 


stylish hip-hop crowd that turns } 
main room of the restaurant it) 
a dance palace. I round out || 
evening with a Scotch at Havana 4 
bana on Nuuanu. This smart-look®, 
cigar bar sports the true Hemingy 
style: cushy leather chairs and ba. 
boo republic decor. { 
From early-morning produce | 
late-night single-malts, Chinatow’ 
flavor reveals Honolulu’s evoluti¢ 
The ethnic diversity of the neighb| 
hood remains, but the new ways a 
the old mores appear more in sy; 
Compared to the gaudy, go-go bot 
years of the 1980s, when it seem) 
the entire state was threatening 
morph into a touristy Las Vegas in |} 
Pacific, and the economic bust ye} 
of the ’90s, Honolulu is finally rec 
covering—and building on—its o 
foundations. 
Traditional Asian shops and nj 
dining, cutting-edge museums 4) 
ancient hula: They not only coex| 
but also blend to inspire a new gi’ 
eration of entrepreneurs, chefs, 4) 
artists. In a thousand small wa} 
they are redefining the city’s imé| 
and, in the process, shaping a n 
kind of laid-back, urban paradise. 





Visit 


final! 


On- 


Empty lounges 
around the blue 
pool at the 
Halekulani hotel 
signal twilight 
cocktails on the 
lanai of the 
House Without 
a Key. 


HONOLULU 
TRAVEL 
PLANNER 





heck the expanded air service from West Coast cities to 
Honolulu by both Aloha Airlines (new long-distance Boe- 
ing 737 aircraft) and Hawaiian Airlines for departure op- 


malmions. For Honolulu and Oahu island travel information, contact the 


Mahu Visitors Bureau (877/525-6248 or www.visit-oahu.com). 
rea code is 808 unless noted. 
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Attractions 


(ug@Pishop Museum. lt has the greatest collection of Hawaiian arti- 


Bets in the world, more than 180,000 in all. For a fascinating 
Vverview of the natural and human histories of the Islands, start at 


Wawaiian Hall, with its 55-foot-long model sperm whale hanging 


fom the ceiling and its priceless collection of ancient feather 
apes. 9-5 daily; $14.95. 1525 Bernice St.; 847-3511 or 
. bishop. hawail.org. 
awaii Maritime Center. From ancient Polynesian voyagers to 
saring 19th-century merchants and beyond, this elegant waterfront 
nuseum explains Hawaii's unique relationship with the sea. Don’t 
iSs boarding the four-masted square-rigger Falls of Clyde docked 
longside. 8:30-5 daily; $7.50. Pier 7, Honolulu Harbor; 523-6151. 
lani Palace. The grandeur and the tragedy that was the 


mawaiian monarchy is revealed on a 45-minute guided tour 


rough this restored palace. The immaculate throne room will take 
Du back to a time of grand parties. 9-2:15 Tue-Sat; $15, $5 ages 

12; children under 5 not admitted. King and Richard streets; 
138-1471 or alaike.lcc.hawaii.edu/openstudio/iolari. 


ission Houses Museum. A living museum that features the 
dest existing framed structure in the state, gives you a feeling 
' What 19th-century life was like for the native Hawaiians and 
hissionaries at the Sandwich Islands Mission. 9-4 Tue-Sat; $8. 
53 S. King; 531-0481 or www.lava.net/~mhm/main.htm. 

| 


Pear! Harbor. The busiest attraction in the whole state is also Its 
most sobering. Learn the history of the attack on Pearl Harbor at 
USS Arizona Memorial (7:30-5 daily; free; 1 Arizona Memorial 
Place; 422-2771 or www.nps.gov/usar/). It is also the starting 
point for visits to the USS Bowfin Submarine Museum & Park 
(8-5 daily; $8; 423-1341) and the Battleship Missouri Memorial 
(9-3:55 daily; $14, $6 extra for guided tour; 877/644-4896 or 


www.ussmissouri.com). 


Shopping 
Aioha Stadium Swap Meet. If you are a big-time bargain 
hunter, there is no better place than the swap meet to stalk your 
prey. T-shirts, souvenirs, food, and beach apparel are only some of 
the things you'll find here. 6-3 Wed, Sat, Sun; 50 cents. Aloha Sta- 
dium; 486-6704. 

Local Motion Waikiki Central. The city has dozens of surf 
shops, but this one on the edge of Waikiki is the biggest—made 
famous by MTV’s Real World. 1958 Kalakaua Ave.; 979-7878. 
Martin & MacArthur. Koa, Hawaii's most famous hardwood, is 
creatively shaped at this classy furniture store. Aloha Tower Mar- 
ketplace; 524-6066. 


Native Books & Beautiful Thi 


;. Pick up some local litera- 
ture, art, or clothing at this lovely little store. It’s a piece of Hawaii 
that is a world away from Waikiki. Ward Warehouse, 1055 Ala 
Moana Bivd.; 596-8885. 

99 Ranch Market. This super supermarket for Honolulu’s Asian 
community is big and wild—you'll feel as if you stepped into the 
Discovery Channel. 1757 Mapunapuna St.; 833-8899. 

y. The art here has the unique flavor of Hawaii, and 
is affordable too. Ward Warehouse, 1050 Ala Moana; 596-0074. 
To find the aloha shirts that the movers and shakers are 


Nohea Galler 


Reyn’s 
wearing today, try this upscale Hawaiian shirt shop, where it’s top 
dollar for top quality. Ala Moana Shopping Center; 949-5929 or 
www.reyns.com. 


Hotels 
Hatekutani. tt may be at the end of the busiest street in Waikiki, 
but the finest hotel in the state feels like a world unto itself. From 
$310. 2199 Kalia Rd.; 923-2311. 
Kahala Mandarin Oriental Hawaii. If Waikiki seems just too 
frenetic, consider this classic—20 minutes from town on a quiet, 
lovely beach—where kings, queens, and presidents have spent 
the night. From $295. 5000 Kahala Ave.; 739-8888. 
Queen Kapiolani Hotel. The Queen Kap is a favorite among is- 
landers who are making a quick trip to Oahu. It’s clean, affordable, 
close to Waikiki’s Kalakaua Avenue (but not too close), and has 
great views of Diamond Head. From $110. 150 Kapahulu Ave.; 
922-1941. 
W Honolulu-Diamond Head. This boutique hotel, at the Dia- 
mond Head end of Waikiki, will give you the feeling of getting away 
from it all without being far away from it all. From $325. 2885 
Kalakaua; 922-1700. — D.C. 

(Continued on page 112) 
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ee worry about the fit of your swimsuit: Honolulu is no place to diet. 


Food in this city is just too good 





and too special 





to pass up. Creative 


Hawaiian chefs have forged their own regional cuisine, culling flavors from the 


Islands’ vast melting pot of cuisines and mixing them with fresh, locally pro- 


duced ingredients and creative genius. Taste this dynamic island merger at our 


favorites: both sophisticated high-end restaurants and modest down-home plate 


lunch diners that serve local food (grinds). Reservations are essential for all 


high-end restaurants. * Want to try more? You can sample food from more than 


25 Honolulu restaurants on the grounds of the Honolulu Civic Center during 


the annual Taste of Honolulu, June 22 to 24, 2001. Contact Easter Seals Hawaii 
for more information (808/536-1015). — Linda Lau Anusasananan 


Located on 
the third floor of an office building, 
this rather unassuming dining room 
is, like the chef, modest, but full of 
surprises. His food makes you smile. 
He integrates local tastes, ingredients, 
and French technique into sophisti- 
cated and often amusing presenta- 
tions. Chinese duck with Asian gua- 
camole appears as a lotus blossom. A 
steamed bowl of shellfish is a sumptu- 


ous Hawaiian version of bouillabaisse. 
The coconut dessert looks like the 
real thing; in reality it’s haupia sorbet 
in a chocolate shell. 5-10 daily; $$$. 
1857 S. King St.; 949-2520. 

This small, casual 
cafe near the zoo radiates bright col- 
ors and friendly service. Share small 
plates of international tapas such as 
kiawe wood-grilled tofu poke, ca- 
lypso shell-on shrimp, and Tahitian 


\verage dinner entrée prices: $=$8-$15, $$ =$15-$25, $$$= $25-$35. 


112 SUNSET 


' 
. 


| 


| 
| 


> 


a 


Diner’s dilemma: classic beachside! 
table at the Hau Tree Lanai (above; 
page 106) or sushi at Sansei, 


| 
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downtown’s most exciting newcomm™® 





seared-ahi ceviche. There are ¢ 
sandwiches for lunch and entrée | 
dinner. 117:30-2 Tue-Sun, 5:30-9 
Sun-Thu, 5:30-10 Fri-Sat; $$. 3. 
Monsarrat Ave.; 737-6600. 
Bistro. In this newt 
ing room surrounded by windows, 
ten to some of the island’s best m 
cians as you dine on Hawai 
regional cuisine by Thai chef 
Chaowasaree. Don’t pass up the | 
cious rib appetizer. Specialties inch 


= 
’ 





Pall § 
l 


wok-seared jumbo black tiger pra\®)) 


in a spicy chili sauce and grilled gai! 
and-pepper-crusted veal chop. 1) 
tions are generous and service ‘ 
cient. 11-10 Mon-Fri, 4-10 Sat, 1 
and 5-8 Sun; $$$. Aloha Tower M 
ketplace, 1 Aloha Tower; 585-001 1) 

In this contemporary Océ 



























‘ont dining room, sample chef Wayne 
irabayashi’s globally influenced cui- 
ne. Try crisped whole island fish, 
a mato naan, kiawe-grilled foie gras, 
- an intense oxtail soup. A three- 
yurse business lunch special offers 
; best value. 11:30-—2 Mon-Fri, 
)-30-2 Sun, 5:30-10 daily; $$$. Ka- 
wla Mandarin Oriental Hawaii, 
00 Kahala Ave.; 739-8888. 
digo. Chef Glenn Chu has trans- 
rmed a 1903 building on the China- 
border into a charming oasis 
ing Eurasian food. Sit in fan- 
boled rooms decorated with Pegge 
opper’s paintings or outdoors un- 
pr Balinese umbrellas. At lunch, en- 
y the cool buffet of vegetables, noo- 
es, grilled meats, and the chef’s 
stinctive sauces, which are also sold 
sthe bottle. Cross-cultural dim sum 
cludes won tons filled with goat 
eese and gin doi (chewy fried 
same balls) filled with duck and 
ay bricots. Moi, a fish favored by 


i 


awaii’s monarchs, is featured when 
ailable. 11;30-2 Tue-Fri, 6-9 Tue- 
t; $$. 1121 Nuuanu St.; 521-2900. 
raku. Hand-painted umbrellas 
pat overhead at this airy dining 
»om on the ground floor of a condo 
wer. The artist is one of the com- 
ys sushi chefs, Kiyoshi. The artist 
the kitchen, chef Hiroshi Fukui, 





uses Japanese seasonings to produce 
intense flavor accents in Euro-Japan- 
ese dishes such as roasted garlic and 
shichimi (ahi with a crust of pepper- 
spice blend) or miso-yaki butterfish. 
Check out the $15 weekend lunch 
special. 17-2 and 5:30-10 daily; $8. 
1541 Kapiolani Blvd. ; 955-0552. 
Pineapple Room. If you can’t get a 
seat at Alan Wong’s on King Street, 
try his newer restaurant at the Ala 
Moana Shopping Center. Longer 
hours and a lighter dinner crowd al- 
low more opportunity to sample his 
creative genius, as executed by Chef 
de Cuisine Steven Ariel. Chef’s prix 
fixe and six-course tasting menus are 
offered. 11-9 Mon-Fri, 8-9 Sat, 9-3 
Sun; $$$. Liberty House Ala Moana, 
third floor (take ramp to upper level 
off Atkinson Dr.; drive to top to park 
by restaurant); 945-8881. 

Sansei Seafood Restaurant and 
Sushi Bar. Out-of-the-ordinary sushi 
is the draw at this lively new down- 





town entry. Chef D.K. Kodama serves 
up inventive combinations such as 
seared foie gras nigiri sushi and 
mango-crab salad roll. Japanese- 
influenced Pacific Rim salads, such as 
the calamari salad, and hot entrées 
are also served. Half-price menu after 
10 pm. 5-10 Sun-Mon, 5-2 Tue-Sat; 
$$. 500 Ala Moana Blvd. ; 536-6286. 


LOCAL GRINDS 


@ Big City Diner. In the Kaimuki 
neighborhood, this diner with coffee- 
shop ambience offers fresh food and 
hearty portions all day long. Guava- 
glazed barbecued baby back rib 
meat almost falls off the bone. 7 
A.M.—12 A.M. Sun-Thu, 7 A.M.-2 A.M. 
Fri-Sat; $. 3565 Waialae Ave. #3; 
738-8855. 


mw Kakaako Kitchen. Russell Siu 
serves local and gourmet plate 
lunches with sweet-and-sour spare- 
ribs, Chinese five-spice shoya chick- 
en, or crispy fried sweet chili chicken, 
all on Styrofoam plates. 7-9 Mon-Sat, 
7-5 Sun; $. Ward Centre, 1200 Ala 
Moana; 596-7488. 


m On Jin’s Cafe. Businesspeople and 
locals favor chef On Jin’s gourmet 
plate lunches such as grilled chicken 
thighs with black bean sauce or roast 
lamb. At night, the menu goes slightly 
upscale with Pacific Rim specialties. 
11-2 Tue-Fri, 5-10 Tue-Sun; $-$§. 
401 Kamakee St.; 589-1666. 


# Sam Choy’s Breakfast, Lunch & 
Crab. “Big and generous” describes 
Sam Choy and his restaurants. His 
latest warehouse-size venue also 
holds a brewery—and a fishing boat. 
Locals discuss business over hearty 
breakfast platters and huge bowls of 
loco moco (rice topped with ham- 
burger patty, egg, and gravy). Chalk- 
board lists fresh seafood specials. 
Pupus (appetizers) are also available. 
6:30 A.M.-12 A.M. Aaily; $$. 580 N. 
Nimitz Hwy.; 545-7979. 


@ Side Street Inn. This sports/ 
karaoke bar located in a light indus- 
trial section near Ala Moana draws lo- 
cals for its delicious pork chops, fried 
rice, poke, and more. Other chefs 
drop by for late-night (until 2 A.m.) 
supper. 70:30 A.v.—1:30 PM. Mon-Fri, 
2 PM.-2 A.M. daily; $. 1225 Hopaka 
St.; 591-0253. 
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PETER MCDONALD 
High atop a tractor, farmer 
McDonald emerges from the 
dense green canopy of his 
75-acre hazelnut orchard 
along the Willamette River 
near Wilsonville, south of 
Portland. He hauls a wood 
tote piled with 1,300 pounds 
of just-gathered nuts. 
“During the harvest in Oc- 
tober, we work 12- to 14- 
hour days—longer if rain is 
expected,” McDonald says. 
He and his son, James, me- 
chanically sweep the ripe 
nuts that have fallen to the 
orchard floor into windrows. 
Then a giant machine sucks 
up the nuts and shoots 
them into the totes. At the 
processing plant, they’re 
washed and dried, then sent 
to be shelled if their in- 
tended market requires it. 
First planted in 1858, 
hazelnuts from the Willam- 
ette Valley account for 99 
percent of the U.S. commer- 
cial crop. In a good year, 
McDonald and his fellow 
farmers together bring in as 
many as 38,000 tons. 
McDonald finds the vary- 
ing beauty of the orchard 
through the year irre- 
sistible— especially in Janu- 
ary, when the trees bloom 
and pollinate, and brilliant 
yellow catkins appear on the 
naked branches. “It looks 
someone put up a Zillion 
Christmas tree ornaments,” 
he says. Besides, “it’s fun 
being the brunt of all the nut 
iokes in the world.” No 
uNt Of kidding, though, 
chanae his opinion 
yen they're roasted, 


sinuts are the best nuts 

























A springtime orchard full of blossoms is splendid, and a summertime field rich 
with grain holds a gentle grandeur. But magic happens when you pick the fruits 
of your labor in the fall—when the first hazelnuts ripen and drop to the ground, 
the Hachiya persimmons turn a shiny, bright orange, and the air is pungent with 


roasting wild rice. * Just listen to the farmers: “On a nice, sunny day, you can’t 





beat the picture—it’s gorgeous,” Ardell McPhail says. She and her husband, Mal- 
colm, farm 47 acres of cranberries near Ilwaco, Washington. * “We're full golden 
at harvest time,” exults Steve Wilmeth, who tends 4,000 acres of pecan trees at 
historic Stahmann Farms in the Mesilla Valley near Las Cruces, New Mexico. 


* There’s pride in these voices—personal and regional. For the West produces 





the majority of the nation’s supply of many ingredients vital to Thanksgiving-time 


dishes: apples, chestnuts, grapes, hazelnuts, pears, persimmons, pomegranates, 





potatoes, and walnuts, to name a few. * We’ve combined these foods into imagi- 


native dishes to surround your Thanksgiving turkey with a spectacular feast. 








Peete ej 

-the-growers | 
“anda bushel’s 

worth of new 


recipes for 
1. In a bowl, mix honey, sugar, 1 ta- 


blespoon butter, salt, cayenne, and 
cinnamon. Add nuts and mix well to 


Sweet-Hot Glazed Nuts 


yes fall table PREP AND COOK TIME: About 40 minutes 


SSA Aale k=) Baker and 
Elaine Johnson, 


NoTES: Use hazelnuts, macadamias, 
pecans, pistachios, walnuts, blanched 
almonds, or an assortment. 


MAKES: 2 cups; 8 servings 


coat. Scrape nut mixture into a but- 
tered 9- by 13-inch pan and shake to 
make level. 


2. Bake in a 300° oven, shaking pan 


Food nas fee by™ 3 tablespoons honey 
12 tablespoons sugar 


often, until nuts are golden brown 
under skins (break to test, if neces- 


yapes Carrier sary), 20 to 25 minutes. 


About 1 tablespoon melted but- 


ter or margarine 3. Scrape nuts onto a buttered 10- by 


12-inch piece of foil and let cool 
about 15 minutes, then break apart. 
Serve, or store airtight up to 3 days. 


/2 teaspoon salt 
/2 teaspoon cayenne 


2 teaspoon ground cinnamon / 
Per serving: 260 cal., 80% (207 cal.) from fat; 
4.4 g protein; 23 g fat (2.4 g sat.); 14 g carbo 
(2.8 g fiber); 161 mg sodium; 3.9 mg chol. 


2 cups shelled, unsalted nuts 
(whole or halves; see notes) 
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Poached Pears with 
Cheddar 


PREP AND COOK TIME: About 45 minut 
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\ 
8 firm-ripe Seckel or Forelle pea) 


(3 to 4 oz. each) or 4 Bosc pears) sic 
(6 to 8 oz. each) ; i 


- 
1% cups cranberry juice cocktail |"! 


MAKES: 8 first-course servings 











/4 Cup raspberry vinegar 


2 Cup sugar 
1 


1 slender baguette ('” Ib.) 


/s cup (% lb.) melted butter or mz 
garine i 








/; pound sharp cheddar cheese, 
thinly sliced 


2 cups watercress sprigs, rinsed | 
and drained i 
4 





1. Peel pears, leaving stems in place. 






















RIGHT: : ' 
Cranberry- 2. In a 3- to 4-quart pan over high hei nOASI 
bring cranberry juice, vinegar, ary) (. 

Paes sugar to a boil; add pears. When mi, 
pears with ture resumes boiling, reduce hed) 
cheese. cover, and simmer until fruit is tend) pi) 
BELOW: when pierced, about 8 minutes (17)\\\p; 
minutes for Bosc pears); turn fruit OVI) i( ¢| 





Creamy wild halfway through cooking. 


3. With a slotted spoon, transfer fruit 
a rimmed plate. If using Bosc pears, c 


bina) 
Out | 








rice soup with 





bacon. 8 to 





cul 





CALIFORNIA WILD RICE 








DON KUIKEN “It has a pleasant, tealike smell,” says Don 
Kuiken, operations manager for Indian Harvest Specialtitomay 
near Colusa, describing the aroma wafting through his pro- 
cessing plant. It’s the wild rice roasting. | 
Back in the days when wild rice was, well, wild, it grew in} 
streams and lakes. Today, all wild rice grown in the West is 


116 SUNSET 




























il) ach in half lengthwise. 


. Boil juice mixture over high heat, 
‘irring occasionally, until reduced to 
s cup, about 10 minutes. 


| Meanwhile, cut baguette diagonally 
ywto 2-inch-wide slices. Brush both 
Vides of each slice lightly with butter. 
ange slices in a single layer on a 14- 
17-inch baking sheet. Bake in a 375° 
ven until golden, 10 to 12 minutes. 


Set each whole pear upright on a 
ate (lay Bosc halves flat sides down). 
poon syrup equally over or around 
it. Arrange toasted baguette slices, 
eese, and watercress next to pears. 
) eat, cut pieces of pear, dip in sauce, 
d combine with bites of toast, 
eese, and watercress. 


br Serving: 329 cal., 36% (117 cal.) from fat; 
7 g protein; 13 g fat (7.9 g sat.); 460 g carbo 
8 g fiber); 354 mg sodium; 36 mg chol. 


Roasted Potatoes with 
Grape Mincemeat 


REP AND COOK TIME: About 45 minutes 


oTes: Bake the potatoes (through 
‘ep 3) up to 1 day ahead; cool, cover 
an, and chill. To reheat, bake, uncov- 
ted, in a 350° oven until potatoes are 
ot, about 5 minutes. 


AKEs: 8 to 10 servings 


cultivated: Farmers drop the 
seed from airplanes into 
flooded fields that mimic the 
natural habitat. (Given that 
the plant isn’t even a member 
of the rice family—it’s an an- 
nual aquatic grass—the 
moniker wild rice is a bit of 

a misnomer.) 

After growing for four 
months, the grain is harvested 
and trucked to processors. 
There it’s cured and then either 
parched with dry heat or par- 
boiled under pressure, de- 
pending on the processor’s 


d, hulled, and sorted according to 
intended use, in rice blends or even 
oducts like wild rice tortilla chips. The 


2 pounds red thin-skinned pota- 
toes (each about 1'2 in. wide) 


About 1 tablespoon olive oil 


Grape mincemeat (recipe fol- 
lows) 


3 tablespoons minced parsley 


1. Scrub potatoes and cut each in half. 
With a melon-baller or a spoon, scoop 
out a well in each potato half, leaving a 
shell “1 to 2 inch thick. Reserve 
scooped-out potato for other uses. 

2. Lightly oil a 10- by 15-inch pan. 
Arrange potatoes in a single layer, cut 
sides up, in pan. Brush lightly with 1 ta- 
blespoon olive oil total. 


3. Bake in a 400° oven for 20 minutes, 
then turn potatoes over and bake until 
cut sides are lightly browned, 5 to 10 
minutes longer. 


4. Meanwhile, heat mincemeat in a mi- 
crowave-safe bowl in a microwave oven 
at full power (100%) until hot, about 1 
minute, stirring once. 


5. Spoon mincemeat equally into pota- 
toes. Sprinkle with parsley. Serve hot, 
warm, or at room temperature. 

Per serving: 121 cal., 38% (46 cal.) from fat; 
3.1 g protein; 5.1 g fat (1.5 g sat.); 16 g carbo 
(1.6 g fiber); 89 mg sodium; 8.6 mg chol. 


Grape Mincemeat 


PREP AND COOK TIME: About 25 minutes 


notes: If making up to 2 days ahead, 
chill airtight. 


MAKES: About 1 cup 


Y%s pound hot or mild Italian 


sausages 
72 cup finely chopped onion 
1 cup seedless red grapes, rinsed 
/s teaspoon ground cloves 
/g teaspoon ground cinnamon 


Fresh-ground pepper 


1. Squeeze sausages from casings into a 
10- to 12-inch frying pan over high heat; 
add onion. With a spoon, break meat 
into fine chunks and stir often until meat 
is well browned, about 10 minutes. 


2. Add grapes, 2 cup water, cloves, 
and cinnamon. Stir often until water is 
evaporated, 4 to 5 minutes. Add an- 
other 4 cup water and stir, mashing 
grapes if they don’t pop, until liquid is 
evaporated and mixture is slightly 
thicker, about 8 minutes. Add pepper 
to taste. 


Per tablespoon: 34 cal., 62% (21 cal.) from fat; 
1.1 g protein; 2.3 g fat (0.8 g sat.); 2.3 g carbo 
(0.2 g fiber); 52 mg sodium; 5.4 mg chol. 


Sherried Wild Rice Soup 
PREP AND COOK TIME: About 1°/4 hours 
Notes: If making up to 1 day ahead, 
cover soup and bacon separately and 
chill airtight; to reheat soup, stir occa- 
sionally over medium-high heat until 
steaming. 

MAKES: About 9 cups; 8 to 10 servings 


“4 pound bacon, diced 


2 russet potatoes (about 1 lb. 
total) 


1 cup wild rice 
1 cup diced onion 


6 cups fat-skimmed chicken 
broth 


1 teaspoon fresh thyme leaves or 
dried thyme 


1 cup dry sherry 
1 cup whipping cream 


Salt and pepper 


1. In a 4- to 5-quart pan over high heat, 
stir bacon frequently until crisp, about 
5 minutes. With a slotted spoon, trans- 
fer bacon to paper towels to drain. Dis- 
card drippings from pan or save for 
other uses. 


2. Meanwhile, scrub and peel potatoes. 
Cut into '2-inch chunks. 


3. In same pan, combine potatoes, rice, 
onion, 4 cups broth, and thyme. Bring 
to a boil over high heat; reduce heat, 
cover, and simmer until rice is tender 
to bite, 1 to 1% hours. 


4. Add remaining 2 cups broth, sherry, 
and whipping cream. Bring to a boil 
over high heat, mashing any potato 
chunks against the side of the pan with 
a spoon. Reduce heat and simmer to 
blend flavors, stirring occasionally, 
about 10 minutes. 

5. Ladle soup into bowls. Top equally 
with cooked bacon. Add salt and pep- 
per to taste. 

Per serving: 236 cal., 35% (83 cal.) from fat; 
9.6 g protein; 9.2 g fat (5.2 g sat.); 22 g carbo 
(1.8 g fiber); 111 mg sodium; 29 mg chol. 


Chestnut Soup with Pine 
Nuts and Currants 


PREP AND COOK TIME: About 2% hours 
(about 1 hour if using cooked, peeled 
chestnuts) 


Notes: If using cooked, peeled chest- 
nuts, omit steps 1 and 2. If making 
soup through step 5 up to 2 days 
ahead, cover and chill. 


MAKES: About 3 quarts; 8 servings 
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3 pounds fresh chestnuts or 5 
cups cooked, peeled chestnuts 
(fresh, frozen, canned, or 
vacuum-packed; see notes) 


1 cup chopped onion 

1 cup chopped celery 

2 teaspoons fennel seed 

12 tablespoons olive oil 

7 cups fat-skimmed chicken broth 
1 cup half-and-half (light cream) 
’s cup dried currants 
“4 cup pine nuts 


Salt and pepper 


1. Cut an X about '2 inch long through 
the flat side of each chestnut shell. 
Place nuts in a 12- by 17-inch pan. 


2. Bake in a 400° oven until shells be- 
gin to split open and nuts are slightly 
soft (break 1 open to test), 25 to 30 
minutes. Hold 1 hot nut at a time in a 
soft potholder and squeeze to loosen 
shell. Pull off shell and brown skin; use 
a small, sharp knife to pull bits of skin 
from crevices. Discard any moldy or 
hard, dried nuts. 

3. Meanwhile, in a 5- to 6-quart pan 
over medium-high heat, frequently stir 
onion, celery, and fennel seed in 1 table- 
spoon oil until vegetables are limp, 8 to 
10 minutes. 


4. Add broth and chestnuts; bring to a 
boil over high heat. Reduce heat, cover, 
and simmer until chestnuts mash eas- 
ily, about 40 minutes. 


5. Whirl mixture, a portion at a time, in 
a blender or food processor until 
smooth. 


6. Return purée to pan and add half- 
and-half. Stir over medium-high heat 
until steaming, about 3 minutes (about 
8 minutes if chilled). 


7. Meanwhile, in a 10- to 12-inch frying 
pan over medium heat, frequently stir 
currants and pine nuts in remaining 
’2 tablespoon oil until nuts are golden, 
3 to 5 minutes. Pour into a small bowl. 
8. Ladle soup into bowls and top 
equally with currant—pine nut mixture. 
Season to taste with salt and pepper. 


Per serving: 408 cal., 24% (99 cal.) from fat; 
13 g protein; 11 g fat (3.4 g sat.); 65 g carbo 
(12 g fiber); 96 mg sodium; 11 mg chol. 


Creamy Pear and 
Parsnip Soup 
=P AND COOK TIME: About 45 :ninutes 


es: If making up to 1 day ahead, 
‘| airtight. To reheat, stir occasion- 


UNSET 


The salad course highlights autumn colors. BELOW: Bright Fuyu 
persimmons with fennel and blue cheese. RIGHT: Greens with tangerines, 


dates, and roasted hazelnuts. 


a 





ally over medium-high heat until 
steaming. 


MAKES: About 10 cups; 8 to 10 servings 
2 pounds parsnips 
1 pound carrots 


About 4 cups fat-skimmed 
chicken or vegetable broth 


2 pounds ripe Comice pears 


About “3 cup créme fraiche or 
plain low-fat or nonfat yogurt 


About 3 cup minced fresh 
chives 


Salt and pepper 


1. Peel parsnips and carrots. Cut into 
¥2-inch chunks. 


















2. In a 4- to 5-quart pan, combin 

parsnips, carrots, and 4 cups brotl) 
Bring to a boil over high heat; reduc} 
heat, cover, and simmer until vegeti 
bles are tender when pierced, 15 to 2) 
minutes. - 


3. Meanwhile, peel and core pears. Cu 
into 1-inch chunks. Add to pan and st 
until hot, about 2 minutes. 


i 
4. With a slotted spoon, transfer ca) 
rots, parsnips, and pears, in batches | 
necessary, to a blender or food proce: 
sor. Whirl until smooth, adding enoug/) 
cooking liquid to purée easily. Retur) 
to pan with cooking liquid and stir unt) 
steaming. If necessary, add more brot)} \, 
to thin to desired consistency. | 


5. Ladle soup into bowls. Garnish wit 





con 


= 











108 bf 


eme fraiche and chives. Add salt and 
pper to taste. 


serving: 178 cal., 18% (32 cal.) from fat; 
g protein; 3.5 g fat (1.9 g sat.); 31 g carbo 
1 g fiber); 72 mg sodium; 6.6 mg chol. 


Persimmon-Fennel Salad 


EP Time: About 25 minutes 
KEs: 8 servings 


3 heads fennel (each 3 to 32 in. 
wide) 


“s pounds firm-ripe Fuyu persim- 
mons 


“s cup lemon juice 


2 tablespoons extra-virgin olive 
oil 


}1 cup ’2-inch chunks Stilton or gor- 
gonzola cheese 


Salt and pepper 


1. Rinse and drain fennel. Trim off 
tops; discard tough stalks and chop 
enough feathery greens to make 4 
cup. Save remaining greens for other 
uses or discard. Trim and discard root 
ends and bruised areas from fennel 
heads. Cut fennel crosswise into “16- to 
¥g-inch-thick slices. Combine sliced 
fennel and chopped fennel leaves in a 
wide, shallow bowl. 


2. Peel and stem persimmons. Cut fruit 
crosswise into 's-inch-thick slices and 
put in another bowl. Add lemon juice 
and oil; mix gently. Holding fruit back, 
pour liquid over fennel. Mix fennel 
with dressing. 


3. Arrange the persimmon slices over 
the fennel; sprinkle with cheese. 
Spoon salad onto plates and add salt 
and pepper to taste. 


Per serving: 174 cal., 44% (77 cal.) from fat; 
5.2 g protein; 8.6 g fat (4.1 g sat.); 22 g carbo 
(0.8 g fiber); 322 mg sodium; 16 mg chol. 





Autumn Salad 


PREP AND COOK TIME: About 40 minutes 
NOTES: Up to 1 day ahead, rinse let- 


tuce and _ radicchio, 


separate the 


leaves, and drain. Wrap leaves in a 
towel, enclose in a plastic bag, and 
chill to crisp. 


MAKES: 8 servings 


L/ 


2 


a meee ON 


cup hazelnuts 


Satsuma tangerines (113 lb. 
total) 


Medjool dates ('% lb. total) 
tablespoon lemon juice 
tablespoon extra-virgin olive oil 
cups lightly packed 3-inch pieces 
rinsed and crisped butter lettuce 
(see notes) 

cups lightly packed 3-inch pieces 
rinsed and crisped radicchio 


Salt and pepper 
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1. Put hazelnuts in an 8- or 9-inch pa’ en 
Bake in a 350° oven until golden b 
neath skins, 12 to 15 minutes. Po) 
onto a towel; let cool. Rub nuts | 
towel to remove loose skins. Lift nu 
from towel and reserve; discard skins 


2. Grate 2 teaspoon peel from 1 ta’ 
gerine. Cut tangerine in half and rea) 
“4 Cup juice; use another tangerir 
if necessary. Put peel and juice in 
wide, shallow bowl. Peel remainit 
tangerines. Pull each apart into halve 
Cut halves crosswise into /4-inch-thi 
slices. Add to bowl. Pit dates and qué 
ter lengthwise. Add dates, lemon juic 
and olive oil to bowl. 


3. Add lettuce and radicchio to boy 
mix, and add salt and pepper to tast 
Sprinkle with hazelnuts. . 







































Per serving: 133 cal., 44% (59 cal.) from fat! 
2.5 g protein; 6.6 g fat (0.6 g sat.); 19 g cark 
(2.8 g fiber); 9 mg sodium; 0 mg chol. 





Cranberry-Cardamom | @i' 
Chutney . 





PREP AND COOK TIME: About 40 minut} 


Notes: If making up to 3 days ahealy | 
cover and chill. 
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Vegetables reign on the sideboard. TOP (front 

to back): Pomegranate chutney, pickled agile 4 ~~ bs a 4. | a 

h sticks, and cranberry chutney. ABOVE: 
studded with butternut squash 


t potatoes baked with chili jelly. 


\axes: About 1*% cups; 8 servings 


1 cup chopped red onion 

“) 1 tablespoon butter or margarine 
_2 cups fresh or frozen cranberries 

1—}*%4 cup sugar 

1 tablespoon white distilled 
vinegar 

‘4 teaspoon ground cardamom 












In a 2- to 3-quart pan over medium 
at, frequently stir onion in butter un- 
limp, 8 to 10 minutes. 


Sort cranberries, discarding any soft 
decayed fruit; rinse and drain 
rries. Add cranberries, sugar, vine- 
, and cardamom to pan. Cover, re- 
ce heat to low, and stir occasionally 
til sugar is dissolved and cranberries 
.@ translucent, about 20 minutes. 
| @rve warm or cool. 
serving: 107 cal., 13% (14 cal.) from fat; 
| ™ g protein; 1.5 g fat (0.9 g sat.); 24 g carbo 
B g fiber); 17 mg sodium; 3.9 mg chol. 


a ~©- Pickled Squash with 
Lemon Grass 


P AND COOK TIME: About 30 minutes 


Es: Discard tough lemon grass as 
eat the pickled squash. 


KES: 2 cups; 8 to 10 servings 


’4 pound butternut squash 


6 stalks fresh lemon grass 
(about '2 pound total) 

















2 cups seasoned rice vinegar 
2 tablespoons sugar 


1 teaspoon black peppercorns 


With a vegetable peeler, pare skin 
m squash and discard; cut squash in 
and scoop out and discard seeds. 
squash into matchstick-size pieces 
in. by 4 in. by 2 in.). 

Rinse lemon grass and pull off tough 
er layers. Cut off stem ends and 


e leaves. Cut stalks into 1-inch 
ne 


a 1-quart glass measure, stir to- 
her lemon grass, vinegar, sugar, 
w peppercorns. Heat in a mi- 
Wave oven at full power (100%) 
il mixture boils, 3 to 4 minutes to- 
At once, add squash, and let stand 
tender-crisp to bite, about 15 
nutes. 


berve, or chill airtight up to 1 week. 
ing: 77 cal., 1.2% (0.9 cal.) from fat; 


B protein; 0.1 g fat (0 g sat.); 19 g carbo 
§ fiber); 952 mg sodium; 0 mg chol. 


Fresh Pomegranate 
Chutney 
PREP AND COOK TIME: About 30 minutes 


NOTES: Remove pomegranate seeds up 
to 1 day ahead; chill seeds airtight. 


MAKES: About 14 cups 


‘> cup red currant jelly 


Vs cup finely chopped green 


onions, including tops 

1 cup pomegranate seeds (from a 
1-lb. pomegranate; see notes) 

1 tablespoon minced fresh ginger 

1 tablespoon minced fresh 
jalapeno chili 

/2 teaspoon ground coriander 

1 tablespoon lemon juice 


Salt and pepper 


1. Put currant jelly in a 2-cup glass 
measure. Heat in a microwave oven at 
full power (100%) until softened, 
about 20 seconds. 


2. Stir in green Onions, pomegranate 
seeds, ginger, chili, coriander, and 
lemon juice; add salt and pepper to 
taste. Let stand about 15 minutes be- 
fore serving. 


Per tablespoon: 26 cal., 0% (0 cal.) from fat; 
0.1 g protein; 0 g fat; 6.7 g carbo (0.1 g 
fiber); 3.4 mg sodium; 0 mg chol. 


Curried Squash and 
Basmati Rice 
PREP AND COOK TIME: About 1 hour 
MAKES: About 7 cups; 8 servings 
1 pound butternut squash 
2 cups minced onions 
3 tablespoons minced fresh ginger 
1 tablespoon minced garlic 
’s cup butter or margarine 


1’2 cups basmati rice, rinsed and 
drained 


12 tablespoons curry powder 
About '2 teaspoon salt 


3 cups fat-skimmed chicken or 
vegetable broth 


2 tablespoons chopped fresh 
cilantro 


1. Peel squash and cut in half length- 
wise. Remove and discard seeds. Cut 
squash into '%2- to *4-inch cubes (you 
should have 2'/2 cups). 

2. In a 5- to 6-quart pan over medium 
heat, frequently stir onions, ginger, and 


garlic in butter until onions are very 
limp, 10 to 15 minutes. 


3. Add rice and stir often until opaque, 
about 5 minutes. Add curry powder 
and stir for 30 seconds longer. 

4. Stir in 2 teaspoon salt, squash, and 
broth. Bring to a boil over high heat; 
reduce heat, cover, and simmer, stir- 
ring occasionally, until rice and squash 
are tender to bite, 16 to 18 minutes. 
Stir in cilantro and salt to taste. Spoon 
into a bowl. 


Per serving: 240 cal., 32% (77 cal.) from fat; 
7.9 g protein; 8.5 g fat (4.7 g sat.); 37 g carbo 
(2.3 g fiber); 270 mg sodium; 20 mg chol. 


Chili-glazed Sweet Potatoes 


PREP AND COOK TIME: About 1 hour 


Notes: Bake sweet potatoes (through 
step 2) up to 1 day ahead; cool, com- 
bine in 1 pan, cover, and chill. Reheat, 
covered, in a 450° oven 5 to 10 min- 
utes before combining with jelly mix- 
ture in step 4. 


MAKES: 8 to 10 servings 


4’2 pounds sweet potatoes or yams 
*/s cup red jalapeno jelly 
¥s cup red wine vinegar 
’s cup minced fresh cilantro 
About 3 tablespoons lime juice 
Salt 


1. Peel sweet potatoes and cut into 1- 
inch chunks. Divide chunks equally be- 
tween 2 lightly oiled baking pans (each 
10 by 15 in.); cover tightly with foil. 


2. Bake in a 450° oven for 15 minutes. 
Uncover and continue to bake until 
sweet potatoes are tender when 
pierced, about 25 minutes longer; 
switch pan positions halfway through 
baking. 

3. Meanwhile, put jelly in a 2-cup glass 
measure. Heat in a microwave oven at 
full power (100%) until softened, 
about 20 seconds. Add vinegar and stir 
until well blended. 


4. Combine sweet potatoes in 1 pan. 
Pour jelly mixture evenly over potatoes 
and turn chunks with a spatula to coat 
evenly. Continue baking until jelly mix- 
ture thickens and sticks to sweet pota- 
toes, about 10 minutes, turning chunks 
often to prevent scorching. 

5. Pour into a wide bowl. Sprinkle with 
cilantro and add about 3 tablespoons 
lime juice and salt to taste. 

Per serving: 218 cal., 6% (13 cal.) from fat; ; 
2.4 g protein; 1.4 g fat (0.2 g sat.); 49 g carbo 
(4.4 g fiber); 25 mg sodium; 0 mg chol. 
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Savory Potato Streusel 


PREP AND COOK TIME: About 2 hours 


NoTES: Assemble through step 3 up to 
1 day ahead; cover and chill, then bake 
(step 4) about 1 hour and 25 minutes. 


MAKES: 8 to 10 servings 


Ys cup hazelnuts 


2 cups sour cream 
2 cups fat-skimmed chicken broth 


2 tablespoons minced fresh marjo- 
ram leaves or 1 tablespoon dried 
marjoram 


4 pounds russet potatoes 


/2 cup seasoned fine dried bread 
crumbs 


/2 cup grated parmesan cheese 


6 tablespoons butter or margarine, 
cut into chunks 


Salt and pepper 


casserole (about 9 by 13 in.). Bake ina 
350° oven until golden under skins, 
about 15 minutes. Pour onto a towel 
and let stand until cool enough to 
touch, about 5 minutes. Rub nuts in 
towel to remove loose skins. Lift nuts 
from towel; discard skins. Whirl nuts in 
a blender or food processor until finely 
chopped. 


1. Put hazelnuts in a shallow 3-quart 


2. Meanwhile, in a bowl, blend sour 
cream, chicken broth, and marjoram 
until smooth. 


3. Scrub and peel potatoes. Cut cross- 
wise into 's- to “i-inch slices. Cover 
bottom of casserole with about “4 of 
the potato slices, overlapping slightly 
to make an even layer. Pour about 4 of 
the sour cream mixture evenly over 
potatoes to cover. Repeat to layer re- 
maining potatoes and sour cream mix- 
ture, ending with sour cream. Cover 
pan tightly with foil; set in a 10- by 15- 
inch baking pan. 

4. Bake in a 400° oven until potatoes are 
tender when pierced, 1 to 1% hours. 


5. While potatoes bake, in a bowl com- 
bine chopped hazelnuts, bread crumbs, 
cheese, and butter. Rub with your fin- 
gers until butter is incorporated and 
mixture forms crumbly chunks. Un- 
cover potatoes and sprinkle evenly with 
hazelnut streusel. Bake until streusel is 
browned, 8 to 10 minutes longer. Add 
salt and pepper to taste. 

Per serving: 363 cal., 52% (189 cal.) from fat; 
g fat (11 g sat.); 36 g carbo 
g fiber); 356 mg sodium; 42 mg chol. 


9 ¥ protein; 2) 


Sourdough, Sausage, and 
Greens Dressing 


PREP AND COOK TIME: About 1 hour 


NOTES: Prepare dressing through step 
5 up to 1 day ahead; chill. 


MAKES: About 2 quarts; 8 servings 
+4 pound sourdough bread, cut 
into '2-inch cubes (2 qt.) 


2 pound Swiss chard 
4 pound bulk pork sausage 


About 2! tablespoons butter or 
margarine 


1 cup chopped onion 
1 cup sliced celery, including tops 
4 cup chopped Italian parsley 


2 tablespoons chopped fresh sage 
leaves or 2 teaspoons dried 
rubbed sage 


2 teaspoons poultry seasoning 


4 teaspoon fresh-ground pepper 


1°41 cups fat-skimmed chicken broth 


1. Put bread cubes in a 9- by 13-inch 
pan. Bake in a 350° oven, stirring occa- 
sionally, until dry and firm to touch, 
about 20 minutes. 


2. Meanwhile, rinse and drain chard. 
Trim and discard discolored stem ends; 
thinly slice stems and coarsely chop 
leaves. 

3. In a 5- to 6-quart pan over medium- 
high heat, stir sausage often until 
browned and crumbly, 5 to 8 minutes. 
With a slotted spoon, transfer sausage 
to pan with bread. 


4. Measure fat in the 5- to 6-quart 
pan; add enough butter to make 3 
tablespoons. Add onion and celery. 
Stir often over medium-high heat un- 
til vegetables are limp, about 10 min- 
utes. Add chard and stir often until 
limp, about 3 minutes. 


5. Combine bread mixture, parsley, 
sage, poultry seasoning, pepper, and 
chicken broth with chard mixture. 
Squeeze with your hands until evenly 
moistened. Return mixture to the 9- by 
13-inch pan, spread level, and cover 
tightly. 


6. Bake in a 350° oven until dressing is 
hot in the center, about 40 minutes (45 
to 50 minutes if chilled). For a crusty 
top, uncover for the last 20 minutes. 


Per serving: =) cal., 56% (198 cal.) from fat; 
11 g protein; 2 2 g fat (8.7 g sat.); 26 g carbo 
(2.3 g fiber); 666 mg sodium; 39 mg chol. 









































Italian 
Chocolate-Chestnut To 
PREP AND COOK TIME: About 1% hot 


NOTES: Gary Rulli, chef-owner of P; 
ticceria Rulli in Larkspur, Californ 
shares this recipe. Purchase chestn 
in syrup, or marrons glacés, and t 
chestnut flour at a well-stocked sup 
market or gourmet food store. Or 
der from Dean & DeLuca (707/96 
9980 or www.deandeluca.com). 
making torte up to 1 day ahead, ce 
cover airtight, and chill. 


MAKES: 8 to 10 servings 


2 ounces bittersweet or semiswi 
chocolate, chopped 


4 cup mascarpone cheese 


’2 cup whole-milk or part-skim 
ricotta cheese 


6 tablespoons granulated suga 
large eggs, separated 
1 tablespoon rum (optional) 


V4 cup chestnut flour or all-purpo 
flour 


Ys, cup chopped chestnuts in 
syrup, drained, or marrons glac 
(see notes) 


Cookie crust (recipe follows) — 
Powdered sugar 


8 to 10 whole chestnuts in s 
drained, or marrons glacés 
(optional) 


Coffee ice cream 


1. In a large microwave-safe bowl, | 
chocolate in a microwave oven on ff 
power (100%) until soft, about 2 mi 
utes, stirring every 30 seconds. 


2. To chocolate, add mascarpone, | 
cotta, “4 cup granulated sugar, @& 
yolks, rum, flour, and chopped che 
nuts; stir until well blended. . 
3. In a bowl, with a mixer on hi; 
speed, beat egg whites until foan),, 

Gradually add remaining 2 tablespoo e 
sugar and continue to beat whites un!) 
they hold stiff peaks. Gently fold whit 
into cheese mixture; scrape into cook . 
crust and spread level. | 


4. Bake in a 350° oven until filli 
firm when pan is gently shaken aij 
springs back when lightly touched | 
the center, about 30 minutes (20 mi hy 
utes in a convection oven). 
5. Cool on a rack about 20 minut), 
Run a knife between cake and pan fii} 
remove rim. Let torte cool to rocl) 





if 
(I 
| 


hat 


yhites 


Sift powdered sugar over torte. If 
ired, decorate top with whole chest- 
S spaced evenly around rim. Cut 
» wedges and serve with ice cream. 


Serving: 316 cal., 51% (162 cal.) from fat; 
2 protein; 18 g fat (10 g sat.); 34 g carbo 
|g fiber); 111 mg sodium; 73 mg chol. 


9kie crust. In a food processor or 
nder, whirl about 45 vanilla wafer 
okies (6 oz. total) until finely 
und. Pour crumbs into a 9-inch cake 
with removable rim. Add 3 table- 
ons melted butter or margarine, 1 
espoon each honey and rum, 1 
spoon vanilla, and 4 teaspoon 
jund cinnamon; mix well and press 


; y over bottom and 1 inch up sides 


G 


an. 


Tangerine Cream Parfaits 


PREP AND COOK TIME: About 35 min- 
utes, plus at least 1’ hours to chill 


notes: If using fresh-squeezed tanger- 
ine juice, you'll need about 4/7 
pounds tangerines to make 3 cups (in- 
cluding juice from tangerines in step 
1). Or buy fresh or frozen tangerine 
juice (or tangerine juice blend). If 
making through step 4 up to 1 day 
ahead, cover tangerine segments and 
cream mixture separately and chill. 


MAKES: 8 to 10 servings 


12 pounds seedless tangerines 


*/s cup sugar 


2 envelopes unflavored gelatin 
(4 oz. each) 


LEFT: Mellow and only 
slightly sweet, 
chocolate-chestnut 
torte is similar to a light- 
textured cheesecake. 
For an elegant 
presentation, dust 
powdered sugar 
through a stencil onto 
the torte. 

BELOW: Bright 


tangerine segments 


layered with citrus- 


infused cream. 





3 cups tangerine juice (see notes) 
4 large egg yolks 


3 cups sour cream 


1. Grate 2 tablespoons peel from tan- 
gerines. With a sharp knife, cut off re- 
maining peel and white membrane 
from tangerines; discard peel and 
membrane. Working over a strainer set 
in a bowl, cut between inner mem- 
branes and fruit to release segments 
into strainer. You should have 2 cups 
segments; cover and chill. Discard 
membranes; save juice to use in step 2. 
2. In a 3- to 4-quart pan, combine 
sugar, gelatin, grated tangerine peel, 
and 1 cup tangerine juice. Stir the 
mixture over medium-high heat until 
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Persimmon flavor permeates both 


pungent pudding and creamy sauce. 


simmering. Remove from heat. 

3. Beat remaining 2 cups tangerine 
juice with egg yolks to blend; stir into 
pan, then stir mixture over medium- 
low heat for 5 minutes. 

4. Remove from heat and whisk in sour 
cream. Nest pan in ice water and stir of- 
ten just until mixture begins to 
thicken, about 10 minutes. Lift pan 
from ice water, cover, and chill until 
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CLIFF SADOIAN “A full-grown persim- 
mon tree can really produce,” says Cliff 
Sadoian, a third-generation farmer in 


Dinuba. “We can get 1,500 to 2,000 flats 

per acre.” That translates into a lot of 

persimmons, given his 30-acre orchard. 
Sadoian and his family primarily grow 


the Hachiya persimmon, one of the two 


chief market varieties. Hachiyas thrive in 
hot inland parts of the West, such as 
here in California’s Central Valley. They 
also do well in milder coastal zones. 
Marked by their pointed ti 
but while they’re still firm. Befor 
lose their puckery astringency : 
Sadoian also tends a handft 
Flat-bottomed Fuyus can be eal 
ened a bit. Both varieties ripen slo\ 


for piling in a huge bow! on your kitc! 
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TOMAS OVALLE 


mixture is firm, at least 1'/2 hours or up 
to 1 day. 


5. Spoon about 2 tablespoons tanger- 
ine segments into each glass (at least 
12-0z. size). Stir cream mixture, then 
spoon about 3 cup over segments in 
each glass. Repeat to layer remaining 
tangerine segments and cream mixture 
equally in glasses. 

Per serving: 283 cal., 54% (153 cal.) from fat; 
5.2 g protein; 17 g fat (9.7 ); 30 g carbo 

1 g fiber); 44 mg sodium; 115 mg chol. 


g sat. 


Baked Persimmon Indian 
Pudding 


PREP AND COOk TIME: About 2% hours, 

plus at least 1 hour to chill 

NOTES: Scoop soft-ripe Hachiya per- 

simmon pulp from skin with a spoon 

and discard any seeds, or peel Fuyu 

persimmons, chop, and whirl in a 

blender to a smooth purée. If making 

pudding and sauce up to 1 day ahead, 

cool, cover pudding and sauce sepa- 

rately airtight, and chill. 

MAKES: 1 loaf; 12 servings 

| cup soft-ripe Hachiya or Fuyu 
persimmon pulp (see notes) 


2 teaspoons baking soda 


4 


i cup sugar 


hachiyas are picked after they’ve turned bright orange 
being eaten they must be allowed to ripen further to 
| become as soft and sweet as jelly. 
 Fuyu persimmon trees, the other main market variety. 
while they're as crisp as apples or after they’ve soft- 
it room temperature, which makes them perfect 
1 table—a bright reflection of the season. 





















About 2 cup (% lb.) butter or 
Margarine, at room tempera 


’s cup dark molasses 
2 large eggs 
teaspoon vanilla 

1 cup all-purpose flour 
4 cup cornmeal 
/2 teaspoon ground cinnamon — 
2 teaspoon ground ginger : 
teaspoon ground allspice 
1 cup raisins 
/2 cup chopped walnuts 


Persimmon-eggnog sauce 
(recipe follows) 


1. In a blender or food processor, wh 
persimmon pulp and baking soda un 
smooth. 


2. In a bowl, with a mixer on meédit 
speed, beat sugar, 2 cup butter, al 
molasses until blended. Add eggs aj 
vanilla and beat until smooth. In 4 
other bowl, mix flour, cornmeal, cing 
mon, ginger, and allspice. Stir dry 
gredients and persimmon purée i in 
sugar-butter mixture. Add raisins al 
walnuts and mix until blended. 


3. Pour batter into a buttered @ 
floured 7- to 8-cup loaf pan or fil 
mold (no deeper than 3 in.); COV 
tightly with foil. Put pan in a larger pj 
and place in a 300° oven. Add %4 
boiling water to outer pan around lo 
pan or '2 inch boiling water arov 
ring mold. 
4. Bake until pudding is firm in cent: 
when lightly pressed (lift foil to check 
about 2 hours (about 1% hours in) 
convection oven). Carefully lift pz 
from water and let stand 10 minute 
then uncover. Run a knife betwee 
pudding and sides of pan to release. 1 
vert onto a plate. Cut warm or CO! 
pudding into slices, transfer to plate 
and top with spoonfuls of persimmo) 
eggnog sauce. 





a serving: 363 cal., 40% (144 cal.) from fat; 
g protein; 16 g fat (7.7 g sat.); 53 g carbo 
iG g fiber); 315 mg sodium; 73 mg chol. 


Persimmon-eggnog sauce. In a bow! 
with a mixer on high speed, beat ’2 cu, 
whipping cream until it holds so 
peaks. Gently fold in 2 cup soft-rip 
Hachiya persimmon pulp or Fuy) 
persimmon purée (see notes for bake)” 
persimmon Indian pudding, precet 
ing) and 2 cup purchased eggnog. 


from fat; jf |) 


Per serving: 55 cal., 64% (35 cal.) 
0.7 g protein; 3.9 g fat (2.4 g sat.); 4.9 g carb| 
(0 g fiber); 9.2 mg sodium; 17 mg chol. # 
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Cornish Game Hens 
15 Mins. 
| 
| 


fof 
os 


IF YOUR LIFE MOVES THIS FAST 
MAYBE YOUR OVEN SHOULD TOO. 


Sauteed Shrimp 2 Mins. 





SPL COL Ue 


Introducing cooking at the speed of life 
with the revolutionary Advantium” Oven from GE. 


Seems like there’s never enough time 
to cook anymore? That’s why GE developed 
the innovative new Advantium Oven. 

Its incredible new, award-winning 

technology uses light to cook oven quality 
) food in a fraction of the time. So chicken 
that used to take over an hour, now cooks 


in fifteen minutes. A steak only takes seven 


The Advantium oven is now 
available in this stylish 
Wall Oven configuration. 


pereN TU ML 


cooking at the speed of life” 





minutes. Baked potatoes — ten. And unlike 
microwave ovens, food is juicy inside, crispy 
outside. It’s as easy as turning a dial. 

The revolutionary Advantium Oven 
from GE. If your life moves at the speed 
of light, then why not cook with it? For 
more information, call 1.800.626.2000 


or visit us at www.geappliances.com. 





Powertrain Limited Warranty for 2000 and newer vehicles only and excludes commere 


w.1Suzu.com 


800 726 


It’s a 10-year /120,000-mile powertrain 
limited warranty, available on all Isuzu 
SUVs. It’s a warranty no car company can 
match. That’s not to say that car companies 
can’t build durable, long-lasting SUVs. It’s 
just to say that none of them will guarantee 
it as long as we do. Maybe it’s because 
they have more things to think about than 
building SUVs. Isuzu. We’re not a car 
company. All we do are trucks. Trucks that 


are tough enough, and reliable enough, 


to live up to America’s Longest Warranty. Go farther. 





Gis transferable to immediate family members only. See your Isuzu dealer for warranty details. ©2000 American Isuzu Motors Inc. “Go farther” is a trademark of American Isuzu Motors In 
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Winners in our first program 
sponsored with the American 
Society of Interior Designers 
hail from Arizona, California, 
New Mexico, and Texas 


Two years ago, Sunset journeyed to the headquar- 
ters of the American Society of Interior Designers in 
Washington, D.C., to propose a jointly sponsored 
interior design awards program loosely modeled on 
the Western Home Awards, which Sunset has run 
with the American Institute of Architects since 1957. 
We wanted to tap into the creativity and resource- 
fulness of interior designers just as we have done 
with architects. 

The result is what you see on these pages. Our 
jury of four interior designers and three Sunset 
Home staffers bestowed Awards of Excellence on 
17 projects out of 300 entries. The winners, rang- 
ing from a rustic ranch-style kitchen to a carport 
converted into a contempo- 
rary family room, represent The sleek, 
the many styles of interior de- modern lines of 
sign in the West. It’s a feast of _ this family room 
ideas for anyone looking to (see page 130) 
make a room more functional, center on 
comfortable, and personal. the hearth and 
Honorable Mentions for Win- the home 
ning Design Details will be entertainment 
published in 2001. system. 


JURY 

LuAnn Thoma Holec, ASID, Phoenix 
Odette Lueck, FASID, Bowie, Maryland 
BJ Peterson, FASID, Los Angeles 
Melinda Sechrist, ASID, Seattle 

Ann Bertelsen, Sunset 

Daniel Gregory, Ph.D., Sunset 

Peter O. Whiteley, Sunset 
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PAMELA PENNINGTON; PAMELA PENNINGTON STUDIOS, PALO ALTO 


color me 
contemporary 


“A sculptural solution that’s livable, fresh, 
and youthful-looking.” — jury comment 


Bltwasa 
workmanlike 
space, devoid 
of character. 
New colors, 
textures, and 
shapes gave 


it pizzazz. 





he dramatic transformation of this simple fam- 

ily room into a vibrant living space excited all our 

judges. The challenge for designer Pamela Penning- 
ton, with Tsun Yen Tang Wahab, was to produce a room 
that married two activities—enjoying a fire and watching 
television—while providing a colorful link to the kitchen 
and breakfast room. Their solution was to treat a key fea- 
ture, the fireplace, as abstract sculpture while adding 
strong color to highlight the new shape. “We were fortu- 
nate to have a client who was very tired of the original 









MICHAEL BRUK 


@ Mirror, mirror on the wall, whi: 
designer used a little stagecraft- 


slate-and-sisal palette, and louver. «i floor-to-ceiling shades—to 


bring this living room out of its slun 


130 SUNSET 


GREGORY A. PETERS, ASID; PETERS & ASSOCIATES, SAN FRANCISCO 


SLL 





; the fairest room of all? The 
broken reflective surfaces, a 

















white-and-neutral interior,” Pennington says. 

The designers reinterpreted the basic elements of a} 
place—hearth, chimney, mantel—making them insep; 
ble from the wall itself. They covered the old brick i 
with yellow plaster and gave it a tapered shape that exte 
from a new black granite hearth-bench to the ceiling. ’ 
hearth runs the width of the room and, like the bright” 
low shelving above it, merges with the built-in ente 
ment center at the corner (also shown on page 129). 
DESIGNER: (650) 813-1797 — Ann Bertelsen =. 
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“A modest and expert approach to} 
decorating a limited space.” —jury comn| 


Pet bran 


Dlorters 





| the ga 
ur jury admired the way the desigi 
achieved elegance and a sense of § 
ciousness in this small flat with 
knocking out walls or adding square footage. |§")\ 
A slate floor in the dining room inspired mr§,,,, 
of the renovation: Slate tiles replaced tired bi 
in the fireplace, and a slate gray palette is visiblt 
upholstery and boldly striped pillows. it 
Walls were cove!) 
elsewhere with | 
sheets of plate-glij \< 
mirror to visually a 
pand the space 2jf. 
reflect natural light)} 
DESIGNER: (415) 2/9 
7041 — Mary Jo Bow | 
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More people choose Pacific 
Coast Comforters than any 
bther brand. It’s no wonder. Our 
omforters have been made 
vith the same craftsmanship 
nd devotion to quality since 


our founding in 1884. We call it 


uffy for Life, and it is our promise 


hat our down comforters will stay 


luffy longer than any others. 


THE FLUFFIEST DOWN 


’ Pacific Coast 
Comforters are 45% 
fluffier per ounce than 
ordinary comforters. First, we select 


he largest, strongest puffs of down. 


Me a to rc ee er any oth aR = 


Bt 
: 1 “i Be 4 
x PS 


Then, we clean our down in our 
Hyperclean® process, eliminating dust, 
dirt or allergens that can make a 
comforter go flat. You get more clean, 
fluffy down per pound, and our 100% 


allergy-free warranty. 


Oe 


WARRANTY 


© Years 


9° matter i 
Ow 
Wes ote 
Mack 


THE BEST CONSTRUCTION 


Pacific Coast Comforters are specially 
crafted to stay fluffy for years. 
Our patented ComfortLock® 
design keeps the down from 
shifting to the sides and ends. 
And, our high thread 


M 


count BarrierWeave’ 
fabric prevents the 


down from leaking. 


GUARANTEED COMFORT 


When we say Fluffy for Life, we mean 
for the way you live. So try one for 
30 nights. If you're not completely 
comfortable, we'll give you a full refund. 


Go on, live a little. We can take it. 


Cali 1-800-800-3696 or visit us at www.pacificcoast.com for a free brochure or to find a retailer near you. 
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Santa Fe character 


“So well done, it was hard to tell how it 
had been altered.” — jury comment 


e were looking for a place 
that was in bad shape, and 
boy, did we find it,” joked 
Marty Nelson about the condition of 
the 1930s house in the South Capitol 
area of Santa Fe that she and her hus- 
band, Owen, bought in April 1998. 
The unremarkable house, which was 
full of small, dark, poorly organized 
rooms, was badly in need of im- 
provement. By November, when they 
moved in, the Nelsons had achieved 
a remarkable transformation. 
The showstopper—and what cap- 


tured the jury’s attention—is thx 
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warm, inviting living and dining area. 
It embodies a casually traditional 
Santa Fe style of interior design. The 
“before” photograph helps tell the 
story: Once configured as what Marty 
called “a 10-foot-wide alleyway,” the 
room is now the true heart of the 
home. It contains radiant-heated, recy- 
cled-brick floors; a soaring, kiva-style 
fireplace; and a light-gathering 150- 
square-foot addition that acts as a cozy 
sitting area. The Nelsons relocated the 
kitchen—originally little more than a 
glorified closet—and removed the 
wall separating it from the new living 


- “MARTY. NELSON: INSIDE OUT DESIGN AND BUILD, SANTA FE 


ae 


@ Brick floors, columns with tradition 
capitals, and a handsome new firepl 
create an authentic Santa Fe look in 
what was simply empty space. | 
and dining space to create dramé 
30-foot vistas across the house. | 
Recessed halogen lighting on di 
mers, dark-stained woodwork, 4 
warm-hued pigments on plaster Wi 
now give this home the feeling @ 
historic Santa Fe adobe. 
DESIGNER: (505) 988-1458 
— John Vilh 
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BIEN 200 candles without standing in line 


leXlebtalommsrey ete EKeny orOW AT er 200 candles. 
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It's that time of year once again - the season 


for entertaining. Otherwise known as the 
season for waiting in long lines at just about 
every store on earth. Unless you're shopping 
at Craftopia.com, where there are no lines. No 
traffic jams in the parking lot. No mad dashes 
to grab the last anything. Just a quiet place 
you can escape to, 24 hours a day, 7 days a 
week. You'll find over 60,000 craft supplies, 
projects, decorations and gifts and they're 
all just a click away. From one-of-a-kind linens 
to handmade placecards, we have everything 
you need to entertain a few close personal 
friends. Or a few hundred. This season, visit 


us at www.craftopia.com and make it real 


Cnéfopig.com 


make it real 
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all revved up 


“This design solves a problem many homeowners share: 
how to find quality living space without adding on.” —jury comment 


Then space is at a premium, 
cars take a backseat, so to 
speak. That’s what the de- 

sign of this handsome new family 
room demonstrates. The 22- by 33- 
foot room replaces a carport and is 
connected directly to the house. A de- 
tached garage now houses the cars 
Tucson designer Terri Taylor gave 
the room its unique personality by 
treating the walls and the i oor as 
checkerboards of color, using ivid 
palette of purple, raspberry, emerald, 
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and teal. The palette extends to the 
circular coffee table (designed by Tay- 
lor), four comfy armchairs, and _pil- 
lows. Slate floor tiles and boxlike 
built-in cherry wall cabinets—some of 
which are open for display—establish 
the room’s rectilinear frame. 

The muted pecking of keyboards 
and the pulsing beat of oldies have re- 
placed the sound of a car engine— 
now it’s the room that’s all revved up. 
DESIGNER: (520) 298-1837 

— Peter O. Whiteley 








@ It was a hangout all right, but just fo 
Buicks and brooms. Reborn as a 
family room, the former garage 
sweeps exuberantly into the future. 
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Sunset’s 
2000 Idea House 






1 Lodge for 
/ 
ear-Round 
iving 
pired by one of the West’s most 
easured monuments—Timberline 
»dge on the slopes of Oregon’s 
ount Hood-this house brings the 
ance of an alpine resort into a 
burban setting. Giulietti/Asso- 
ates, AIA Architects of Portland, 
egon has created a design that 
functional, flexible, outdoor- 
iented 21st-century living space 


0 an appealingly rustic national 
k aesthetic. 











ey features 





Soaring two-story great room 
with balcony above freestanding 
fireplace 





Eat-in kitchen opening to out- 
door dining and barbecue area 






Garden office that can double as 
a sitting room, nursery, or guest 
im room 

Garage for three vehicles 
Powder room off hall 


Office library—including a reading 
alcove—overlooking great room 


Formal dining room opening 
to garden 


Ground floor master suite opens 
to patio 


Second master or guest suite on 
upper floor 





Two additional bedrooms 


but 
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THE MAGAZINE OF WESTERN LIVING 





www.sunset.com 
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OPEN TO GREAT 
ROOM BELOW 





MAIN FLoor UPPER FLOOR 
Total Living Area: 4,541 sq. ft. 
4 Bedrooms’ 3 Baths 














PLAN GIU-2000-D (Smaller version home) 
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MAIN FLOOR 
Total Living Area 3,719 sq. ft. 
3 Bedrooms 2' Baths 






OPEN TO GREAT 
ROOM BELOW 
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=~ 7 DECK 


UPPER FLOOR 


Call toll-free today 1-888-277-5588 
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MAY WE SUGGEST OUR EXTRA FANCY NUTS? 


For Thanksgiving, See’s brings you only the finest of mixed nuts: 


cashews, almonds, pecans, brazils and macadamias. 


The most delicious nuts. The aristocrats of the nut family. 


ra MOU Ss Ou yp. Bai Mu bx Clee oS 


For shop locations or mail orders, call 1-800-347-7337 or visit www.sees.com 
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i) “Exuberant, saturated with color, arty, and 
'! eclectic, it skillfully blends old and new.” 
| — jury comment 
i 
| ow do you tame a lion of a space? The original 
i| was distinguished by concrete floors and 
columns, exposed trusses, ductwork running 
ross 12- to 15-foot-high ceilings, and industrial sash win- 
ws. It had been part of a downtown Cadillac showroom 
id repair shop. The trick was to turn it into a two-bed- 
fom, three-bath loft without taking away its character. 
Designers Joan and Steven Osburn and their associates 
Ise to the task. As Joan explains, the colors and textures 
jwalls and fabrics had to be strong, intense, and warm 
jcounteract the cold grayness and stark form of the 
Jncrete columns, which were left exposed and then 
hdblasted for extra texture. Rich yellow and deep terra- 
ta tones established the overall palette. To further 
Arm the rooms, the Osburns used reclaimed vintage 
aple flooring in the main living areas. Furnishings had 
Ibe bold enough in outline and color to stand up to the 
hile of the space. Antiques were mixed with new furni- 
e by Steven Osburn. 
e loft was broken into roomlike divisions by varia- 


IVAN BEARDSLEY, ASID; BEARDSLEY/WEISS LLC, LOS ANGELES 


| sheer delight 
A backyard destination that offers tranquillity, 


sophistication, and simplicity.” — jury comment 
; 


his dining pavilion, which is perched atop a steep 
rear garden, won praise for its elegant understate- 
ment. Open on three sides, it was designed to cap- 
e€ a beautiful view of downtown Los Angeles. The 
om’s solid rear wall screens views of neighboring 
mes and supports a long, cantilevered concrete buffet 
nter. The openness makes the structure feel like an 
ension of the garden. 
e ingenuity of the design is most apparent in the cur- 
n of filmy mosquito netting that hangs from tracks on 
F Open sides. When drawn across the openings, the net- 
hg makes the space mysterious and alluring—like scrims 
wa theatrical production—and creates a sense of inti- 
ficy and enclosure without blocking views. At night ad- 


4 stable spotlights give the fabric a backlit glow. 


DAVID WEIGLE 


tions in floor level. Interior win- 
dows and glass in doors allow 
maximum daylight but were sand- 
blasted for privacy. This lion of a 
loft has learned to purr. 

DESIGNER: (415) 487-2333 —POW. 


 - aaa Te 


Curtains made of outdoor fab- 
ric hanging at the corner posts 
add an enriching formality. One 
juror summed it up: “This is 
where we all want to be.” 
DESIGNER: (323) 664-0450 — POW. 





@ Richly hued walls 
and distinctive 
furnishings make 
warm counterpoints 
to the stark industrial 
framework of 


concrete and brick. 


DAVID PHELPS 


m@ Screened by 


see-through 
curtains, this garden 
dining pavilion 
serves up romance 


as the main course. 
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JEEP CHEROKEE PP off the highway. Way off. In the legendary Jeep Cherokee, you will find all of life's necess|® 


And not only does Chercxee Sport come with a value package— power windows, power door locks, air conditioning,/® 





Always use seat belts. Remember a backseat is the safest place for children 12 and under. Jeep is a registered trademark of DaimlerChrysler. 
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Bote Keyless Entry—at no extra charge, it also offers the kind of four-wheel drive leadership and capability you just can’t 


ithout. Especially when nature calls. For more information, please call 1-800-925-JEEP or visit us at www.jeep.com. 








PHILIP J. MEYER; PHILIP J. MEYER LTD. 
INTERIOR DESIGN, SAN FRANCISCO 


Soap and serenity 


“Classic minimalism at its best—a masterful 
mix of traditional architecture and 
contemporary furniture.” — jury comment 


IVAN BEARDSLEY, ASID; LOS ANGELES 


MARTIN FINE 


@ Attention-getting red doors before 
and smooth stained floors 
frame a space designed 


for entertaining. 





























@ Designed fora 
young couple wi 
two small 
children, this 
master suite 
includes a 
bedroom, 
bathroom, and 
his-and-her 
dressing rooms. 
Everyone wants 


KATHRYN MACDONALD (2) 


to use the tub! 


his rejuvenation of a master suite in a 1960s colon 
revival home impressed the judges with its seamlé 
integration of architecture and furnishings. 
The new retreat was created from what was originalh 
master bedroom, second bedroom, and small bath. 
owners requested a light-filled space where the lady of 
house “could relax and read during morning baths.” 
Designer Philip Meyer’s response was to turn the soa 
tub into a focal point. It is surrounded by French doors ai 
windows opening to a secluded garden. The simple, e 
gant lines of the tub are enhanced by an ebonized parq 
floor. Crown molding carries the classical theme into t 
adjoining bedroom, which has sleek mahogany furnitu 
The simple color scheme is calm and soothing. 
DESIGNER: (415) 673-6984 — A.B. 





performance 
Space 


“This colorful project uses architectural 

elements to create a sense of purpose.” 

— jury comme 

ccording to the designer, the goal for this renovati¢ 

ofa unit in an all-concrete 1960s apartment buildi 

was to create a look that “would invite mode) 

dance performers to leap among guests at evening coc 

parties.” But the concrete made structural changes i 

sible. The result is a kind of architectural choreography. 

Beardsley removed everything that was not permanef 

Out went shag carpets, wood-paneled doors, molding 

and trim. In came strong cobalt, earthy mustard, af 

deep terra-cotta on newly plastered walls. The concre™ 

floor was polished with terrazzo buffers, colored wil 

wood stains, and sealed to achieve the rich, mottled lo¢ 

of well-worn leather. A new 10-inch base molding servi 

as a raceway for electrical lines. Pivoting lights accent fu 

nishings. Let the dance begin. 

DESIGNER: (323) 664-0450 — PO.W. 
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Senseon” dryer from Whirlpool. Special sensors work to optimize drying _ 






ih for every load. Drying is not only faster, but also our gentlest ever. “ 





i your most delicate items dry safely and quickly. It gives time wings. 










DRY CLOTHES IN THE TIME IT TAKES TO WASH T 


| 
t 
OCLC sat an ee eee ee ele Le ele ® Registered trademark/™ Trademark of Whirlpool, U.S.A. ©2000 Whirlpool Ot ea eee 
, ~ *Compared to our normal wash cycle. 
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PAMELA J. TERRY, CID; NEVWWPORT BEACH, CA 


Stateroom 


“Given all the windows, they have met the challenge of 
making the rooms feel warm.” — jury comment 


his unique beach house, built on a cliff in 1929, 
had been neglected for many years until David and 
Marhnelle Hibbard bought it and asked designer 
Pamela Terry to help bring it back to life. They wanted ca- 
sual elegance that made the most of the existing wood 
structure and dramatic setting—roo:%s where they would 
be comfortable entertaining friends or relaxing alone. 
Terry decided to highlight the resembiance to a state- 
room on a 1930s wood cabin cruise: it meant paring 
away layers of linoleum and orange c«rpeting, burnishing 
hardwood floors, sandblasting some beams, oiling knotty 
pine walls, and creating window coverings that didn’t 
compete with the view. She selected . stated furnish- 
ings and fabrics to complement the a classic mo- 
tor yacht, from the large art deco slei; in the master 
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suite to the reproduc- 
tion of a 1930s sofa in 
the living room. 

The focal point of 
the living and dining 
area is a wall of win- 








he d 
Migh 
@ Call it an architectural i Own 
cliffhanger: The interior desigr| latdwp 
focuses on natural, understatey 
fabrics and soft light to enhan 
the breathtaking view. 


dows. The trick was to soften the windows and prof 


novel “triple drapery” of three sheer fabrics—in shade 


. on, 
chartreuse, amber, and amethyst—attached by ring)? 


cent curtains approximate the colors of the sunset anc" 
inforce the house’s nautical theme. | 


DESIGNER: (949) 757-9611 — Daniel Gregory 














MARCIA MILLER, ASID, AND STEVEN STEIN, ASID; MILLER/STEIN, LOS ALTOS, CA . 


he design of this kitchen is all about what you 
might call separation of church and state. The 
owners of the 100-year-old house wanted a mod- 


_ | hardworking kitchen that related to adjoining rooms 


of de 


nders 


out being so open that it encouraged children and 
sts to eat in the food preparation area. 
response, interior designers Marcia Miller and Steven 
employed architectural devices traditionally used in 
ways or parlors of the late-19th and early-20th cen- 
es—low walls, half-columns, and cabinet dividers—to 
ate the kitchen from the dining area and playroom. 
latter space, an addition, is particularly noteworthy for 
roy storage area and ingenious twin pullout play coun- 
that occupy part of the cabinet divider. It’s where the 
ers’ two daughters spend hours playing and drawing. 
ne designers treated the primary features of the 
nen as fine furniture: Upper doors on the cherry cabi- 


i 


tradition transformed 


‘A multipurpose kitchen that shows a sophisticated and skillful mix 
of wood finishes and rich details.” — jury comment 





before 


m@ The custom-designed 
maple island with a 
butcher-block top has 
general store—style 
glass-front bins on both 
sides. In the playroom, 
a variation of the bread 
board creates a project 


surface. 


nets combine copper- 
framed panels of new 
and antique glass; the range hood and drawer pulls are 
hammered copper. In short, it’s a kitchen where both the 
cook and the child can have a lot of fun. 

DESIGNER: (650) 559-1705 — A.B. 
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JANINE REGINA; REGINA INTERIORS, SAN CARLOS, CA 


formal yet relaxed 


“The careful placement of traditional furniture: 
creates an understated sense of order; the 
subtle continuity of color ties everything 

together. ” __ jury comment 





KATHRYN MacDONALD 


LINDA S. KAUFMAN, ASID; CORONADO, CA 































e wanted formal and traditional. She wanted 
H= and comfortable. Their home had to be 

ished and furnished in six months. Interior ( 
signer Janine Regina reconciled the opposites with 
eclectic mix of European antique and reproduction fur 
ture and textiles. “I wanted it to look like it had evob 
over time,” says Regina. “I don’t like interiors that look 
staged. I wanted to create something that looked perso 

The home is an East Coast—meets—West Coast story. 7 
architecture, with its tall gables and wraparound porck 
is reminiscent of New England, but the interior finishe 
featuring rough-hewn beams and adobe-like tinted plas 
walls—are pure American West. To make the large, hi 
ceilinged rooms flow together seamlessly, the designer 
peated tones of sage green, raspberry red, and gold in 
fabrics. Oriental rugs over large antique pine floorboz 
soften and warm each space. 

A comfortable formality is deftly achieved in the livj 
and dining rooms, where polished wood antique chairs 
combined with upholstered pieces. Jurors admired ¢ 
consistency and sophistication of the decorating sche 
It’s traditional without being stiff. 

DESIGNER: (650) 591-9172 — MJ.B. 


& Symmetrical furniture arrangements lend formality, while 
the soft rugs and upholstered pieces add comfort. 


a sense of intima 


“It seems heresy to lower a ceiling, but int 
case it worked.” — jury comment 


t was a family room in name only. A high vaulted ¢ 

ing and an unremarkable brick fireplace were its 

features. The owners wanted a state-of-the-art ent 
tainment center and library that would be elegant 4 
durable. 

Designer Linda Kaufm 
who worked with design as@/ 
tant LeAnne Roberts, ASID, (ay 
ated an intimate setting by ki 
ering and coffering the ceili 
ringing the room with soffits 
low-voltage lighting, add 














@ Before, the space 


was the height of dull. 
A new coffered ceiling, 
built-in display 
cabinet, and light soffit 


added refinement. 
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classical cornice moldings, é 
revamping the fireplace ¥ 
with a limestone front and bt 
in storage and display units. 

DESIGNER: (619) 437-0191 —1 
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INSPIRATION TO INSTALLATION” 
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STEVEN J. LIVINGSTON; STUDIO SNAIDERO, 
SAN FRANCISCO 


sculptural menu 


“The curved copper column deftly anchors ai 
organizes the kitchen.” — jury comment 


tanding out like a metallic exclamation point, the 
foot-tall, copper-clad column is the unquestior| 
star of this kitchen. “In a house with dramatic m¢ 
ern architecture, the large kitchen needed someth 
equally dramatic,” designer Steven Livingston says. “J 
column is like a piece of sculpture, but it serves a purpo 
The curved front directs traffic: One side is the public p 
of the kitchen with the table and the seating, the othet 
the working side with the stove and the sink.” It’s a cle} 
solution for a room whose entrance is 17 feet wide. | 
Continuing the sculptural theme, the cabinetry ang 
around the room to lower its scale and add visual interé 
Extra-deep counters in some places help delineate 1 
work zones. 
The jury felt the design helped redefine what a kitch 
@ Call it sculpture you can cook in: Kitchen materials are could be. 
polished concrete, glass, wood, and copper. DESIGNER: (415) 351-1100 — MJB. 





TIM MALONEY 






DONNA VINING, ASID; VINING DESIGN ASSOCIATE 
HOUSTON 


4 } 4 
estancia style |! 
“It’s warm and inviting. It’s a kitchen that : IH 

everyone wants to be in.” —jury comment} 


s one juror remarked, this space, with its sto) w 
walls, beamed ceiling, and antique maple choppiff’ ‘ 
block, brings a South American estancia (ranch) 9"; 
mind. But it also easily incorporates the latest high-tech Meio 
pliances. The judges loved a design that could be so chat), 
ingly rustic and contemporary at the same time. 
The owners wanted their new kitchen to look at le) 
100 years old, so designer Donna Vining added stone wé 
and dark-stained beams to give the illusion of a stone far 
house. A soapstone sink with a wall-mounted faucet, maj) 
counters and shelves, and saltillo tile flooring add to 1) 
country ambience. Stainless steel appliances—oven, di. 
ea washer, and refrigerator—recede into the background, } 
™ The beamed ceiling adds warmth and character. Acustom- __ ting the stone, old wood, and terra-cotta establish the ch 
designed pot rack hangs above a vintage shopping block. To acter of the space. It’s Texan with a Spanish accent. 
the left is a raised fireplace that can &« used for cooking. © DESIGNER: (713) 803-4900 — A.B. } 


ROB MUIR 
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9EWE DIDN'T JUST STOP AT CAPTURING 

f/m. HE SHEER JOY OF DRIVING. 
*& 4 4 i 4 Chevy Impala has earned a five-star government front crash test rating for 

. both driver and front passenger* It’s the highest possible government 

“| rating for frontal impact and the 2000 Chevy Impala has earned it. That's something Toyota Camry, Honda 


tule Accord and Dodge Intrepid have yet to accomplish. Rediscover the joy of driving in a car designed, engineered 
3 and built to be carefree. Call 1-877-4-IMPALA or visit chevrolet.com for more information. 





THE NEW CHEVY IMPALA 
Let ‘S go for a drive. 






































ATELIER WONG 


5 


@ Jurors admired the quiet dignity of the home-office 


design, calling it “serious yet still comfortable and livable.” 





JARED CHANDLER 


@ This cabinlike home office—-family room puts the desk 


ind storage area along one wall, under a window. 







KATHY TROIANO BORTH, ASID; KTB DESIGN 
AUSTIN, 1 


crafting a study 


“An artful combination of styles.” —jury com 


bjects from different eras are easier to combine 
a coherent design if they share a characteris 
such as skillful workmanship. That’s what | 
signer Kathy Borth demonstrates in her design of a ho 
office for clients with divergent tastes. The husband 
vored an Arts and Crafts aesthetic while the wife loy 
Chippendale and Queen Anne furniture. The task 
Borth, who worked with architect Heather McKinney, ¥ 4 
to juggle both in remodeling a guest bedroom into a st 
Borth’s creative compromise was to use details of # 
Craftsman style—with its distinctive pattern of squai 
and rectangles—in beautiful cherry paneling and bod 
shelves, and then furnish the room with various tray — 
tional pieces the pair already owned, including a Chi 
pendale partners’ desk and an Oriental rug. The fi) ; 
wood tones and simple outlines of the paneling and 1}, 
desk complement one another. Leaded glass windows @ ici; 
dered from a catalog (the Artisan series by Anderson) 1 tank 














tend the Craftsman theme. int Bea 
DESIGNER: (512) 452-9218 — D.G. | . i 
mative dle 

| 
Iwo ga 
JENNIE GISSLOW; CKD DESIGN SOURCE, fr one 

i} 


SAN LEANDRO, CA 
We Laster 
| 


.. 
double 


"To m 


office log @.. 


the 


“It reinvents the rec room as a rustic retreat. 


—Jjury comment h 
! 


Bora p 


| 


ul 


\ 
rd 
thi 


little bit of Lake Tahoe lives in Paul and Ju 
Knoblich’s Castro Valley, California, ranch hou: 
With the help of interior designer Jennie Gissle} 
the couple turned a bland basement into an efficient hot 
office and entertainment area inspired by a log cabin. 
The Knoblichs found lodgepole pine paneling for lin, 
walls and logs to frame doorways and shelves. Real, f)\),. 
artificial, river rocks hide the concrete foundation Wi 
Sconces that look like kerosene lanterns, a freestandi) 
gas-burning fireplace, and a slate entrance complete t 
rustic effect. Gisslow designed a pine desk to hide the ( 
tritus of working life. Appliance garages mask two pfi) 
ers; a drawer holds the scanner. if 
DESIGNER: (510) 635-3963 — MJ.B. I 


(hi bile 


Ty) Ving f 





vibra 


= 





i\y 








ne Ranch Hous 


2 > 


<a oe 


7 


ee! 
ac 
ee! 


‘= 


= 






nset’s new idea house is 
esigned for Western Living! 


ius 
ng a 
Th 
ne 
inde 
fers 


let the new Western ranch house: it’s expansive, flexible, 
d gracious, and it embraces the outdoors. We asked archi- 
Frank Stolz, principal ‘of South Coast Architects, 
wport Beach, California, for the ultimate Western home. 
gave us a 4,700-square-foot house that’s packed with 
jovative design ideas. Just look at these features: 

















* Two garages—one for two cars; one 
for one car—defining a motor court 


Master suite with gallery, walk-in closet, | 
double-door shower, whirlpool tub, two sinks 


Two more bathrooms and three powder rooms 


Two bedrooms with access to the front porch: 
either one can function as a home office, den, 


“a tir é 7 
[Ws or au pair’s room 


* A third children’s bedroom or playroom 







CASITA’ 
OFFICE/ 
WORKSHOP 
12' x 12" 


Children’s sleeping porch 


Living room with fireplace and doors 


it | opening to entertaining terrace 
i Library off the living room 

k Formal dining room 

f ' Dining patio/outdoor kitchen 
dati Morning room/lanai 


Family room with fireplace and media center 


Casita that can function as a home office or workshop 


these uniquely Western features can be yours in a package of 
®eprints and specifications, for a very affordable $714 (plus ship- 
2 and handling). 
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FAMILY ROOM 
imino) 


A 
qs, 
+. » 
Se" 2-CAR GARAGE 
AY 22" x 22" 


© Rides Again 





WATERCOLOR. BY, DAVIDAeSURLEE 


Floor Plan 






MASTER 
BEDROOM 
15’ x 16’ 


ENTERTAINING 
TERRACE 



















LIVING ROOM 
30’ x 21° 





' PORCH a 


BEDROOM/ 
CHILDREN’S 
PLAYROOM 
13’ x 12’ 
BEDROOM/ barn YF 
DEN EL 
ada 


13’ x 12’ 











DINING 
ROOM 
13’ x 17’ 


BEDROOM/ 
OFFICE 
16’ x 12’ 


FRONT PORCH 
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Sunset 


THE MAGAZINE OF WESTERN LIVING 


Call toll-free today 


1-888-277-5588 


All major credit cards accepted. Or send a check to Sunset 1999 Idea House, 
PO. Box 75488, St. Paul, MN 55175-0488. Make check payable to 
Sunset/HomeStyles: $714 for the first set of blueprints and specifications, $744 
for four sets, or $789 for eight sets. Add $15.00 shipping and handling for one 
set, $17.50 for four sets, $20.00 for eight sets. Minnesota residents add 6.5% 
sales tax. 





INTRODUCING SPILLNET ~ FROM DUPONT. 


SPILLNET’™’ IS A PROTECTIVE BARRIER THAT FITS 
BETWEEN YOUR CARPET AND CUSHION TO CATCH 
SPILLS. WITH SPILLNET,” SPILLS AND PET 
ACCIDENTS DON'T SOAK INTO THE CUSHION AND 
SUBFLOOR. SPILLS AND PET ACCIDENTS, IF THEY'RE 
NOT CLEANED UP COMPLETELY, CAN REAPPEAR AS 
STAINS AND ODORS. SPILLNET'* MAKES CLEANUP 
EASIER AND MORE THOROUGH — SO, WHEN YOUR 
CARPET LOOKS CLEAN, IT IS CLEAN! PROTECT THE 
PARTS OF YOUR CARPET INVESTMENT THAT YOU 


CAN'T SEE, WITH NEW SPILLNET'™’ FROM DUPONT. 


CARPET — 


SPILLNET™ 


CUSHION 





{ (RADEMARK. 













open nor exciting. After, it’s “Lights, camera, 
action!” as you enter on a kind of stage two 


steps above the living room. 


uilt in the 1950s, this house 

was modern for its day but 

had grown dreary over the 
years. The new owners wanted to un- 
tangle the labyrinth of bedrooms and 
hallways while brightening the adja- 
cent main living space. Architect 
Charles Debbas’s innovative design 
for the new bedroom wing was like a 
high-wire act from Cirque du Soleil, 
using form and color to reinvigorate 
the entire house. 

“The challenge,” according to Deb- 
bas, “was to offer something very fluid 
and dynamic to balance the hard 
edges of the existing house, without 
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CHARLES DEBBAS, ARCHITECT; 
CHARLES DEBBAS ARCHITECTURE, BERKELEY 


visual dynamism 


“The layering of light, color, spaces, shapes, movement, and f 
perspectives makes you look at walls and ceiling in a new wat 


— Jury comment ; 


@ Before, the bedroom hall was neither very 








| 















and honest architectural langu 
the same time, one of our main o} 
tives was to bring in more lig 
found a way to do all of this by 0 
ing part of the main hallway to | 
ing room at the core of the hous 
reshaped the hall as a long s 
leading to the two children’s” 
rooms and the master suite. The 
foot-long skylight bounces rays | 
new honey-colored, tapered, | 
curved plaster wall—flooding the 
ter of the house with beautiful an 
gold light. The jury said, “Bravo!” 
DESIGNER: (510) 549-3711 —D: 








he Next Level 
of DuPont 
Stainmaster® 
carpet. 
The evolution of 
Stainmaster has become 
something of a revolu- 
tion in carpets. You see, 
unlike any other carpet, 
a Stainmaster carpet is 
capable of keeping itself 
40% cleaner. 


That's because only 
Stainmaster has the 
DuPont Advanced Teflon® 
repel system. This tech- 
nology actually pushes 
away liquid, soil and stains 
from the carpet fiber. 


Which means not only 
will DuPont Stainmaster® 
virtually eliminate most 
soil and stain problems, 

it will also keep its true 
beauty longer. In fact, tests 
show that Stainmaster 
carpets stay 40% cleaner. 


So the real beauty of a 
Stainmaster carpet may lie 
just beneath the surface. 
For more information on 
DuPont Stainmaster carpets, 
visit your local retailer or 
call us at 1.8004.DUPONT. 


www. stainmastercarpet com 


STAINMASTER’ 


Stainmaster is a DuPont registered trademark 
Teflon is a DuPont registered trademark 
©2000 The DuPont Company 
















Meet a swag with swagger. 
This doorway decoration 
combines a wide variety of 
naiurals, including African 
knobs, ram’s horns, and 
protea flowers, in an elegant 
celebration of autumnal 
textures.and colors. 

* DESIGN: Bud Stuckey 
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arching rae great Thanksgiving decoration? Look 
n: You tould be walking on it. In the fall, plants. 
luce and discard gorgeous seeds, seed pods, : 
‘Ss, and pinecones. These materials are called nat-_ : 
MM titeh i ove TMT eltem ag eCicee tiem iniccutey mre comme 
*rs use them in arrangements and as decorative 
ssories. They're inexpensive ($1 to $20), easy to 
and eS little to no embellishment. 


r< 


Rrra aS : ‘ 
ee them visible. Pick a container that will dis- 
MrT SiC their best advantage, advises Bob 
an} of AU Naturel, a source for pods ty res 
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ow to create a seasonal look Sai Ey 
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sre, ys reer Ae ete ro plac- 


ing large naturals-in the bottom of. Serene eevee 
tainer and filling in the a ae ane bat) smaller 
seeds and seed pods. a 
*Group naturals for a big Pe Some Ob CTS 


favorite arrangements are baskets or Penge seni Cere ata ae 


naturals of one type, such as pinecones rosy artichokes. 


Py Ni time ee) (eae oltre eB Dried vegetables, poattieme te 


plants such as artichokes, ere ee and pet can 
add color to a naturals alae taal 3 

¢Make sure naturals are pest-free. You-can be ae 
AO baton iamrtatre ly Peete fromva florist or 


nursery afe free of Pit cae i cat a Seer ons 
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of Au Naturel, 
big bottle, “ml a ate if 5 seals naturals in} 
tere oe aaa 2°" & an airtight con- | 
: 64 o tainer and puts | 
cardoon, SP | in the freezer to 
artichoke | 4 gas _ kill pests. Bobbi 
® | Pearson of Colu} 
bia Pinecones ail 
Botanicals sug- | 
gests placing 
found pinecone 
in a box, sprayit) 
them with bug 

spray, and then | 
sealing the box 
with tape and le 
ing it overnight.) 
remove sap froi; 
pinecones, Peat 
son places then) 
on a foil-covere| 
x i _ cookie sheet an 
amra, Ee ka bakes them in t: 
monkeypod <. ie 
tree seeds 








utes on the low | 
setting (don't 
bake naturals tl 
you have spray 
though). 
Sources | 
*Au Naturel 
(253/924-1850) 
*Columbia | 
Pinecones anit 
Botanicals, Cc; 
lumbia, CA (88. 
470-6989 or wii 
pinecones.com 
* Living Green 
San Francisco | 
(415/864-2251) 
* Richard Ger 
Collection, Sa, ; 
Francisco (415) 
255-4579) @ |p 

i 
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Where do you put the stuff that you’re about? All that you are? Tell us. We’re listening. 


And this is how we start to create your custom solution. 


Call us for your complimentary in-home consultation at 888.336.9704 
in the US and Canada or visit us at www.calclosets.com. 


CALIFORNIA CLOSETS 
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ive your Thanksgiving table a touch of elegance with 
an intricate-looking folded napkin. Or ornament each 
ce setting with these easy-to-create seasonal napkin 
ders, made from readily available miniature pumpkins. 


EGANT NAPKIN FOLD. To make the lotus-shaped 
d, follow the basic instructions and diagram below. Our 
ting has a formal Asian twist, but for a more casual ef- 
, you can replace the delicate lacquer vessel with a rus- 
soup bowl and the glass charger with a wood or earth- 
ware one. If soup isn’t on your menu, place a small 
d or pumpkin inside the lotus flower fold. 

SIGN AND DIAGRAM: Lois Steinhardt 


BELOW: TUCKER AND HOSSLER (4) 


reate the napkin fold, 

ect a 15- to 17-inch- 

are linen or cotton napkin 
lay it flat. Make sure the 


KEN GUTMAKER 


kin has a well-stitched 

e—a hemstitched 

kin works best. 

sring in all four corners 
e center of the napkin. 
epeat step 1. 3. Flip 

Kin over and, again, repeat step 1. 4. Flip napkin and 


tly pull out the petals. Place on charger. 


PUMPKIN NAPKIN HOLDERS. Clean miniature pumpkins. For the 
ivy-garnished ring, insert a smail screwdriver through the side of the 
pumpkin to create a hole. Cut a 24-inch strip of fine-gauge wire; fold in 
half and insert through hole. Bring all of the ends to the top of the 
pumpkin and twist them together, shaping a ring large enough to ac- 
commodate a folded napkin. Insert the napkin through the ring and tuck 
a few miniature ivy leaves through the wire for a decorative effect. 

For a simple napkin ring, core the pumpkin with a small paring knife. 
Wipe and dry thoroughly before inserting the napkin. — Ann Bertelsen 
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THOMAS J. STORY (5) 


home ee * project 








Mix and pour Apply paint 


Sources 


Old Fashioned Milk Paint Company. Its paint is sold in bags that make a pint ($8.50 ), a quart ($14.95), or a gallon g40. 95). (078) 5 
448-6336 or www.milkpaint.com. Real Milk Paint. Quart bags sell for $13.95, gallon bags for $44. (800) 339-9748 or www. 
realmilkpaint.com. Sydney Harbour Paint Company. Imported from Australia, its milk paint (used in project shown above) costs $25 
per kilo bag (which makes slightly more than a quart). Call for color sheets. (818) 623-9394, — Peter O. Whiteley 
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Got milk paint? 
How to turn a piece of unfinished 
furniture into an heirloom 


@ The softly weathered, two-toned drawers of 
tall bureau have a well-used charm found in 
antiques. Yet the bureau is an inexpensive pi 
model purchased at an unfinished-furniture sto} 
The character comes from layers of milk paint 
have been sanded and then sealed with a final 
of beeswax (an alternative to beeswax is any pal 
floor wax). This paint-and-finishing technique } 
been used for centuries. | 

Milk paint is sold as a powder made from mj 
protein (also called casein), clay, natural pigme 
and lime. Mix the powder with water to make { 
paint; more water thins it to create a stain. Unlike 
oil- or acrylic-base cousins, milk paint, once mix 
has a limited shelf life. For a project such as th 
make only as much as you need. 

The paint dries quickly and produces a flat, 
most chalky finish with a slightly uneven su 
texture (because of small lumps left from the 
ing process). Since the paint soaks quickly int 
soft, unfinished wood (such as pine), it takes § 
eral coats to achieve uniform coverage. 

Here, the idea is to paint the wood with a & 
each of contrasting but harmonious colors, th 
sand through the top coat to reveal the lower 0) 
thereby creating a time-worn appearance. Some 
niture makers will even sand down to the wou 
reveal a third color. The paint can be applied ove 
previously painted surface that has been scr 
with trisodium phosphate (TSP) and lightly sane i 
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Remember the place you never wanted to_leave,. where h Ao) Reto lg anil Te just 
one more day? Relax- Life can_be one long weekend. Beas ge Le = ee 
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Inspired by the finds from Tommy’s travels in the islands, Lexington Home Brands crafts pspec 
an entire world of furnishings for your home. 7 . 
ppucati( 
Concord Hillsdale Monterey South Coast Plaza mas | 
1 Sun Valley Mall 2838 S. El Camino Real 100 Del Monte Center 3333 Bear St. 


Concord, CA 94523 San Mateo, CA 94403 Monterey, CA 93940 Costa Mesa, CA 92626 
(925) 689-3333 (650) 341-3333 (831) 372-3333 


are 
al CON 
odheld 
Downtown Las Vegas Novato Valley Fair 

Sacramento 4450 W. Spring 100 Vintage Way 3051 Stevens Creek Blvd. 

600 K. Street, Mountain Road Novato, CA 94945 Santa Clara, CA 95050 


Sacramento, CA 95814 Las Vegas, NV 89102 (415) 892-3333 (408) 248-3333 
(916) 444-3333 (702) 731-5111 


Fresno Mission Valley Pleasanton Woodland Hills king 
1732 E. Shaw 1555 Camino De La Reina 4255 Rosewood Drive 6100 N. Topanga 
Fresno, CA 93710 San Diego, CA 92108 Pleasanton, CA 94588 Canyon Blvd. 
(559) 222-8333 (619) 299-9811 (925) 463-3333 Woodland Hills, CA 91367 
(818) 313-8844 
San Francisco 


To purchase a Tommy Bahama te eee 


catalog (#515) or receive a free 
Lexington Home Brands brochure, 
call 1-800-LEX-INFO 539-4636). 


LEXINGTON’ macys 


www.lexington.co:: 


San Francisco, CA 94102 
(415) 397-3333 
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features 
ner based on the Palm operat- 
tem or Microsoft's Windows 


ith an address book, a date 


n infrared feature. 
can connect, or synchronize, 


B looking for great examples of 
with technology in the West, 





ge solutions, compact home 
S, remodels that incorporate 
test technology, and favorite 
ome furnishings—oriented 
ites. Send snapshots (befores 
ters where relevant), with a 
Ded, self-addressed envelope, 
red West, Sunset, 80 Willow 
Menlo Park, CA 94025. 














nandheld with your desktop 


By Michael Goldstein 


andheld computers 


ce upon a time, computers weighed several tons and filled entire 
. Now they weigh just a few ounces and fit in your pocket. More im- : 
t, these machines that were once only about function are now about 
om, traveling with you wherever you go. Handhelds have evolved from 
or the gadget-crazed to truly useful devices. Some current models can 
e-mail, get to the Web, and even perform as digital cameras, cell : 
es, or MP3 music players. No wonder they’re becoming ubiquitous. 


: computer via a cable. This allows : 
- you to transfer information between; 
: the two, allowing your handheld to 
these handheld computers | 
basic characteristics. Pocket- 
and weighing from 4 to 9 : 
s, they are personal organiz- | 


act as an adjunct to your desktop 
(though it can’t fully replace it). 


Comparing 


- pocket-size computers 
a to-do list, a memo pad, and 
lator. While they can’t run : 
bp programs, handhelds are : 
9 run thousands of programs | 
ed specifically for them, from 
, electronic books, and busi- 
pplications to ones that let | 
act as TV remotes through a 


So far, Palm is the leading producer 
of handhelds. Palm’s family of hand- 
helds and Handspring’s Visor series 
both run on the Palm operating sys- 


dows CE. Here’s a selection of hand- 
held computers that ranges in cost 
from $149 to $600. 

* Casio (www.casio.com). The Cas- 


ment software; its high-resolution 


: color screen can display 65,536 col- 
ors. The E-115 comes with 32 mega- 
bytes of RAM and allows you to add : 
- options like a memory card, digital | 


camera card, or modem card, for an 


paq offers the Aero 1550 ($299), 


: which can be expanded through 
: memory cards 
- Weighing only 5.2 ounces, the Aero | 


and _ peripherals. 


1550 features a monochrome screen, 
16MB of memory, a microphone 


Wired West 


Smart ideas for a high-tech home 


: downloaded music. 


* Handspring (www.handspring. 


: com). Putting some heat on Palm is 


Handspring’s Visor, which is avail- 
able with a monochrome screen. Vi- 
sor stands out because of its Spring- 


board expansion slot, which lets you 


snap in add-ons that can increase 


memory or turn the handheld into a 
: digital camera, MP3 music player, 


and more. The Visor is available in a 
2MB version for $149. The Visor 
Deluxe ($249) comes in your choice 


: of blue, green, ice, graphite, or or- 


ange and has 8MB of RAM and a car- 


rying case. The digital camera add- 
on costs $149.95; the modem add-on 


is $129.95. 
© Palm (www.palm.com). Palm’s of- 


: ferings include the Palm III series. 
: The Ile model, at $149, has a mono- 
chrome screen and 2MB of memory. 
: The Palm IlIc offers a color display 
tem, while Casio and Compaq offer 
handhelds based on Microsoft Win- 


and 8MB of memory for $399. 
Palm also sells the sleek aluminum 
Palm Vx ($399) in silver, champagne, 


or blue. The Vx includes a mono- 
: chrome screen and 8MB of memory. 
: At just 4 ounces, it’s one of the light- 
siopeia E-115 ($599.95) comes with | 
- versions of Word, Excel, Internet Ex- 
: plorer, and Money financial manage- | 


est handhelds available. 

One of Palm’s most intriguing 
products is the wireless Palm VIIx 
($449). This model uses a wireless 
modem and the Palm.Net communi- 
cation system (available as a sub- 
scription) to get e-mail and access 
selected Internet 


content using 


web-clipping technology. The Palm 
: additional cost. It can also play back 
MP3 music files. : 

* Compaq (www.compaq.com). Com- 


VIIx includes 8MB of memory and a 
monochrome screen. 
The latest addition to the Palm 


family is the 4.4-ounce m100, which 


features a curved design, a flip top, 


- and a snap-on faceplate available in 


silver, blue, green, and ruby. The 
m100’s screen is slightly smaller than 


other Palms, and it comes with only 
: for recording notes, and a speaker 
: and headphone jack for playing 


2MB of memory, but at $149, it’s 


: affordable. 
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Outlined autumn leaves 


add a seasonal touch. 


Carved candles 


With a single tool and some paint, 


create your own designs on pillar candles 


By Ann Bertelsen ¢ Photographs by Tucker & Hossler 


he glow of pillar candles adds 
warmth and romance to any 
setting, especially at this time 
of year. Give pillars your own style 
with this simple decorating tech- 
nique. The flickering candle flames 
on the painted, carved pillars create 
a beautiful play of light and color, ac- 
centuating your design. Arrange the 
candles in groups on a mantelpiece 
or table, or give them as holiday gifts. 
TIME: 15 minutes per candle 
cost: Depends on type of candle 
Materials 
* Newspaper 
Woodworking carving knife 
*Pillar candles of varying sizes 


°Paner towels 


598 ISET 


*Small bristle or foam paintbrushes 
* Acrylic paints 


Directions 
1. Line your work surface with news- 
paper to collect the wax particles as 


a 





Score the candle with a woodworking knife and wipe away the wax particles. 


they drop. If possible, practice ¢ 
ing on a scrap candle to get the } 
of the woodworking knife, beca 
once you carve into the candle, 1 
can’t erase the mark. However, yo 
find that it’s easy to carve simple } 
terns such as these leaves. 

2. To carve, hold the knife at the 
gle you would hold a pencil. Patte 
can be randomly or evenly spac 
For a pattern that covers the ca 
start with one leaf shape, then cz 
overlapping leaves around it. As 
cut into the candle, you'll prod 
wax particles that either fall on 
work surface or remain lod 
within the carved grooves. Lig 
run your finger over the carved 
tions to remove wax curls 
smooth out the surface. 

3. When you have finished ca 
the candle, wipe off excess wax) 
a paper towel, making sure thai 
loose particles remain on the | 
dle. With a small bristle or f 
brush, paint a contrasting color 
gold and silver accents) on 
leaves. For an “aged” look, ¥ 
off the paint instantly, so that | 
faint color accents remain i 
the grooves. 
Note: Leave the top of the candl¢ 
painted, and never paint the wick | 


Placement tip 

Candles are more _ interesting} 
they’re not perfectly matched. Staf 
the sizes and vary the designs, so 
form a pleasing arrangement wit 
being too symmetrical. 


Highlight your design with paint to complement the candle. 
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a little spice to your decor 
the classic beauty of the 
es collection by Couristan. 

ony Rees ROLL 
s estate in France, each 
Pl te eS Ome m Ee 
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The $30 
makeover 
A little paint catapults 


a dull, dated kitchen 
into the 21st century 


before 





New coats of paint helped 
give the drab oven, other 
appliances, and surrounding 
cabinets a more stylish look. 
Knobs and dials painted 
bright orange add even 


more color. 


m When Susan Churcher 
1950s 
home, she faced a decorat- 


moved into her 
ing dilemma in the kitchen. 
he “before” photographs 
w why—it was a dreary 
with dated cabinets 

lark brown appli- 


Long-term plans 


meclitsle 


called for a complete re- 
model, but what could she 
do in the interim? Her solu- 
tion was to brighten up the 
room What 
takes the room beyond an 
ord: 


with paint. 
ry makeover is that 
she reainted the ugly old 


appliances, achieving an 


Before & After 


By Ann Bertelsen 


entirely new look with 
about $30 worth of paint. 
The basic color scheme 
is a soft buttery yellow for 
the cabinets, with periwin- 
kle blue on the cabinet 
handles. For the appli- 
ances, Churcher used rust- 
resistant paint for metals. 





She painted the ove 
doors periwinkle bli 
then touched up knol 
and dials in a bright 0 
ange enamel paint. 

On the other side of 
kitchen, she rejuvenate 
the existing wall cabinet! 
removing four of the doo 





ake a fashion statement with Delta® faucets? You must be kidding, right? Well, things do change, 

id sometimes dramatically. Delta faucets are now on the cutting edge of product design. In quality, DELTAR& F 
fle and finish, the change in Delta is complete and permanent. See for yourself at www.deltafaucet.com. THE FAUCET 
| A Masco Company 





MAKE A FASHION STATEMENT. 
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before & after 


The original cabinets 
were tired and 
outmoded. A fresh new 
look was achieved by 
removing several doors 
and by painting the 
niches and remaining 


doors in pastels. 


to create open shelves, 
exposing the handsome 
beadboard paneling. The 
“new” display cabinet— 
which shows off china and 
glassware—repeats the 
yellow-and-blue theme. 

As a final touch, both 
decorative and functional, 
Churcher fashioned a kitch- 
en table from one of the 
removed cabinet doors. 
She sandwiched French 
playing cards between 
sheets of teal and clear 
acrylic plastic for a sleek 
new surface. With the trans- 
formed appliances and 
fresh new color scheme, it 
makes the kitchen a bright, 
happy space. 

PAINT COLORS: Kelly-Moore 
Rust-Oleum in Perimwin- 
kle Blue; latex and enamel 
paints are custom-mixed. @ 
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Colorful cards set 
under clear acrylic i 
sheet plastic add a 
touch of whimsy to A 
a small table. 





2001 Lincoln Navigator: 300 horsepower, front and side airbags, available climate control seats, 


power adjustable pedals, available navigational system, premium audio system. 
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A Thanksgiving 
to share 


Traditions from Italy and America converge for dinner 
at a Northern California inn 


By Sara Schneider e Photographs by James Carrier 
Food styling by Kim Konecny and Erin Quon 


When in Rome... make Russian 
salad. And when in California, ring 
Russian salad with gravlax and serve 
it with minestrone, pumpkin-stuffed 


Sa NTL RGR, 
ore 




























pasta—and roast turkey. 

Into Thanksgiving dinner, Luciano 
Zamboni pours a wealth of traditions 
amassed on his circuitous journey 
through life—from Italy to Sweden to 
the United States. His Indiana-born 
wife, Pauline, supplies the pure Ameri- 
can touches, like cranberry-apricot 
chutney and pumpkin cheesecake. 
The two share their culinary ex- 
ploits at Victorian Gar- 
dens, a petite inn set on 92 


Eons. 


The Zambonis 
(above) prepare stunningly serene coastal 
acres 20 miles south of 


Mendocino in Northern 


pasta. Nancy 
Schultz, Jim Tobin 
(right), Patty ; California. 
Mattson, and 
Kathy Tobin 


(below) await 


Five years ago Luciano, a 
pathologist, and Pauline, 
an urban planner, retired 
from the University of Cali- 
fornia at Los Angeles and 
transformed the century-old house on 
this erstwhile sheep ranch into a four- 


dinner (far right). 


guest-room country inn. It could be 
called a B,B&D because, for those 
who reserve a seat (707/882-3606), 
Luciano cooks his traditional multi- 
course Italian dinners or his lavish 
multitraditional Thanksgiving dinners. 

Guests compare and swap holiday 
memories over hors d’oeuvres and 
champagne. By the time everyone 
160 SUNSET 








Gold beets surround 
gravlax filled with 


Russian salad. 





claims a place at the dining table, the spirit of family en- Graviax with Russian Salad 
velops all. Good Italian wine helps. After dessert and a final (Gravlax con Insalata Russa) 


sip comes the sweetest treat of all—it’s just upstairs to bed. Genoese Vegetable Soup 


If you choose to tackle the Zambonis’ entire Thanksgiv- (Minestrone alla genovese) 
ing menu at home, take advantage of the many make- 


ahead components to reduce last-minute complications. Pumpkin-filled Pasta 


Or turn the meal into a cooperative effort, asking guests to Corteli at aaa’ XN 
bring some of the foods that transport well. You can also Salt-and-Pepper Roast Turkey 
simplify the menu by omitting a few dishes or replacing (Tacchino Arrosto con Sale e Pepe) 


them with the suggested purchased items. Regardless, Cornbread-Chestnut Dressing 


you'll achieve the aura of serendipitous celebration that (Farcia di Pane di Granturco e Castagne) 
marks Thanksgiving at Victorian Gardens. 
Cranberry-Apricot Chutney 


Gravlax with Russian Salad Sweet Potato Gratin 
(Gratin di Patate Dolci) 
PREP AND COOK TIME: About 2 hours 


; , Green Beans with Tomatoes 
ioTES: Even though Luciano grew up in Rome, Russian salad I 


was a traditional dish in his family. Up to 2 days ahead, pre- (Fagiolini al Pomodoro) 





pare the gravlax, make the dressing, assemble the potato- Red Onion Confit with Merlot and Balsamic Vinegar | 
vegetable salad, and season the beets; chill each separately, di Cipolle R I Merlot Gee ical 
airtight. Or instead of making gravlax, purchase 1 pound thin- (Compt ai Cipolle Rosse al Men aaa 7 
sliced s : Sz } : 4 
iced smoked salmon Soft Dinner Rolls j 
ES: 10 to 12 servings (Panini Semisoffici) t 
Yukon Gold or other thin-skinned potatoes (2 lb. Belgian Endive Salad with Stilton and Apples 
each), scrubbed (Insalata d’Indivia del Belgio, Stilton, e Mele) 
pound cauliflower florets (4 to 4'2 cups), rinsed Fall Pumpkin Cheesecakes 


> a ly 290 j ~eoag] - 2 - : 
2 carrots (4 lb. each), rinsed and peeled Wine suggestions on page 186 


pound green beans, ends and strings removed, rinsed 
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For a free OregoN Fruit recipe 
leaflet, call us toll free at 

_ 1-800-394-9333, e-mail us at 

cooking @ oregonfruit.com or visit 
~~ US at www.oregonfruit.com/sunset. 


www.walnut.org 
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Genoa-style minestrone, full of beans and greens, is topped with a lively pesto. 


bees + es o 4 


TING < 





3 gold or red beets (about 3 in. 
wide), tops trimmed, scrubbed 


4 cup white wine vinegar 


1’2 cups regular or reduced-fat 
mayonnaise 


2 cup finely chopped cornichons 
or sour pickles 


2 cup drained capers 


2 cup chopped fresh dill or ' 
dried dill 


1 cup 


1 tablespoon Dijon mustard 
1 tablespoon dry mustard 
About '2 teaspoon salt 


Homemade gravlax (recipe 
follows; see notes) 


6 to8 pieces thin-sliced pumper- 
nickel or rye bread (about 2 lb. 
total), cut into quarters 


Pepper 


1. In a 5- to 6-quart pan over high heat, 
bring potatoes and 22 quarts water to 
a boil. Cover pan, reduce heat, and 
simmer until potatoes are tender when 
pierced, 25 to 30 minutes. With a slot- 
ted spoon, lift potatoes out and let 
them stand. 


2. Return water to boiling and add cau- 
liflower; cover, reduce heat, and sim- 
mer just until tender when pierced, 5 

6 minutes. With slotted spoon, lift 


out florets and let stand. Return water 


to boiling and add carrots; cover, re- 
duce heat, and simmer until tender 
when pierced, 8 to 10 minutes. With 
slotted spoon, lift out carrots and let 
stand. Return water to boiling and add 
green beans; simmer, uncovered, until 
tender-crisp to bite, 3 to 4 minutes. 
Drain green beans, immerse in ice wa- 
ter until cool, about 3 minutes, then 
drain again. 


3. Meanwhile, in a 3- to 4-quart pan, 
bring beets and 112 quarts water to a 
boil. Cover, reduce heat, and simmer 
until beets are tender when pierced, 35 
to 40 minutes. Drain and let cool. 


4. Peel beets and potatoes; cut into *- 
inch cubes. In a small bowl, mix beets 
with 2 tablespoons vinegar. Put pota- 
toes in a large bowl. Cut cauliflower flo- 
rets into '2-inch-wide pieces. Cut car- 
rots in half lengthwise, then crosswise 
into 41-inch slices. Cut green beans into 
’2-inch pieces. Add cauliflower, carrots, 
and green beans to potatoes. 


5. In another small bowl, combine may- 
onnaise, 6 tablespoons vinegar, corni- 
chons, capers, “« cup dill (or 2 table- 
spoons dried dill), Dijon mustard, dry 
mustard, and '2 teaspoon salt. Add 112 
cups of the dressing and remaining “4 
cup vinegar to the potato-vegetable 
salad; mix gently. 


6. Overlap gravlax slices end to end to 
create an equal-size circle on each 
plate. Mound potato-vegetable salad 
equally in the center of the circles, sur- 


a 


round with beets, and arrange br 
alongside. Sprinkle salads with ren 
ing 4 cup dill (or 2 tablespoons 
dill). Accompany with remaining dr 
ing and salt and pepper to add to tz 




















Per serving: 458 cal., 57% (261 cal.) from 
16 g protein; 29 g fat (4.6 g sat.); 34 2 ca 
(4.3 g fiber); 1,915 mg sodium; 50 mg ck 

: 


Homemade Gravlax — 
j 
PREP TIME: About 15 minutes, ph 


days to cure ‘ 


NoTES: Buy salmon that has b 
frozen, or freeze fresh salmon fogimpelin 
least 72 hours at -4° or lower to 
stroy any parasites, then thaw to us 


MAKES: 10 to 12 servings 


3 tablespoons sugar 
3, tablespoons salt 


1 tablespoon crushed or coarse- 
ground black peppercorns _ 
} 


LS 


12 pounds salmon fillet (1 in. th 
1 or 2 pieces) | 


1’2 cups dill sprigs, rinsed, or _ 
dried dill 


1. In a small bowl, mix sugar, salt, 
peppercorns. 


2. Rub your fingers over flesh sid¢ 
salmon to locate any bones; pull 

out and discard. Rinse salmon and 
dry. Lay, skin side down, in an 8- ¢) 
inch pie pan. Sprinkle evenly with su 
salt mixture and top evenly with | 
Cover pan airtight with plastic wrap. 


3. Nest another pie pan of the si 
size on fish and set 2- to 3p y 
weights (such as unopened ca 
food) in it. Chill 2 days; every 12 ho 
uncover, baste salmon with jui 
rewrap, and replace weights. 


4. Unwrap salmon, discard dill, 
scrape off sugar-salt mixture. 
salmon, skin down, on a board; 
into thin diagonal slices and r 
fish from skin. Discard skin. 








Per serving: 112 cal., 50% (56 cal.) from fi 
11 g protein; 6.2 g fat (1.2 g sat.); 2 g cam 
(0 g fiber); 1,134 mg sodium; 33 mg chol 


Genoese Vegetable Souf, 


PREP AND COOK TimME: About | 
hours, plus at least 1 hour to s| 
dried beans 
NoTEs: If making up to 2 days ah 


cover and chill; reheat to serve. Fi 
quick start, omit dried lima beans | 
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Semi-Sweet Morsels 


Bake The Very Best.” , et. ee 


www.tol|house.com 





step 1. In step 4, use 2 cans (15 oz. 
each) butter (lima) beans, rinsed and 
drained, and add 2'2 cups more broth. 
If making pesto up to 2 days ahead, 
cover airtight and chill; stir before 
using. Or buy 1 cup pesto. 


MAKES: 10 to 12 servings 


4 pound dried lima beans 
(see notes) 


1 leek (about 1% in. wide) 


¥4 pound thin-sliced pancetta, 
finely chopped 


About 12 tablespoons extra- 
virgin olive oil 


1 cup chopped onion 
1 cup chopped celery 


‘5 cup finely chopped Italian 
parsley 


1 can (492 oz.) fat-skimmed 
chicken broth 


1 can (28 oz.) diced tomatoes 
with Italian seasonings 


1 Yukon Gold or other thin- 
skinned potato ('”2 lb.), scrubbed, 
peeled, and cut into '2-inch 
chunks 


2 carrots (6 oz. total), rinsed, 
peeled, and cut into 
’2-inch chunks 


3 cups finely shredded cabbage 
(7 to 8 oz.) 

3 cups thinly sliced Swiss chard 
(7 to 8 oz.) 

3 pound green beans, ends and 


strings removed, rinsed, and cut 
into ’2-inch pieces 


nN 


pound zucchini, ends trimmed, 
rinsed, and cut into '2-inch 
chunks 


Pesto alla genovese (recipe 
follows) 


Salt and pepper 


1. Sort lima beans, discarding debris. 
Rinse beans, put in a 3- to 4-quart pan, 
and add 112 quarts water. Bring to a 
boil over high heat; remove from heat 
and let stand at least 1 hour or 
overnight. Drain beans, add 1'/2 quarts 
water, and bring to a boil over high 
heat. Cover, reduce heat, and simmer, 
stirring occasionally, until beans are 
tender to bite, about 20 minutes. Drain 
beans; reserve liquid. 

2. Meanwhile, trim and discard stem 
end and tough green top from leek; 
peel off and discard tough outer layer. 


4 
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Thin pasta seals in bright pumpkin filling; fried sage leaves add an earthy accen 


Cut leek in half lengthwise and hold 
under cold running water, flipping lay- 
ers to rinse well. Thinly slice crosswise. 


3.In an 8- to 10-quart pan over 
medium heat, frequently stir pancetta 
in 2 tablespoons olive oil just until 
limp, about 2 minutes. Add _ leek, 
onion, celery, and parsley; stir often 
over medium-high heat until vegeta- 
bles begin to brown, 10 to 15 minutes. 


4.To pan, add 2’ cups reserved 
bean-cooking liquid (save remainder 
for other uses or discard), drained 
beans, broth, tomatoes with juice, 
potatoes, and carrots. Bring to a boil 
over high heat; cover, reduce heat, 
and simmer, stirring occasionally, 
about 10 minutes. 


5. Add cabbage, Swiss chard, green 
beans, and zucchini; cover and simmer, 
stirring occasionally, until all vegeta- 
bles are very tender to bite, 20 to 25 
minutes longer. 


6. Ladle soup equally into bowls; spoon 
1 tablespoon olive oil and about ' ta- 
blespoon pesto alla genovese into each 
portion. Serve with remaining pesto and 
salt and pepper to add to taste. 


Per serving: 331 cal., 71% (234 cal.) from fat; 
9.2 g protein; 26 g fat (5.4 g sat.); 18 g carbo 
(3.8 g fiber); 287 mg sodium; 9.6 mg chol. 


Pesto alla genovese. In a food 
processor, combine 4 peeled garlic 
cloves, 4 cups lightly packed rinsed 
fresh basil leaves (about 5 oz.), 2 cup 
fresh-grated romano or parmesan 
cheese, 3 cup extra-virgin olive oil, 
and 2 tablespoons butter or margarine; 
whirl until smooth, scraping container 





sides as needed. Add salt and pep ) 


to taste. Makes about 1 cup. , 
| 


Per tablespoon: 65 cal., 94% (61 cal.) from | 
1.1 g protein; 6.8 g fat (2 g sat.); 0.7 g carb¢ 
(0.4 g fiber); 45 mg sodium; 6.5 mg chol. 


Pumpkin-filled Pasta 


PREP AND COOK TIME: About 1% hou 
plus 30 minutes to dry 


NOTES: Cremona fruit in miustd 
syrup is available at Italian food m 
kets and upscale delicatessens. Inste 
of making the pasta (steps 2 and | 
you can use 48 to 50 gyoza (JJapandy 
equivalent to potstickers) ski) 
moisten edges with water and pri 
with fingers to seal. Do not dry (St 
4); drape with plastic wrap as shapi; 
Cook filled gyoza only 2 to 3 minu 
(step 5). If filling pasta or gyoza sk} 
up to 1 day ahead, chill airtight; fret 
up to 6 weeks. Or purchase abou) 
pounds cheese-filled ravioli and se) 


with the sauce. 
| 


MAKEs: 10 to 12 servings 


Filling: | 


1 cup canned pumpkin (about! 
of a 15-0z. can) . 


2 tablespoons finely chopped Cri: 
mona fruit in mustard syrup 
(see notes; optional) 

¥4 cup fresh-grated parmesan 
cheese 


2 tablespoons finely crushed 
amaretti or other almond 
macaroon cookies 








Pe Aah) tho ty 
if ent 1 


i 
Ave 


nas 


Ng 
dng spits 
Le LY OP eae, 4 “ eee 


ROSIE ete 


To. 


omfFEL GOOD 


Imagine treating yourself to wonderfully crisp broccoli dripping 
with a creamy cheese sauce whenever you wish. Well, Green Giant® Broccoli 
& Cheese has only 2.5 grams of fat, so you can do just that! And Green Giant 
vegetables are picked at the peak of perfection, so the freshness of the 
Valley is locked in! So, for great taste and good health, treat yourself 


to the many varieties of Green Giant® Frozen Boxed Vegetables. 


Make Dinner a Giant Pleasure” 
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ter Sauce * Green Bean Casserole ® Teriyaki Vegetables 


1 tablespoon fine dried bread 
crumbs 


Y%_ teaspoon fresh-grated nutmeg 
¥4 teaspoon salt 


1 tablespoon brandy 


Pasta: 


About 2 cups unbleached or reg- 
ular all-purpose flour 


4 teaspoon salt 
3 large eggs 
2 large egg yolks 


Sauce: 
Y cup (% lb.) butter or margarine 


Y, cup lightly packed fresh sage 
leaves, rinsed and dried 


’2 cup fresh-grated parmesan 
cheese 


Salt and pepper 


1. Jo make filling: In a bowl, mix 
pumpkin, Cremona fruit in mustard 
syrup, parmesan cheese, crushed 
amaretti cookies, bread crumbs, nut- 
meg, salt, and brandy. 


2. To make pasta: In a food processor, 
whirl 2 cups flour and salt to blend; 
add eggs and egg yolks, and whirl until 
dough holds together (or in a bowl, 
mix ingredients with a fork). Scrape 
pasta dough onto a lightly floured 
board and roll to coat with flour. 
Knead until dough feels smooth, 
adding flour as required to prevent 
sticking, about 1 minute if mixed in a 
food processor, 15 minutes if stirred. 
Cover dough with plastic wrap and let 
rest 10 to 15 minutes. 


3. Divide dough in half and shape each 
portion into a smooth ball. Roll each 
ball through a pasta machine to “16 
inch thick, or roll on a floured board. 
With a floured 2°/4-inch round cutter, 
cut out 48 to 50 pasta rounds. Reroll 
dough as needed; discard excess. 


4. Spoon an equal portion of filling 
onto center of each pasta round 
(about 1 teaspoon). Moisten pasta rims 
with water, fold over to enclose filling, 
and press edges with fork tines to seal. 
Arrange filled pasta on a floured sur- 


face (or 10- by 15-in. baking pans, if 


making ahead); let dry 10 minutes, 
turn over, and dry 20 minutes longer 
(or cover airtight and chill). 


5. Bring 4 quarts. water to a boil in 


a 7- to 8-quart pan over high heat; add 
half the pasta and cook, stirring occa- 
sionally, until tender to bite, & :o 10 


minutes. As they are cooked, transfer 
with a slotted spoon to a rimmed oven- 


168 SUNSET 


TURKEY BASICS 


Oven-roasted whole turkey 


See Salt-and-Pepper Roast Turkey (below) for directions. Follow this chart for over i 


temperatures and cooking times. 


Turkey weight Oven 
with giblets temp. 
10-18 Ib. 350° 
14-23 Ib. 325° 
24-27 Ib. 325° 
28-30 Ib. 325° 


*To measure the internal temperature of the turkey, insert a thermometer through © 
the thickest part of the breast to the bone. 
*“Times are for unstuffed birds. A stuffed bird may cook at the same rate as an ur 
stuffed one; however, be prepared to allow 30 to 50 minutes more. While turkeys 
take about the same time to roast in regular and convection heat, a convection — 
oven does a better job of browning the bird all over. 

When you remove the turkey legs, if you find that the meat around the thigh joi 
is still too pink, cut the drumsticks from the thighs and put thighs in a shallow pat 
in a 450° oven until no longer pink, 10 to 15 minutes. 7 

One-oven menu note: If you have only one oven, put the sweet potato grati 1 
with the turkey at 325° one hour before dinner. When you remove the turkey 30 | 
minutes before serving, turn oven temperature to 375° and add the cornbread- — 
chestnut dressing (if chilled, bring to room temperature first); bake sweet potatoe 


and dressing about 30 minutes longer. 


proof platter; cover with foil and keep 
warm on an electric warming tray or 
in a 250° oven. Repeat to cook remain- 
ing pasta. 


6. To make sauce: In an 8- to 10-inch 
nonstick frying pan over high heat, 
melt butter. Add sage leaves and stir 
often until darker green, about 30 
seconds. Immediately, pour over the 
filled pasta, sprinkle with 2 cup 
parmesan cheese, and add salt and 
pepper to taste. 


Per serving: 221 cal., 49% (108 cal.) from fat; 
7.3 g protein; 12 g fat (6.6 g sat.); 20 g carbo 
(1 g fiber); 311 mg sodium; 114 mg chol. 


Salt-and-Pepper 
Roast Turkey 


PREP AND COOK TIME: 24 to 3% hours, 
plus at least.30 minutes to rest and 12 


to 24 hours to cure (optional). For : 
other turkey sizes, see chart (above); for : 


heavier birds, use a pan large enough 
that turkey does not overlap rim. 


Notes: Luciano rubs the turkey with 
the salt and pepper the night before 
roasting to slightly “cure” the meat. 
He also enhances the menu by roast- 
ing a goose along with the turkey. 
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Internal Cooking 
temp.” time™ 

160° 1%-2% hr. 
160° 2-3 hr. 
160° 3-3% hr. 
160° 3%-4" hr. 


We’ve settled on 1 turkey 
enough to provide leftovers. Garn 
the platter with Italian parsley @ 
more thyme and marjoram sprigs. | 


MAKES: Allow */ pound uncook 
turkey per person 


1 turkey (14 to 23 lb.) 


About '4 cup olive oil 
About 1 tablespoon salt | 

About 1 tablespoon pepper | 
5 or 6 thyme sprigs (about 51 | 


5 or 6 marjoram sprigs (about ¢ 


1. Remove and discard leg truss ft}} 
turkey. Pull off and discard any f 
of fat. Remove giblets and neck; 
for Rich Poultry Broth (page 1} 
Rinse turkey inside and out; pat 
and rub all over with about 4 cup 
oil. Mix 1 tablespoon salt and 
spoon pepper; rub evenly ove! 
and inside the bird. If desired, wre 
tight and chill 12 to 24 hours. 
2. Place turkey, breast up, on @ 
shaped rack in a 12- by 17-inch roas) 
pan; tuck thyme and marjoram §{ 
inside body cavity. )\ 
3. Roast turkey in a 325° oven un) 


\\" 
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Cool...because the unique cast stainless steel 
stick and lid handles never get hot: 
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i Available at Macy’s, re : 7 
ty and The Bon Marché storage Poe 
7 Ny ie Mail-in rebate details available in stores. > Jf ir | 
we = = — Limited time only. While Supplies last. wel. dais 
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For more information call 1-800-388- 3872. a 








or log onto Circulon.com 


*Lid & stick handles stay cool to touch during normal stovetop cooking. Also available in black but not all colors are available at all stores. 



































thermometer inserted through thickest 
part of breast to the bone registers 
160°, 2 to 3 hours. 


4. Transfer turkey to a platter. Let stand 
in a warm place to rest at least 30 min- 
utes, then carve. (See chart above for 
directions if thigh joints are pink.) Add 
salt and pepper to taste. 


Per “% pound boned cooked turkey with skin, 
based on percentages of white and dark 
meat in an average bird: 240 cal., 38% (90 
cal.) from fat; 32 g protein; 10 g fat (3 g sat.); 
2.9 g carbo (0 g fiber); 376 mg sodium; 

93 mg chol. 


Cornbread-Chestnut 
Dressing 


PREP AND COOK TIME: About 1/7 hours 


NOTES: Bake the polenta cornbread (a 
variation of the yeast cornbread Luciano 
makes) or use your favorite cornbread 
recipe or mix. Instead of roasting the 
chestnuts, you can use 2 cups peeled 
cooked chestnuts (canned steamed, 
water-packed, or vacuum-packed). If 
making dressing up to 1 day ahead, chill 
airtight, then bake 50 to 65 minutes. 


MAKES: 10 to 12 servings 


1 pound chestnuts (see notes) 


2 quarts '2-inch cubes polenta 


cornbread (recipe follows; 
see notes) 


6 slices bacon (about ‘3 Ib. total) 
1 cup finely chopped onion 
4 cup finely chopped celery 


i cup finely chopped green 
onions 


1 tablespoon minced fresh sage 
leaves 


nN 


teaspoons minced fresh thyme 
leaves 


teaspoon fresh-grated nutmeg 
Rich poultry broth with meats 
(recipe at right) or 2 cups fat- 
skimmed chicken broth 


cup fat-skimmed chicken broth 
(optional) 


Salt and pepper 


1. Discard any chestnuts that feel light 
for their size; they are apt to be spoiled 
or molded. Cut an X about '2 inch long 
through flat side of each shell. Place 
nuts in a 10- by 15-inch pan. 

2. Bake in a 400° oven until nuts are no 
longer starchy-tasting (cut 1 open to 
test), 25 to 30 minutes. Wrap hot nuts 
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in a towel and enclose in a plastic bag; 
let stand about 15 minutes. Remove 1 
warm nut at a time and use a short- 
bladed knife to pull off shell and as 
much brown skin as possible; discard 
shell and skin. Coarsely chop or crum- 
ble chestnuts. 


3. Meanwhile, in a 350° oven, toast po- 
lenta cornbread cubes in a 12- by 17- 
inch roasting pan, stirring occasionally, 
until edges begin to brown, 30 to 40 
minutes. 


4.In a 10- to 12-inch frying pan over 
medium-high heat, turn bacon occa- 
sionally until browned, 4 to 6 minutes; 
lift from pan and drain on towels. 
When cool, crumble and add to toasted 
cornbread. 


5. To drippings in frying pan, add 
onion, celery, and green onions; stir 
occasionally until limp, 5 to 7 minutes. 
Add sage, thyme, nutmeg, and chest- 
nuts; stir occasionally until vegetables 
are lightly browned, about 5 minutes 
longer. Scrape mixture into pan with 
cornbread. 


6. Add poultry broth and chopped 
poultry-broth meats and mix gently; 
for a moister dressing, add 2 cup 
chicken broth. Season dressing with 
salt and pepper to taste. Spoon into a 
shallow 3-quart casserole and cover 
tightly. 


7. Bake in a 350° oven until hot in the 
center (about 150°), 35 to 40 minutes. 
For a crusty top, uncover dressing for 
the last 20 to 25 minutes. 


Per serving: 367 cal., 25% (90 cal.) from fat; 
22 g protein; 10 g fat (4.5 g sat.); 45 g carbo 
(6 g fiber); 403 mg sodium; 136 mg chol. 


Polenta Cornbread 


PREP AND COOK TIME: About 45 minutes 


NOTES: You can bake the cornbread 
1 day before making the dressing; 
cool, wrap airtight, and store at room 
temperature. 


MAKES: 9 servings or 2 quarts 12-inch 
cubes 
1 cup all-purpose flour 
1 cup polenta 
2 tablespoons sugar 
22 teaspoons baking powder 
‘4 teaspoon salt 
2 large eggs 
1 cup buttermilk 


About 4 cup ('% lb.) cooled melted 
butter or margarine 































1. In a bowl, mix flour, polenta, sug 
baking powder, and salt. In anoth 
bowl, beat eggs to blend with butt 
milk and '% cup butter; pour i 
flour mixture. Stir batter until eve 
moistened. 


2. Scrape batter into a buttered 8-i | 
square pan and spread level. 


3. Bake in a 400° oven until cornbr 
is browned, springs back when lig 
pressed in the center, and begins 
pull from pan sides, 20 to 25 minu 
Use hot or cool. 


Per serving: 251 cal., 27% (67 cal.) from f 
6.4 g protein; 7.4 g fat (4.1 g sat.); 39 gc 
(3.5 g fiber); 431 mg sodium; 64 mg chol 


Rich Poultry Broth 


PREP AND COOK TIME: About 1°% he 


notes: If making up to 2 days ah 
cover and chill broth and 
separately. Or save giblets to nm 
gravy (page 190) and use chicken b 
for dressing. 


MAKES: 2 cups 


Neck and giblets from a 14- to! 
23-pound turkey, rinsed 


1 chicken breast half (about = 
lb.), rinsed 


2 stalks celery (about /% lb.), r 
and cut into chunks 


1 carrot (about /% lb.), peeled 
cut into chunks 


1 onion (about 2 lb.), peeled 
quartered 


or 3 parsley sprigs 
fresh or dried bay leaf 
or 6 black peppercorns 


whole cloves 


Se WO NN ee ND 


tablespoon red wine vinega 


1. Reserve turkey liver for other 
In a 5- to 6-quart pan, combine 
neck, gizzard, and heart with 
breast, celery, carrot, onion, pai 
bay leaf, peppercorns, cloves, 
and 6 cups water. 


2. Bring to a boil over high hea 
duce heat and simmer until gizz 


Pour liquid through a fine straine 
a bowl; spoon off and discard fat. 
have more than 2 cups broth, ret 
pan and boil over high heat to 
if less, add water to make 2 cups t 


3. When meats are cool to touch, 
card skin and bones; finely chop mé 
and reserve for cornbread-caaan 


peel 


pecle 





‘} THIS HOLIDAY YOU CAN LEAVE FLAVOR TO CHANCE. 
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SWANSON® 
FESTIVE CRANBERRY STUFFING 
Prep/Cook Time: 15 min. 


1 can (14 1/2 oz.) Swanson® Chicken Broth 
(1 3/4 cups) 

Generous dash pepper 

1 stalk celery, coarsely chopped 

1/2 cup fresh or frozen cranberries 

1 small onion, coarsely chopped 

4 cups Pepperidge Farm® 
Herb Seasoned Stuffing 


MIX broth, pepper, celery, cranberries 
and onion in saucepan. Heat to a boil. 
Cover and cook over low heat 5 min. 
or until vegetables are tender. 


ADD stuffing. Mix lightly. 
Serves 5. 


For more meal ideas and a free recipe book, 
see www.swansonbroth.com 


© 2000 Campbell Soup Company 


SWANSON® 
HERB ROASTED TURKEY 
Prep Time: 15 min. Cook Time: 4 to 4 1/2 hr. 


1 can (14 1/2 oz.) Swanson® Chicken Broth 
(1 3/4 cups) 

3 tbsp. lemon juice 

1 tsp. dried basil leaves, crushed 

1 tsp. dried thyme leaves, crushed 

1/8 tsp. pepper 

12- to 14-1b. turkey 

Slow Roasted Turkey Gravy 


MIX broth, lemon juice, basil, thyme and pepper. 


ROAST turkey according to pkg. directions, basting 
with broth mixture. Discard any remaining broth 
mixture. Serves 14. 


Slow Roasted Turkey Gravy: Remove turkey from 
roasting pan. Pour off fat. Mix 1 can (14 1/2 02.) 
Swanson® Chicken Broth (1 3/4 cups) 

with 3 tbsp. all-purpose flour 

in roasting pan. Cook until 

mixture boils and thickens, stirring. 

Makes 1 3/4 cups. 


For more meal ideas and a free recipe book, 
see www.swansonbroth.com 


© 2000 Campbell Soup Company 





And it’s 99% fat free. 


SWANSON® 
SKINNY MASHED SWEET POTATOES 
Prep/Cook Time: 25 min. 


2 cans (14 1/2 oz. each) Swanson® Chicken Broth 
(3 1/2 cups) 

4 large sweet potatoes or yams, cut into 1" pieces 
(about 7 1/2 cups) 

Generous dash pepper 

2 tbsp. packed brown sugar 


HEAT broth and potatoes in saucepan to a boil. 
Cover and cook over medium heat 10 min. or until 
potatoes are tender. Drain, reserving broth. 


MASH potatoes with 1 1/4 cups broth and pepper. 


If needed, add additional broth until desired 
consistency. Add brown sugar. 
Serves about 6. 


For Skinny Mashed Potatoes, 
substitute 5 large potatoes for sweet 
potatoes and omit brown sugar. 


For more meal ideas and a free recipe book, 
see www.swansonbroth.com 


© 2000 Campbell Soup Company 


SWANSON® 
ITALIAN HERB SEASONED VEGETABLES 
Prep/Cook Time: 20 min. 


1 can (14 1/2 oz.) Swanson® Seasoned Chicken 
Broth with Italian Herbs 

1/2 tsp. garlic powder 

4 cups cut-up vegetables (broccoli, cauliflower, 
celery, carrots) 

| tbsp. grated Parmesan cheese 


HEAT broth, garlic and vegetables to a boil. 


COVER and cook over low heat 5 min. or until 
tender-crisp. Drain. Sprinkle with cheese. 
Serves 4. 


For more meal ideas and a free recipe book, 
see www.swansonbroth.com 


© 2000 Campbell Soup Company 














ssing. Discard vegetables. 

¥ cup: 27 cal., 27% (7.2 cal.) from fat; 

g protein; 0.8 g fat (0.4 g sat.); 3.6 g carbo 
? g fiber); 68 mg sodium; 1.9 mg chol. 


ranberry-Apricot Chutney 
P AND COOK TIME: About 20 min- 
s, plus at least 1 hour to cool 


es: If making ahead, chill airtight 
to 3 days; freeze up to 1 month. 


Es: About 5 cups 


package (12 oz.) fresh or frozen 
cranberries 


cup sugar 
cup coarsely chopped dried 
apricots 

cup dried currants 

cup golden raisins 
tablespoons balsamic vinegar 
tangerines (about 's lb. each) 


cup chopped pecans 


ort cranberries, discarding any 
sed or decayed fruit. Rinse berries. 


a 3- to 4-quart pan over medium- 
heat, bring 1 cup water, cranber- 
sugar, apricots, currants, raisins, 
vinegar to a boil, stirring often. Re- 
heat and simmer, stirring occa- 
y, until cranberries begin to pop, 
8 minutes. 


eanwhile, pull off peel and white 

rane fibers from tangerines; dis- 
peel and fibers. Separate segments 
coarsely chop, discarding seeds. 
tangerines and juice to pan; sim- 
to blend flavors, 2 to 3 minutes. 


ir in pecans. Serve at room tem- 
ture or chilled. 


cup: 88 cal., 19% (17 cal.) from fat; 
protein; 1.9 g fat (0.1 g sat.); 19 g carbo 
fiber); 1.1 mg sodium; 0 mg chol. 


Sweet Potato Gratin 


AND COOK TIME: About 1! hours 
S: 10 to 12 servings 


cups whipping cream 
r cup sugar 
4 tablespoon grated orange peel 
oth teaspoon fresh-grated nutmeg 
iF, teaspoon salt 
” pounds sweet potatoes 
_— ~~ cup pecan halves 


a 2- to 3-quart pan over medium- 


high heat, frequently stir whipping 
cream, sugar, orange peel, nutmeg, 
and salt just until steaming, about 4 
minutes. 


2. Meanwhile, scrub sweet potatoes, 
peel, and slice crosswise very thinly. 
Spread slices in an even layer in a but- 
tered shallow 3-quart casserole (9 by 
13 in.). Pour hot cream mixture evenly 
over sweet potatoes. 


3. Bake in a 350° oven for 30 minutes. 
Dipping liquid from casserole edge, 
spoon Over sweet potatoes to moisten, 
then sprinkle evenly with pecans. Re- 
turn to oven and bake until potatoes 
are well browned and tender when 
pierced, about 30 minutes longer. 


Per serving: 339 cal., 66% (225 cal.) from fat; 
3.1 g protein; 25 g fat (12 g sat.); 28 g carbo 
(2.6 g fiber); 224 mg sodium; 66 mg chol. 


Green Beans with Tomatoes 


PREP AND COOK TIME: About 30 


minutes 


NoTES: Luciano prefers Blue Lake 
beans for this simple recipe from his 
grandmother. Up to 1 day ahead, cook 
beans and make sauce; chill separately, 
airtight. Reheat together. 


MAKES: 10 to 12 servings 


2 pounds green beans (see notes), 
ends and strings removed, rinsed 


2 tablespoons olive oil 
2 cups thinly sliced onions 


1 can (28 oz.) diced tomatoes 
with Italian seasonings 


Salt and pepper 


1. In a 5- to 6-quart pan over high heat, 
bring 3 quarts water to a boil. Add 
beans and cook until tender to bite, 5 
to 6 minutes. Drain beans and immerse 
in ice water until cool, about 3 min- 
utes; drain again. 


2. Pour olive oil into same pan over 
medium-high heat; add onions and stir 
often until limp, about 8 minutes. Add 
tomatoes with liquid; stir occasionally 
until sauce is reduced to about 2! cups, 
about 10 minutes. Add beans and stir 
occasionally until hot, about 5 minutes. 
Season to taste with salt and pepper. 


Per serving: 64 cal., 34% (22 cal.) from fat; 2.1 
g protein; 2.4 g fat (0.3 g sat.); 9.2 g carbo 
(2.2 g fiber); 109 mg sodium; 0 mg chol. 


Red Onion Confit with 
Merlot and Balsamic Vinegar 


PREP AND COOK TIME: About 45 minutes 
Notes: If making up to 3 days ahead, 





cover airtight and chill. Reheat in a 
microwave-safe dish in a microwave 
oven at full power (100%) for about 4 
minutes, stirring halfway through. 


MAKES: About 42 cups; 10 to 12 
servings 


6 tablespoons butter or margarine 
3 tablespoons olive oil 


3 pounds red onions, peeled and 
thinly sliced 


About 2 cups Merlot or other dry 
red wine 


6 tablespoons sugar 
“4s cup balsamic vinegar 
Salt 


1. In a 5- to 6-quart pan over medium- 
high heat, melt butter with olive oil. 
Add onions and stir often until they’re 
limp and liquid has evaporated, 8 to 10 
minutes. 


2. Add 2 cups wine and the sugar; stir 
occasionally until liquid has evapo- 
rated and onions are sweet to taste and 
very tender, about 30 minutes. Add bal- 
samic vinegar and salt to taste; stir of- 
ten until flavors are blended, about 5 
minutes. Serve warm. 


Per serving: 155 cal., 54% (84 cal.) from fat; 
2 g protein; 9.3 g fat (4 g sat.); 18 g carbo 
(1.8 g fiber); 73 mg sodium; 16 mg chol. 


Soft Dinner Rolls 


PREP AND COOK TIME: About 1° hours 
Notes: If making ahead, cover cool 
rolls airtight and let stand at room 
temperature up to 1 day; freeze to 
store up to 6 weeks. Warm, uncovered, 
on baking sheets in a 325° oven for 
about 10 minutes. 


MAKES: 24 rolis 


2 packages active dry yeast 

¥2 teaspoon salt 

“4 cup sugar 
About 3 cups unbleached or reg- 
ular all-purpose flour 


6 tablespoons butter or margarine, 
at room temperature 


1 large egg 


1. In a bowl, sprinkle yeast over 1% 
cups warm (about 110°) water; let 
stand until yeast is soft, about 5 min- 
utes. Add salt, sugar, 3 cups flour, and 
butter. Stir, then beat with a spoon un- 
til well mixed. 


2. To knead with a dough hook, beat 
on medium speed until dough is no 
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| friends. The butter and sugar 
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family cookies dances through 
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At Land O'Lakes, we've 








SATCU RSE CSET 
and baking cookies. We hope 
some of our experiences can 
help you make the most of 
your precious time this 


| holiday season. 


You have baking questions? 

EN race 

i Just call our Land O'Lakes Holiday 
Bakeline at 1-800-782-9606, from 
9AM to 9PM-CST seven days a 
week from November Ist through 
December 24th, and we'll help you 
with any baking-questions and even 
offer a free recipe: brochure. Or visit 
our website ‘at www.landolakes.com 
for baking tips, recipes, menu 
ideas, party planning tips, ingredi- 
ent substitutions, and:much more! 












SPECIAL ADVERTISING FEATUR 


to SUCCESS! 


Stay ahead of the holiday frenzy. 
* Freeze unfrosted cookies in advance. Thaw and 
decorate when needed 


* Make your life easier by making sure you have 
all the necessary ingredients and equipment before 
you start 


* For the warmth and aroma of fresh-baked cookies 
anytime, make cookie dough and shape into a cylinder. 
Wrap tightly and freeze for up to three months. Let thaw, 

slice, and bake. Smiles abound! 


Make your cookies look picture perfect. 
* Do not over-soften butter. Cut butter into chunks 
and let soften only 15 minutes 


* Refrigerate dough 30 minutes to one hour before 
baking 


* Let cookie sheets cool between batches 


* Don't over-grease or grease cookie sheets unless| 
indicated 


%* Make cookies a uniform size so they bake evenly 


* Do not use low-fat spreads (léss than 70% fat), ™ 
use butter 





photography by Land O Lakes, Inc 


It's a wrap! Successful storing strategies. 
* Store crisp cookies in a container with a loose-fitting 
cover 


* Store chewy cookies in a tight-fitting container 


* Avoid mixing crisp and chewy cookies in the same 
container—crisp cookies will become soft 


* Place frosted or decorated cookies between layers of 
wax paper to prevent sticking 

















Embrace the Wonder of the Season. 





Your kitchen. Your haven. 
A place where pure, natural LAND O LAKES’ Butter, 
creamy mint and sweet chocolate 
come Leyte als to create scrumptious 
hand-dipped cookies 
and a warm, holiday glow. 


Savor every delicious moment. 


For Double Dip Chocolate Slices 
and other special recipes visit 


www.landolakes.com 





Tried and True. 
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alad break 
‘ance holiday feasting with refreshing greens 


| y job as a food editor includes tasting many dishes— 
n hourly in our test kitchen. When I’m seriously 













loring restaurants on the road, I usually visit five or six 
, Sampling my way through each menu. Sure, it’s fun, 
it's also mighty filling. During some dense dining on a 
nt whirlwind tour of Seattle eateries, I came across this 
d at the Palisade restaurant at the Elliott Bay Marina and 
struck by how it refreshed my weary palate. The sweet, 
ky combination would be just the thing for a simple 
per to break up end-of-the-year holiday excesses. 


Butter Lettuce Shrimp Salad with 
Pears and Blue Cheese 


P TIME: About 35 minutes 


s: Chef John Howie at Palisade smokes the hazelnuts 
self, but you can occasionally find smoked hazelnuts in 
supermarket. If you can’t, use smoked almonds. 


S: 4 servings 

heads butter lettuce (114 to 1% lb. total) 
pound shelled cooked tiny shrimp 

cup cherry tomatoes ('/2 in. wide, if available) 


cup roasted salted smoked hazelnuts or roasted 
salted smoked almonds (see notes) 


firm-ripe Asian, Comice, or Bosc pears (about ' Ib. each) 
tablespoons lemon juice or rice vinegar 

Blue cheese dressing (recipe follows) 

Fresh-ground pepper 


mse and drain lettuce leaves; wrap in towels, enclose ina 
ic bag, and chill at least 15 minutes or up to 2 days. 









2. Rinse shrimp with cold water and drain. Rinse and stem 
tomatoes; if larger than 72 inch, cut into quarters. 

3. Coarsely chop nuts. Rinse pears, core, and cut into 
¥4-inch-thick sticks; in a bowl, mix cut fruit with lemon juice. 
4. Mound lettuce on plates or in bowls. Over lettuce, evenly 
scatter shrimp, tomatoes, and nuts. Top equally with pears. 
Ladle dressing to taste over salads and sprinkle with pepper. 


Per serving: 226 cal., 38% (85 cal.) from fat; 18 g protein; 9.4 g fat 
(0.8 g sat.); 22 g carbo (5.8 g fiber); 234 mg sodium; 111 mg chol. 


: Blue cheese dressing. \n a bowl, break 2 pound blue 


cheese (1 cup packed) into '2-inch chunks. Add 2 cup 
buttermilk, 2 cup mayonnaise, 4 cup sour cream, 1 
tablespoon red wine vinegar, and 1 teaspoon dry mustard; 
stir until blended. If making up to 4 days ahead, cover and 
chill; stir before using. Makes 1% cups. 


Per tablespoon: 60 cal., 87% (52 cal.) from fat; 1.7 g protein; 5.8 g fat 
(2 g sat.); 0.6 g carbo (0 g fiber); 121 mg sodium; 8.5 mg chol. 


Warming tray 


m Evaco’s food-warming tray brings a number of assets to elegant 
dining: no cord to clutter a beautiful table; simple, classic lines; 


durable materials; and the capacity to keep a casserole or two 


hot during a long holiday meal. The tray is warmed by candles 


(it comes with two small votives) and is windproof, so you 
can use it outdoors in the summer. The heat is distrib- 
uted by a heavy aluminum plate that nests solidly in 
the stainless steel base. The warming tray, which costs 
about $70, makes a gracious and useful gift—but don't 


deprive yourself. It’s available at Sur La Table (800/243-0852). 
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Count on this Russian 


® Once upon a time, according to the various Russian- 


authored cookbooks in my library, there was a Count 
Stroganoff who dabbled in the arts of the table. His legacy 
is this timeless dish bearing his name. It’s recorded that he 
prepared it in front of guests, doubtless with an army of 
servants to lend a hand. Beef stroganoff, however, is un- 
complicated enough to execute without a staff. Served in a 
ring of pasta, it makes a handsome main dish for a party. 


Beef Stroganoff 
PREP AND COOK TIME: About 45 minutes 


NOTES: Make the sauce (through step 2) and slice the meat 
up to 1 day ahead; cover separately and chill. 
MAKES: 5 or 6 servings 





1 pound mushrooms 
onion (6 0z.), peeled and chopped 


tablespoons butter or margarine 


nN WwW = 


tablespoons brandy 


No 


tablespoons all-purpose flour 


tablespoon Dijon mustard 


—_ jt 


tablespoon catsup or tomato 
paste 


i] 


teaspoons prepared horseradish 


1 cup fat-skimmed beef broth 





About 1 cup sour cream 


Salt and pepper 





1 pound fat-trimmed tender beef (such as 
tenderloin or New York strip) 


ESR AS BRR 


Pasta ring (recipe follows), heated 


2 tablespoons chopped fresh dill or 1 teaspoon 
dried dill weed 
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1. Rinse mushrooms; trim off and discard discolored § 
ends. Cut mushrooms vertically into “%- to /4-inch slices. 
10- to 12-inch nonstick frying pan, combine mushroe 
onion, and 2 tablespoons butter. Stir often over high | 
until juices have evaporated and mushrooms are lig 
browned, about 10 minutes. Add brandy and stir until lic 
has evaporated, about 1 minute. Remove from heat and 
flour into mushroom mixture. Then stir in mustard, cat 
horseradish, and beef broth. ' 


a é : 
2. Return pan to high heat and stir until mixture is boil 
about 3 minutes. Add 1 cup sour cream and stir to ble 


Add salt and pepper to taste. Pour mushroom sauce ; 
a bowl. 


i 
3. Rinse meat and pat dry. Cut across the grain into “ei 
thick slices. Rinse and dry frying pan, place over high h 
and add remaining tablespoon butter. When it just begin 
brown, add half the beef; stir until meat is lightly brovy 
some places and still pink in others, 2 to 3 minutes. Wi 
slotted spoon, transfer cooked meat to mushroom sai 
Add remaining beef to pan and repeat to brown. Whei 
the meat is cooked, return stroganoff mixture to frying) 
and stir until bubbling, 2 to 5 minutes. 4 


4. Pour stroganoff into center of pasta ring, top with a d . 
of sour cream, and sprinkle with dill. Cut through pasta w: 
sharp knife and serve stroganoff and pasta with 2 large spo 

| 
Per serving: 620 cal., 36% (225 cal.) from fat; 30 g protein; 25 g at 


(13 g sat.); 68 g carbo (3.3 g fiber); 257 mg sodium; 89 mg chol. 
| 
| 


Pasta Ring 


PREP AND COOK TIME: About 20 minutes, plus at leas 
1 hour to stand 4 


Notes: Shape the pasta in a plain ring mold that hold 
6 to 12 cups. If making up to 1 day ahead, cover past 
in mold and chill. 4 


MAKES: 5 or 6 servings 


1 pound dried spaghetti 


1 tablespoon butter or olive oil 


| 
| 
| 
| 
| 
1. In a 5- to 6-quart pan over high heat, bring 3 quar} 
water to a boil. Add spaghetti and cook, stirr Y 
occasionally, until tender to bite, 10 to 12 minutes. | 
2. Drain pasta and immerse in cold water; when cog 
enough to touch, in about 1 minute, dré : 
again. Mix with butter. | 
| 
| 
| 


3. Lift pasta, a handful at a time, afi 
let strands shake out until fait) 
straight; lay neatly around the cent 
of a ring mold (see notes). Repea| 
using all the pasta; pat to make ley 
Let stand at least 1 hour (see notes 


4. Invert a flat, rimmed microwave-s 
plate over mold. Holding contain 
together, flip over and lift off mold. 


f 5. Cover pasta with microwave-safe plas 
wrap. Heat in a microwave oven on full po 
(100%) until pasta is hot, about 5 minutes. Uncoy 
and fill (see beef stroganoff recipe, preceding). 


Per serving: 298 cal., 9.3% (28 cal.) from fat; 9.7 g protein; 3.1 g 
(1.4 g sat.); 57 g carbo (1.8 g fiber); 25 mg sodium; 5.2 mg chol. 
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1 envelope Mncul Recipe Secrets, ONION Soup Mix 

§ all-purpose potatees, peeled and cut up (about 3 Ibs.) 

1/2 cup milk 

112 cup margarine 

1. In 4-quart saucepan, cover petatoes with water; bring to a beil. 
2. Simmer 20 minutes or until very tender; drain. 

3. Mash potatoes; stir in remaining ingredients. 


Makes 8 servings. 


*RESULTS GUARANTEED 
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food guide + sweet tooth 


‘The pudding is the proof — 


w Dates are the secret ingredient in a very popular, very 
gooey, very easy English dessert, aptly named sticky pud- 
ding. I say secret because the puréed dates are so well 
integrated in the tender cake—the base of the pudding— 
that you can’t tell the fruit is there. The buttery caramel 
sauce makes the dish addictive. 


Sticky Pudding 
PREP AND COOK TIME: About 1% hours 


Notes: If making sticky pudding up to 2 days ahead, tip 
sauced pudding from pan onto a microwave-safe serving 
plate, cover with a large inverted bowl, and chill. To serve, 
uncover and heat in a microwave oven on full power 
(100%) for about 5 minutes. 


MAKES: 10 servings 


¥4 pound pitted dates 


About '2 cup (4 lb.) butter or margarine 
About 1! cups all-purpose flour 
1’2 teaspoons baking powder 
22 teaspoon baking soda 
4 Cup firmly packed brown sugar 
3 large eggs 
Sticky sauce (recipe follows) 


Créme fraiche or sour cream 


1. In a 3- to 4-quart pan, combine dates and 1'2 cups water. 
Bring to a boil over high heat and stir often until most of the 
liquid is absorbed, 5 to 7 minutes; watch carefully as liquid 
reduces to avoid scorching. Let cool at least 15 minutes. 

2. Butter and flour a 9-inch square pan. In a bowl, mix 1’ 
cups flour with baking powder and baking soda. 

3. In a food processor, whirl cooked dates until smooth. Add 
’2 cup butter, sugar, eggs, and flour mixture; whirl until well 
blended. Scrape batter into pan and spread level. 

4. Bake in a 325° oven until cake springs back when lightly 
pressed in the center and edges begin to pull from pan sides, 
30 to 40 minutes. Let cool in pan at least 5 minutes. Invert 


A cate to celebrate 


i w “Fresh” isn’t an adjective often applied to dates. Even though technically they aren’t dried, 6 
the time these sticky fruits have endured the rigors of maturing on the palm trees in desert hee 
most seem dry enough to last forever, whether aboard nomadic caravans in the bleak Sahara 
tucked away in your cupboard. 

Not all dates are tough, however. Some lesser-known varieties are soft and velvety smooth to} 
bite. And as you might expect, they’re fragile and challenging to ship. The Celebration date, which 
melts in your mouth, is a notable example. This volunteer variety was discovered in a small grove 
near Phoenix around 1920. Since then, it has been nurtured for local consumption. You can order 
Celebration dates from Fruitful Gifts of Arizona (800/575-8597 or www.fruitfulgifts.com). Packed | 
dividually like fine chocolates, they are sold in 9/4-pound boxes for $17.95, plus shipping. : 





onto a rack. Cut warm or cool cake in half horizontally. | 


5. Rinse and dry baking pan. Pour about 2 cup hot 3 


sauce into pan. Lay cake bottom, cut side up, in pan. | 
about 2 cups hot sticky sauce evenly over cake. Lay cake 
cut side down, in pan. Pour remaining hot sticky sauce e} 
over it. Let stand at least 30 minutes or up to 1 hour. Iny 
flat, rimmed plate over pan; holding containers together, 
over, and lift pan off cake. Cut into rectangles and 
with a spatula to plates. Add creme fraiche to taste. 

Per serving: 717 cal., 48% (342 cal.) from fat; 6.2 g protein; 38 g 
(23 g sat.); 94 g carbo (2.2 g fiber); 338 mg sodium; 181 mg chol 
Sticky sauce. In a 5- to 6-quart pan over high heat, 
1’2 cups whipping cream, 1’ cups sugar, 4 cup (7 
butter or margarine, and '4 cup light corn syrup, sti 
frequently, until golden brown, 6 to 8 minutes. Remove: 
heat and immediately stir another 112 cups whipping 
into pan. Return to high heat and stir until sauce com 
a rolling boil, 1 to 2 minutes. Use hot, or let cool, 
and chill up to 2 days; stir over high heat until hot. 
3% cups. | 
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The Wine Guide 


By Karen MacNeil-Fife 


THANKSGIVING IN A GLASS: 


Wines from Italy 


w Few of us today experience seasonal 
harvests the way the Pilgrims did. 
Freshly gathered food is available year- 
round. Wine, however, is different. It 
connects us to our past through a 
well-defined harvest, one monumen- 
tal period when the entire year’s hard 
work comes to fruition—or doesn’t. 
Maybe more than anyone else, wine- 
makers understand how the Pilgrims 
must have felt in the fall when abun- 
dant crops were in: thankful. 

Because of wine’s ineluctable ties 
to the harvest cycle, I’ve always 
thought that, more than any other 
beverage, it deserves a place on the 
table at Thanksgiving. I would add 
only one caveat: Thanksgiving dinner 
is comfort food at its finest, so the 
wines must be comforting too. 

This year we offer a Thanksgiving 
menu (page 162) inspired by Italy, a 


country that produces a myriad of : 


wines worth celebrating. But a trip 
through the Italian section of a wine 
shop can leave you reeling from 
dozens of unfamiliar place-names, 
grape varieties, and producers. So let 
me help. Here’s a brief Italian-wine 
primer matched to our menu. 

The gravlax, albeit not exactly an 
Italian beginning, has a perfect Italian 
partner: sparkling wine. Northern 
Italy is a vast expanse of vineyards, and 
much of the wine made there is 
the sparkler known as spumante 


A CHOICE LIST FOR THANKSGIVING 


« Ferrari Brut nonvintage (Trento), $20. Dry, sassy, and sleek 


(not unlike the car that shares its name). 


» Arneri Prosecco nonvintage (Veneto), $17. Light and frothy, 
with subtle but delicious hints of lemon and almond. 

« Zenato Pinot Grigio 1999 (delle Venezie), $10. Vibrant, 
lemony, and floral, with light peachy notes. 

»Zamo & Zamo Tocai Friulano 1999 (Colli Orientali, Friuli), 
$24, Dramatically fresh, with a sharp, peppery character. 

» Ruffino Chianti Classico Riserva Ducale 1996 (Tuscany), 





(foaming). A good bet for the gravlax 
would be a top dry spumante such as 
Bellavista or Ferrari. Or go with my 
favorite semisparkler: prosecco—dry 
and refreshing but not quite as bubbly 
as spumante. The Italians call it 


: frizzante (lightly fizzy). 


The minestrone and pumpkin- 
stuffed pasta have the rich sweetness 
that comes out in vegetables when 
they’re cooked slowly, making them 
perfect foils for a fresh white wine. 


Italian whites are generally fairly 


simple, sharp, and __ lively—easy 


counterpoints to food. Among my | 


favorites are Pinot Grigio (lemony and 


SUNSET’S STEAL OF THE MONTH 
Tiziano Chianti 1998 (Tuscany), $7. 
This is your basic spaghetti-and-meat- 
balls Chianti: simple, tart, and cherry- 
like—a flashback to those bohemian 
dinners in the ’60s. — KAREN MacNEIL-FIFE 


overly sweet. @ 


RICK MARIANI 


and earthy, with hints of spice and orange peel. 
«= Castellare “I Sodi di San Niccolo” 1994 (Tuscany), $40. J 
Though it has a proprietary name, this top wine from Castell 
is made in the Chianti region primarily from Sangiovese grap 
Ripe and very earthy, with a long finish, this vintage (the curr h 
one) is good; an older one would be even better. | 
« Antinori Vin Santo 1996 (Tuscany), $33 (500 ml.). This vin. ay 
santo, with delicate, creamy honey and roasted-nut flavors, ist = 


: yourself in the hands of a wine s/ 


































crisp); Orvieto (dry and almonc 
named after the Umbrian town; ; 
Tocai Friulano (snappy and herl 
from the province of Friuli. 

The roast turkey with cornbr 
and chestnut dressing, the sw 
potato gratin, and the onion confit 
definitely territory for red wine,| 
obligatory part of any Italian meal. 1 
there are hundreds of great optic 
One good plan of attack is to le 


that specializes in Italian wines ( 
as Traverso’s in Santa Rosa, Califo 
near where I live). But I also like 
idea of heading straight for a Chi 
Classico, made in the province 
Tuscany from Sangiovese grapes 
great Chianti is neither powe 
nor bold; it has sumptuous, eat 
flavors—quiet music compared 
Cabernet’s rock and roll. Sangio 
has good acidity, so it glides ea 
around the flavors of all kinds of foci: 

Finally, the pumpkin cheeseca 
call for something dramatic, so; 
thing with pizzazz. No problem. ¢ 
of Italy’s best-kept secrets is| 
dessert wines. For the cheesecake! 
recommend two: vin santo (t 
wine) from Tuscany, and the hari 
to-find but glorious Malvasia d 
Lipari from the tiny island of Lij| 
near Sicily. Neither is syrupy sw. 
but then a great dessert wine i 
supposed to taste like bad wedc| 
cake. It should be ethereal an} 
bit seductive—the crescendo (¢ 
consummate Italian meal. 
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How to avoid, 


“Oh, thanks...it’s...nice.” 
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ine.com, our experts make sure every gift we feature is worth giving. 
ay, your recipient won’t have to fake appreciation. Order now and 
Save 15% on any gift of great wine. Just enter HOLIDAY at check out. 
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The Quick Cook 


Ssecond- 
day turkey 


w Interest in leftover Thanks- 
giving turkey tends to fade 
proportionally to the num- 
ber of days that have passed 
since the holiday. But this 
versatile, lean meat will keep 
its quality for four to five 
days if refrigerated and well 
covered, so you can afford to 
take a short break before 
coming back to it. Then, any 
of the following dishes, 
some of which incorporate 
other likely Thanksgiving ex- 
tras, will make a welcome 
meal. On the other hand, why not 
freeze the turkey bonus in small, easy- 
to-thaw packets to have available 
when a quick meal is in order? 


Turkey Pasta with Bacon 
and Cranberry Sauce 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 
2 teaspoons cornstarch 
1 cup fat-skimmed chicken broth 
2 cup pecan halves 
i pound sliced bacon, chopped 
1 onion ('? lb.), peeled and chopped 
1 pound dried bow-tie pasta 


i cup cranberry sauce or relish 
(purchased or homemade) 
2 cups bite-size pieces skinned 
cooked turkey 
i cup minced parsley 


Salt and pepper 


1. In a 5- to 6-quart pan over high heat, 
bring 4 quarts of water to a boil. In a 
small bowl, mix cornstarch with broth. 
2. While water heats, pour pecans into 
a 10- to 12-inch frying pan over 
m-high heat. Shake or stir nuts 
ly until lightly browned under 
break a nut to test), about 5 
r from pan and set aside. 


1 frying pan to medium-high 
eat; add bacon and onion. Stir often 


SUNSET 


Entrées in 30 minutes or less 
By Christine Weber Hale 





Bow-tie pasta and toasted pecans rejuvenate leftover turkey. 





until bacon is brown, about 10 minutes; 
spoon out fat and discard. Add pasta to 
boiling water and cook until tender to 
bite, 10 to 12 minutes. 


4. While pasta cooks, add cranberry 
sauce and broth mixture to bacon and 
onion; stir over high heat until boiling. 
Add turkey and parsley, mix, and keep 
sauce warm. 

5. Drain pasta. Return to pan, add 
turkey sauce, and mix. Spoon onto 
plates. Sprinkle pasta with toasted 
pecans and add salt and pepper to taste. 
Per serving: 705 cal., 26% (180 cal.) from fat; 
38 g protein; 20 g fat (4.2 g sat.); 92 g carbo 
(3.9 g fiber); 238 mg sodium; 63 mg chol. 


Turkey, Mashed Potato, and 
Jack Cheese Casserole 


PREP AND COOK TIME: About 25 minutes 


Notes: For mashed potatoes, use left- 
overs, purchased, frozen, or a mix. 


MAKES: 4 servings 
3 cups scraps, bite-size pieces, or 
thin slices skinned cooked turkey 


1 cup turkey gravy (see page 190 
or purchased) 


2 cups mashed potatoes (see notes) 


1 cup (% lb.) shredded jack 
cheese (plain or with chilies) 


Salt and pepper 
1. Butter a shallow 1'/2-quart casserole. 


Cover bottom evenly with turkey. 
Drizzle *4 cup gravy (hot or cold, stirred 



























to soften) over the meat. 
potatoes to soften, mo 
onto turkey, and swirl to ¢ 
surface of meat. Drizzle 
maining 4 cup gravy ¢ 
potatoes, then sprinkle ey 
with cheese. 
2. Bake in a 450° oven t 
turkey and potatoes are h 
the center (about 140°), 1 
15 minutes. If desired, bre 
to 6 inches from heat 
cheese is lightly browned, 
3 minutes. Season port 
with salt and pepper to ta’ 
Per serving: 496 cal., 38% (189) 
cal.) from fat; 52 g protein; 21% 


627 mg sodium; 184 mg chol. 
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Turkey and Grap@ 
Waldorf Salad §@ 


PREP TIME: About 30 minutes 
MAKES: 4 servings 


¥) cup reduced-fat or regular | 


mayonnaise 
2 tablespoons white wine vine| 
tablespoon sugar 
1 teaspoon dried tarragon 
teaspoon dried thyme 


4 cups bite-size pieces skinned | 
cooked turkey 

1 cup thinly sliced celery 
1’2 cups seedless grapes (red or 
green), rinsed ‘ 


Salt and pepper 


4 or 8 butter lettuce leaves (at) 
5 in. wide), rinsed and crisped 


“4 cup roasted salted almonds 


coarsely chopped 


1. In a large bowl, mix mayonni 
vinegar, sugar, tarragon, and th 
Add turkey and celery. Cut grap 
half. Core apple and cut into “%2 
chunks. Add grapes and apple tok 
Mix gently to coat with dres 
adding salt and pepper to taste. 


2. Lay lettuce on plates and mc 
salad equally onto leaves. Sprinkle 
chopped almonds. 7 
Per serving: 470 cal., 36% (171 cal.) from 
44 g protein; 19 g fat (3.8 g sat.); 31 g 
(3.8 g fiber); 448 mg sodium; 108 mg ch 





<r, 4 For a holiday treat that’s 
xe ©" GB small on size but big on 
& taste, try these simple mini cheesecakes 
with a delicious Kretschmer® crust. Remember, 
Kretschmer® is perfect for all your holiday baking, 
including cookies, dessert bars, and pie crusts. 
And now Kretschmer is an excellent source 


of vitamin E and folic acid. 





Chocolate Caramel Cheesecake Bites 
Preparation and baking time: Approximately | hour 
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-|/2 tablespoons margarine or butter, softened 
3/4 cup Kretschmer® Wheat Germ, any flavor 
2 (8-0z..) packages cream cheese, softened 
3/4 cup granulated sugar 
|/3 cup unsweetened cocoa powder 
| teaspoon vanilla 
2 eggs 
36 small pecan halves 
6 tablespoons caramel ice cream topping 


35% 
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Heat oven to 350°F. With paper towel, generously coat 36 mini 
muffin cups with margarine. Divide wheat germ evenly among 
muffin cups; gently shake pans until bottoms and sides of cups 
are evenly coated with wheat germ. Set aside. Beat cream 
cheese with electric mixer until smooth. Add sugar, cocoa 
powder, and vanilla; mix well. Beat in eggs, one at a time, until 
well blended. Pour batter into muffin cups, dividing evenly. Bake 
[2 to 15 minutes or until filling is barely set. Cool 10 minutes in 
pan. Run small narrow spatula between crust and edge of each 
cup to loosen; lift out cheesecake bites. Cool 30 minutes 
on wire rack; cover and chill. To serve, top each cheesecake bite 
with small pecan half. Microwave caramel topping on HIGH about 
10 seconds until spoonable; spoon 1/2 teaspoon in center of 
each cheesecake. 3 dozen. 
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Available in the cereal aisle. 
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For more recipes, visit 
www.kretschmer.com 
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The Low-Fat Cook 


Healthy choices for the active lifestyle 


Grand gravy 


m Rich taste and caloric richness 
aren’t necessarily synonymous, par- 
ticularly when it comes to great giblet 
gravy. At Thanksgiving, when gravy’s 
role is to anoint, moisten, and add an 
elegant layer of flavor, it can do so 
lightly, as here. Prepare the gravy base 
ahead; when the turkey is roasted, 
skim the drippings judiciously and 
use them to finish the gravy—dark 
brown from braising or amber-gold 
with mushrooms—in minutes. 


Braised-brown Giblet Gravy 
PREP AND COOK TIME: About 2'72 hours 
MAKES: 41/4 to 41/2 cups 


Neck and giblets from a 14- to 
23-pound turkey 


3 carrots (about 4 lb. total), 
rinsed, peeled, and cut into 
2-inch chunks 


2 onions (about * lb. total), 
peeled and quartered 


4°41 cups fat-skimmed chicken broth 
2 tablespoons balsamic vinegar 
| tablespoon sugar 


Fat-skimmed drippings from a 
roasted 14- to 23-pound turkey 
(page 168; optional) 


s Cup cornstarch 
Salt and pepper 


1. Rinse turkey neck, heart, gizzard, and 
liver; wrap liver and chill. Place neck, 
heart, gizzard, carrots, and onions in a 9- 
by 13-inch metal pan. Add '2 cup broth. 
2. Bake in a 475° oven until liquid 
is evaporated and vegetables, neck, 
heart, and gizzard are browned, 40 to 
45 minutes (30 to 35 minutes in a 
convection oven); stir several times. Add 
“4 cup broth; vinegar, and sugar to pan; 
Stir to scrape browned bits free. Add liver 
to pan (or save for other uses). Bake 
until mixture is richly browned and liver 
is faintly pink in the center (cut to test), 
15 minutes longer (about 5 

in a convection Oven); stir 
several times. 


LO to 


NIMULes 
3. Remove from oven; set liver aside. 


Add 1 more cup broth to pan; let stand 
until browned bits are soft, about 5 
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By Christine Weber Hale 





minutes. Scrape mixture into a 4- to 5- 
quart pan. Add remaining 3 cups broth. 
Bring to a boil over high heat; cover and 
simmer until gizzard is tender when 
pierced, about 1% hours. Pour mixture 
through a fine strainer into a large bowl. 
Discard vegetables. Pull meat from neck 
and chop; discard bones. Finely chop 
meat and giblets. If making ahead, cover 
bowl and meat, and chill up to 1 day. 


4. Measure broth mixture and, if need- 
ed, add water to make 4 cups. Return 
broth to the 4- to 5-quart pan. Add meat 
mixture and turkey drippings; bring to 
a boil over high heat. In a small bowl, 
blend cornstarch with “4 cup water. 
Stir in enough cornstarch mixture to 
boiling gravy to thicken as desired. 
Season to taste with salt and pepper. 
Per “4 cup: 98 cal., 17% (17 cal.) from fat; 

12 g protein; 1.9 g fat (0.6 g sat.); 6.9 g carbo 
(0.3 g fiber); 81 mg sodium; 69 mg chol. 


Mushroom Essence 
Giblet Gravy 
PREP AND COOK TIME: About 2! hours 
MAKEs: About 4% to 4/2 cups 


1 pound mushrooms, finely 
chopped 


N 


cup chopped onion 

/2 cup sherry 

5 cups fat-skimmed chicken broth 
Neck and giblets from a 14- to 
23-pound turkey 

Fat-skimmed drippings from a 
roasted 14- to 23-pound turkey 
(see page 168; optional) 






























potatoes 
a holiday 
essential. 


Ys cup cornstarch 


Salt and pepper 


1. Combine the mushrooms, o 
sherry, and 1 cup broth in a 4- t 
quart nonstick pan over high f 
Bring to a boil and stir often 1 
liquid is evaporated and mushro 
are very well browned, 20 t 
minutes; add 1 to 2 tablesp 
water, if needed, to prevent scorct 


2. Rinse turkey neck, heart, giz 
and liver; wrap liver and chill. 
neck, heart, gizzard, and 4 cups b 
to pan. Cover, bring to a boil over 
heat, and simmer until gizzar 
tender when pierced, about 11 hi 
Add liver (or save for other uses) 
cook until faintly pink in the ce 
(cut to test), 5 to 8 minutes. |} 
mixture through a strainer into a b 
Discard vegetables. Pull meat | 
neck; discard bones. Finely chop 1 
and giblets. If making ahead, c 
bowl and meat mixture, and chi 
to 1 day. a 


3. Measure broth mixture and, if 5 
ed, add water to make 4 cups. Re 
broth mixture to the 4- to 5-quart 
and add meat mixture and tu 
drippings; bring to a boil over 
heat. In a small bowl, blend cornst 
with 4 cup water. Stir in en 
cornstarch mixture to thicken bo 
gravy as desired. Season to taste 
salt and pepper. 


Per “4 cup: 90 cal., 19% (17 cal.) from fa 
12 g protein; 1.9 g fat (0.6 g sat.); 5.5 g¢ 
(0.2 g fiber); 74 mg sodium; 69 mg chol 
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Grand prize: Apple-cranberry-currant pie with a crumbly brown-sugar topping. 





Holiday pies: The winners 


We've long suspected that the best pie recipe in the West isn’t expounded in 
any sleek, award-winning cookbook. It’s penned in Aunt Gretel’s loose scrawl 
on a dog-eared sheet tucked into a drawer, or imprinted in Grandma Taylor’s 
mind from years of watching ber grandmother make it. So last March we sent 
out a call for your best original pies. Hundreds of you responded, with cre- 
ations traditional and trendy. Here are the five that our tasting panel gave the 
highest marks of all. The grand-prize winner received a gift certificate for $350 
from HomeChef cookware stores and a trip to our headquarters in Menlo Park, 
California; runners-up received $100 and the 2000 Sunset Recipe Annual. 
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Readers’ recipes tested in Sunset’s kitchens 
By Linda Lau Anusasananan 
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Grand Prize 































Apple-Cranberry-Currant | 
with French Topping 


Beth Secrest, Somers, Montana 


Be Secrest once baked fo 
eight pies a day at the Nort 
Lights Saloon on the border of Gl 
National Park. Now she puts! 
baking expertise to use at he 
where she created this dressei 
apple pie. If making it up to J 
ahead, cover and chill. To war 
cold pie, bake uncovered in a 
oven 10 to 15 minutes. 


PREP AND COOK TIME: About 112 hx 
plus at least 2/2 hours to cool 


MAKEs: 10 to 12 servings 


Y¥s cup brandy 
V4 cup currants 


12 cups fresh or thawed frozen 
cranberries 


About 11% cups granulated si 


6 tablespoons plus 1 cup 
unbleached or regular all- 
purpose flour 


1 tablespoon grated orange p . 
4 teaspoon ground cinnamon) 
’2 teaspoon ground nutmeg 
V4 teaspoon salt 

6 cups sliced peeled Granny 1 

apples (about 2% Ib.) 

10-inch pie pastry fora sing} 

crust pie (recipe, page Se 
*/, cup firmly packed brown sug 


Y, cup (% lb.) butter or margari 
cut into chunks 


x 


1. In a small bowl, combine br 
and currants. Cover and let stand J 
currants are plump, at least 1 hor 
up to 1 day. 

2. Sort cranberries and discard any 
are bruised or decayed. Rinse | 
drain berries. 
3.In a large bowl, mix 1% | 
granulated sugar, 6 tablespoons 1} 
orange peel, cinnamon, nutmeg,# 
salt. With a slotted spoon, lift cur §"' 
from brandy; reserve brandy. a, 
currants, cranberries, and apple 


add more granulated sugar if des§ 
Pour filling into unbaked 10-incdl} 
pastry in pan. Drizzle evenly | 
reserved brandy. 
4. In another bowl, mix 1 cup flow) 
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Experience NEW Spice Islands 


World Flavors Gourmet Spice Seasonings! 
Y 


From China, Thailand and India to Jamaica, Provence and the sunny 


Mediterranean, we've traveled the world to develop authentic ethnic 


Seasonings and exotic flavors to satisfy your taste for adventure! Delight 


your family and friends with this easy, delicious recipe! SPICE ISIANDS, 


Discover the flavorful convenience of all 9 authentic blends! 


ai * Jamaican Jerk * Louisiana Style Cajun * Szechuan * Garam Masala * Mediterranean * Calcutta Heat Curry * Greek * Herbes de Provence 
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the brown sugar. Add butter and cut in 
with a pastry blender or rub with your 
fingers until mixture forms small 
lumps. Sprinkle topping evenly over 
filling. Set pie in a foil-lined 12-inch 
pizza pan or 10- by 15-inch baking pan. 
5. Bake on the bottom rack of a 375° 
oven until juices bubble around edges 
and through topping, 55 to 65 minutes. 
If pie browns too quickly (check after 
30 minutes), cover loosely with foil. 

6. Set pie, uncovered, on a rack until 
cool to touch, 22 to 3 hours. Cut into 
wedges. 

Per serving: 428 cal., 34% (144 cal.) from fat; 3.6 
g protein; 16 g fat (8.3 g sat.); 69 g carbo (2.5g 
fiber); 219 mg sodium; 31 mg chol. 


Runners-up 
Pumpkin Streusel Pie 


Sharon L. Klein, Portland 


haron Klein embellishes a classic 
pumpkin pie with a streusel top- 
ping, then overlaps pastry leaves 
around the edge and sets a few on top. 
If making the leaves, double the pastry 
recipe. Roll out half as directed for 
crust; roll other half into a “-inch-thick 
round and use a cookie cutter to make 
shapes, or place a leaf on dough and 
cut around it with a small, sharp knife. 
If making pie up to 1 day ahead, cover 
and chill. 
PREP AND COOK TIME: About 1 hour, 
plus at least 2 hours to cool 
MAKES: 10 to 12 servings 
’2 cup granulated sugar 
’2 cup firmly packed dark brown 
sugar 
1 tablespoon all-purpose flour 


12 teaspoons ground cinnamon 


2 teaspoon ground nutmeg 


teaspoon salt 
i teaspoon ground ginger 
| can (15 oz.) pumpkin 


1 can (12 0z.) evaporated milk 


No 


large eggs, beaten to blend 
10-inch pie pastry for a single- 
crust pie (recipe, page 198; for 
leaves, see notes above) 

Walnut streusel (recipe follows) 


1. In a bowl, mix granulated sugar, 
brown sugar, flour, cinnamon, nutmeg, 
salt, and ginger. Add pumpkin, milk, 
and eggs; whisk until well blended. 


, 


2. Pour mixture into unbaked 10-inch 


pie pastry in pan. Sprinkle walnut 
streuse! evenly over filling. 

3. Bake on the bottom rack of a 375° 
oven until center barely jiggles when 
pan is gently shaken, 35 to 40 minutes. 
194 SUNSET 


4. Set on a rack until cool to touch, 
about 2 hours. Cut into wedges. 

Per serving: 395 cal., 43% (171 cal.) from fat; 
7 g protein; 19 g fat (8 g sat.); 51 g carbo 

(1.7 g fiber); 278 mg sodium; 66 mg chol. 


Walnut streusel. In a bowl, combine 
’2 cup firmly packed brown sugar, 
’2 cup rolled oats, 2 cup chopped 
walnuts, ’4 cup all-purpose flour, 
“4 cup (“% lb.) butter or margarine, 
and '2 teaspoon each ground cinna- 
mon and ground nutmeg. Mix until 
crumbly. Makes about 2 cups. 

Per serving: 125 cal., 53% (66 cal.) from fat; 
1.6 g protein; 7.3 g fat (2.8 g sat.); 14 g carbo 
(0.7 g fiber); 45 mg sodium; 11 mg chol. 


Citrus-Almond Pie 
Phyllis Ciardo, Albany, California 


his pie contains the flavors of the 

Italian confection panforte: honey, 
nuts, and candied citrus. It’s slightly 
reminiscent of holiday fruitcake. Use 
the 9-inch pie pastry on page 198 (dou- 
ble the recipe), or buy a refrigerated 
pastry (15-0z. package; use at room 
temperature). Follow steps 4 and 5 of 
pastry recipe to roll half the dough for 
bottom crust and to line pan (don’t 
fold or flute edge). If making pie up to 
2 days ahead, cover airtight and store at 
room temperature. 


PREP AND COOK TIME: About 1'% hours, 
plus at least 22 hours to cool 


MAKES: 8 to 10 servings 
(‘2 Ib.) almonds 
4 tablespoons all-purpose flour 


12 cups 


1 tablespoon ground cinnamon 


1 


5 


eS 


1 





teaspoon ground allspice 


teaspoon ground coriander § 
teaspoon salt 

cups orange juice a» 
cup raisins 

cup (6 oz.) candied (glace) 
orange peel 

cup (6 oz.) candied (glacé) 

cup honey 

9-inch pie pastry for a doub 
crust pie (see notes) | 


large egg yolk 


1. Place almonds in a 9-inch s¢ 
baking pan. Bake in a 375° oven! 
golden under skins, about 10 mif 
Cool about 10 minutes; chop. 

2. Meanwhile, in a 2- to 3-quart pa 
flour, cinnamon, allspice, coriande’ 
salt. Gradually add orange juice, sti}! 
until smooth. Stir in raisins, orange 
and citron. Cover and bring to % 
over high heat, stirring occasio 
reduce heat to medium-low and sii 
until peel is tender when pierced, 
5 minutes. Remove from heat and | 
honey and almonds. 
3. Scrape nut mixture into bc 
crust of 9-inch pie pastry in pan. 
4. On a lightly floured surface, ¥ 


lightly floured 


rolling pin, | 


remaining pastry into a 's-inch 
round about 11 inches wide; ¢ 
over nut mixture. Fold edge @ 
pastry under edge of bottom one 
with pan rim, and crimp togetl 
seal. Flute edge decoratively. VW 
small, sharp knife, cut several $ 
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a special sugar we’ve made 
professional bakers and chefs 
years. And now it’s here for 
e bakers too. 

It’s an ultra-fine-grained 

e cane sugar. The consistent- 
small crystal size means it 
adii@inds and melts and bakes very 
nly. That means baking with 


[spice he 
| graininess or soft spots 
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mer and a consistently 
SF 


= h, perfect texture. 
What chefs call a 
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They use the same flour, the same spices and now...the same sugar. 
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‘perfect crumb’. 











to use. It measures | kinds of baking. From think you will definitely 


) 7 just like regular cookies, cakes, tarts and approve. 


sugar. A cup is still brownies to brulées, C&H Baker’s Sugar. 


inch ; : 
ie a cup. And a table- | meringues, gateaux Stop by and see us at 
- spoon is still a and all the etceteras. www.BakersSugar.com. 
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pastry. Set pie in a foil-lined 12- 
pizza pan or 10- by 15-inch baking 
Beat egg yolk to blend with 2 
boons cold water; brush lightly 
top crust. 

ake pie on the bottom rack of a 
oven until browned, 50 to 55 
tes (30 to 35 minutes in a 
ection oven). If pie browns too 
(check after 20 minutes), cover 
oosely with foil. Transfer to a rack 
et stand, uncovered, until cool to 
, 22 to 3 hours. Cut into wedges. 
tving: 603 cal., 40% (243 cal.) from fat; 
protein; 27 g fat (7.5 g sat.); 86 g carbo 
fiber); 298 mg sodium; 40 mg chol. 


athy’s Peerless Pear Pie 
Kathy Hill, Siletz, Oregon 


OLAS! 
TALIAN 


Gut SPH 


aramelized nut topping glazes the 
op of this spiced Asian pear pie. 
e 9-inch pie pastry on page 198 
ble the recipe), or buy a refrig- 
d pastry (15-o0z. package; use at 
temperature). Follow steps 4 and 
(Wt @astry recipe to roll half the dough 
inne ottom crust and to line pan (don’t 
or flute edge). If making pie up to 
ahead, cover and chill. To warm 
pie, bake uncovered in a 350° 
10 to 15 minutes. 

AND COOK TiME: About 1 hour and 
inutes, plus about 3 hours to cool 


S: 8 servings 


ne 


ble-crusted spiced Asian pear pie wears a cap of caramel and pecans. 


4 cup granulated sugar 


About 6 tablespoons all-purpose 
flour 


2 teaspoons ground cinnamon 
2 teaspoon ground nutmeg 
¥2 teaspoon ground allspice 


6 cups thinly sliced peeled firm- 
ripe Asian pears (about 3 lbs.) 


2 tablespoons lemon juice 

9-inch pie pastry for a double- 
crust pie (see notes) 

5 tablespoons butter or margarine 
4 cup firmly packed brown sugar 
/, cup honey 
’2 cup coarsely chopped pecans 


1.In a large bowl, mix granulated 
sugar, flour, 1 teaspoon cinnamon, 
nutmeg, and allspice. Add pears and 
lemon juice; mix. 

2. Mound fruit in bottom crust of pie 
pastry in pan so that it’s higher in the 
center than at the edges. Cut 2 
tablespoons butter into small pieces 
and dot over pear mixture. 

3. On a lightly floured surface, with a 
lightly floured rolling pin, roll 
remaining pastry into a %s-inch-thick 
round about 12 inches wide. Center 
over fruit. Fold edge of top pastry 
under edge of bottom one flush with 
pan rim; crimp together to seal. Flute 
edge decoratively. With a small, sharp 
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JAMES CARRIER 


knife, cut several slits in top pastry. Set 
pie in a foil-lined 12-inch pizza pan or 
10- by 15-inch baking pan. 

4. Bake on the bottom rack of a 375° 
oven until juices bubble under slits 
near center of pie, 50 to 55 minutes (40 
to 45 minutes in a convection oven). 

5. In a 1- to 1'2-quart pan over med- 
ium heat, stir 3 tablespoons butter un- 
til melted. Stir in brown sugar, honey, 
and 1 teaspoon cinnamon; cook, stir- 
ring often, until mixture bubbles all 
over, 2 to 4 minutes. At once, stir in 
nuts and spoon mixture evenly over 
hot pie. Let cool on a rack about 3 
hours. Cut into wedges. 

Per serving: 542 cal., 37% (198 cal.) from fat; 
3.5 g protein; 22 g fat (8.8 g sat.); 89 g carbo 
(4 g fiber); 199 mg sodium; 31 mg chol. 


Lemon Custard 
Mincemeat Pie 
Ruth Womac, Port Angeles, Washington 


layer of lemon custard brings a 

fresh touch to mincemeat in this 
holiday pie. If making up to 1 day 
ahead, cover and chill. 


PREP AND COOK TIME: About 1 hour, 
plus about 2 hours to cool 


MAKES: 10 to 12 servings 


1 jar (29 oz.) prepared mincemeat 
10-inch pie pastry for single- 
crust pie (recipe, page 198) 

1 lemon (5 oz.), rinsed 

*/; cup sugar 
2 tablespoons all-purpose flour 
1 cup milk 


3 tablespoons melted butter or 
margarine 


2 large eggs 


1. Spread mincemeat evenly over 
bottom of unbaked 10-inch pastry in 
pan. Set pan in a foil-lined 12-inch 
pizza pan or 10- by 15-inch baking pan. 
2. Grate 1 tablespoon of peel (yellow 
part only) from the lemon. Ream 3 
tablespoons juice. 

3.In a bowl, mix sugar and flour. 
Whisk in milk, butter, eggs, lemon 
peel, and lemon juice. Carefully pour 
mixture Over mincemeat. 

4. Bake in a 375° oven until custard 
barely jiggles when pan is gently 
shaken, 45 to 55 minutes (35 to 45 
minutes in a convection oven). If pie 
browns too quickly (check after 15 
minutes), cover loosely with foil. Let 
cool on a rack, uncovered, about 
2 hours. Cut into wedges. 

Per serving: 385 cal., 33% (126 cal.) from fat; 
4.3 g protein; 14 g fat (5.9 g sat.); 60 g carbo 
(0.5 g fiber); 320 mg sodium; 56 mg chol. 
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10-1 %h Pie Past 
VU-1nC h Pie £ iStT VY 


About 20 minutes 
MAKES: 10-inch single crust 


PREP TIME 


1. In a bowl, mix 12 cups unbleached 
or regular all-purpose flour and 
teaspoon salt. Add '4 cup (2 oz.) cold 
butter or margarine, cut into chunks, 
and 4 cup cold solid shortening, 
into chunks (or omit butter and use ! 
cup shortening). With a pastry Biches 
or your fingers, cut in the fats or rub 
with your fingers until mixture forms 
pea-size crumbs. 

2. Sprinkle 3 tablespoons cold water 
over crumbs and mix with your hands 
until evenly moistened. Gently squeeze 
about '4 cup of the dough into a ball; if 
it won’t hold together, crumble lump 
back into bowl, sprinkle with 1 more 
tablespoon water, and mix again until 
evenly moistened. 

3. With lightly floured hands, form 
dough into a ball. Dust ball lightly with 
flour; flatten into a round about *4 inch 
thick, pressing edges to make smooth. 
4. On a lightly floured surface, with a 
lightly floured rolling pin, roll dough 
firmly but gently in short strokes from 
the center outward to form a round 
¥s inch thick and about 14 inches wide; 


lift and turn dough occasionally, dusting 
underneath with more flour. If edges 
split while rolling, press them back to- 
ward the center to make smooth. 

5. Fold dough‘round in half, lift gently 
without stretching, and lay folded edge 
across the center of a 10-inch pie pan. 
Unfold and ease dough into pan. Trim 
edge evenly 1 inch beyond pan rim; re- 
serve scraps for other uses or discard. 
Fold edge under itself flush with rim; 
flute decoratively. Cover crust and chill 
until ready to use. 

Per serving: 133 cal., 56% (75 cal.) from fat; 
1.8 g protein; 8.3 g fat (3.5 g sat.); 13 g carbo 
(0.5 g fiber); 87 mg sodium; 10 mg chol. 


9-inch Pie Pastry 
PREP TIME: About 20 minutes 
MAKES: 9-inch single crust 


Follow recipe for 10-inch pie pastry 
(preceding), decreasing all-purpose 
flour to 1 cup and butter and solid 
shortening to 3 tablespoons each (or 
omit butter and use 6 tablespoons 
shortening). Roll dough in step 4 into a 
12-inch round. 

Per serving: 143 cal., 59% (84 cal.) from fat; 
1.8 g protein; 9.3 g fat (3.9 g sat.); 13 g carbo 
(0.5 g fiber); 116 mg sodium; 12 mg chol. 





Anneleiner Shinar Cookie Contest 


Baking cookies is one of the sweetest requirements of 
the holiday season. But come Christmas Eve, the treats 
waiting for Santa on hearths around the West vary as widely 
as the traditions of the bakers. We want to know what your 
favorite cookie is—the original creation no family Christmas 
is complete without. Send us your recipe, for anything from 
the richest concoction of shortbread and peppermints to 
the perfect chocolate chip cookie. The grand-prize winner 
will receive a KitchenAid 6-quart Epicurean stand mixer, 

Pro 10 programmable coffeemaker, and seven-piece Epi- 





curean cutlery set. Five runners-up will receive a KitchenAid 

seven-speed Ultra Power hand mixer and the 2001 Sunset Recipe Annual. Results 
will be published in the December 2001 issue. 

WHO CAN ENTER: Entrants must be at least 18 years old and residents of 
Alaska, Arizona, California, Colorado, Hawaii, Idaho, Montana, Nevada, New 
Mexico, Oregon, Utah, Washington, Wyoming, or British Columbia or Alberta, 


Canada. 


HOW TO ENTER: Send us your recipe, along with the story behind it, in 50 words 
or less. Include your full name, street address, phone number, and a signed 
statement that the recipe is original. Entries cannot be returned, and they become 
the property of Sunset Publishing Corporation. 

DEADLINE: Entries must be postmarked by February 1, 2001. Mail them to Sunset’s 
Cookie Contest, Sunset Magazine, 80 Willow Rd., Menlo Park, CA 94025. @ 
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f orth a cheesecake made with Philadelphia | os ie =a) in oe 
fills your friends & family with so much ~* A LITTLE TASTE OF stad 2 
gratitude. Makes the holidays quite Yen aT be ere: c gt , VE ake 














ot and cool, invigorating yet 





} soothing, ginger dances on 
| the palate. For millennia, 





Sugar-dusted gingersnaps—crisp or chewy —get their kick from three 
forms of ginger (from front to back): Ground, fresh, and candied in syrup. 





A bold hand with ginger 


There are more reasons than ever to love this zesty rhizome 


By Elaine Johnson * Photographs by Craig Maxwell 


Ultimate Gingersnaps 


PREP AND COOK TIME: About 1! hours, 


plus at least 1% hours to chill 





i} cooks worldwide have taken advan- 
| tage of the seasoning’s affinity for 
both sweet and savory foods. Ginger 
was a precious commodity in the time 
of Confucius and as valuable as salt 
and pepper in the Middle Ages. 


Today this tropical rhizome is play- 


NoTEs: This triple-ginger recipe comes 
from Royal Pacific Foods (see “Ginger 


Jargon,” page 203). Candied ginger in 


syrup is sold in 9'2- to 10'2-ounce jars. 
These cookies will be chewy; for crisper 
cookies, bake 3 to 5 minutes longer. 

High-altitude note: At a mile high, de- 
crease brown sugar to */4 cup, increase 
flour to 2’ cups, and decrease baking 


ing to audiences in the New World. 
While a timid teaspoon once sufficed 





|| for most Western cooks, now we mea- 
I sure fresh ginger by the handful, 
| ground ginger by the tablespoon. And 
we have more choices than ever. Crys- 
tallized and pickled ginger, ginger 
juice, and other convenient forms are 
emigrating from Asian and specialty 
food shops to mainstream supermar- 
kets. Look for them in the Asian foods 





or baking section. (The various forms 
of ginger are described in “Ginger Jar- 
gon,” page 203.) 
Here are a handful of recipes 
packed with the lively flavor. 
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soda to 112 teaspoons. 
MAKES: About 30 cookies 


/2 cup drained chunks candied 


ginger in syrup, plus 4 cup syrup 


/s Cup light molasses 


12 tablespoons chopped fresh ginger 


2 teaspoons ground ginger 


1 cup firmly packed dark brown 
sugar 


About *4 cup (*% Ib.) butter or 
margarine, at room temperature 
1 large egg 
2’ cups all-purpose flour 
2 teaspoons baking soda 
’2 teaspoon salt 


“4 cup granulated sugar 






































1. In a blender, whirl candied gif 
and syrup, molasses, fresh ginger, ' 
ground ginger until smooth. Sei 
into a large bowl. Add brown sugar 
+74 cup butter, and beat with a mix 
medium speed until well blendeas 
egg and beat until blended. 
2. In another bowl, mix flour, ba 
soda, and salt. Add to ginger mix 
and stir, then beat until blended. C 
dough with plastic wrap and chill} 
firm to touch, about 1% hours ir 
freezer or 4 hours in the refrigerat¢ 


3. Pour granulated sugar into a §| 
bowl. Shape dough, 2 tablespoons 
time, into 12-inch balls and ro 
sugar to coat. Set balls 2 inches apa 
buttered 12- by 15-inch baking she 


4. Bake 2 pans at a time in a 325° 
until cookie edges spring back w 
lightly pressed but centers are still 
15 to 18 minutes; switch pan posif 
halfway through baking. Let co¢ 
stand 1 minute on pans, then tra 
with a wide spatula to racks to 
Serve, or store airtight up to 3 wi 
freeze to store longer. 


Per cookie: 144 cal., 31% (44 cal.) from fa 
1.2 g protein; 4.9 g fat (3 g sat.); 25 g carb 
(0.4 g fiber); 193 mg sodium; 20 mg chol 


Sherried Carrots with Gi 


PREP AND COOK TIME: About 20 mit 
MAKES: 4 servings 


174 pounds carrots (maximum Y 
“4 in. wide) 


2 tablespoons butter or marga ! 


’2 cup chopped crystallized gi 
or ginger chips 


About 3 tablespoons dry she 
1 teaspoon minced parsley 
Salt and pepper 


1. Peel carrots, trim ends, and | 
Melt butter in a 12- to 14-inch fryin 
over medium-high heat. Add carroi 
single layer and turn as needed 
browned, 8 to 10 minutes. 
2. Add ginger, 3 tablespoons s/f 
and 3 tablespoons water; mix, (/ 
reduce heat, and simmer until ¢: 
are tender-crisp to bite, about 5 mii! 
Stir in parsley and season to tast¢ 
salt and pepper. 
3. Arrange carrots on a yore 
scrape ginger mixture evenly ove: 

Add more sherry to taste. 


Per serving: 244 cal., 23% (55 cal.) from) 
1.8 g protein; 6.1 g fat (3.6 g sat.); 44 g¢ 
(6.5 g fiber); 143 mg sodium; 16 mg che 


(Continued on page 





Coffee Shouldn't Just Open Your Eyes. 
It Should Exeite Your Senses. 


Safeway SELECT Whole Bean Coffee transports you to a new level of premium coffee. From high in the mountains of Colombia 


or deep in the plantations of Sumatra, we travel the world over to locate only the finest, freshest beans. Then roast them to 


ene perfection. And deliver fresh to your store every few days. Experience it yourself. Just open a bag 
aa and savor the deep, rich aromas. Whether you brew a fresh pot of Safeway SELECT Estate, 


Organic or Flavored Coffee. this is one coffee that’s sure to excite all your senses. 


USIVELY AT THE SAFEWAY CC 


VONS, PAVILIONS, DOMINICK’S 








Z " hee Bacon-Ginger Sandwiches 1 cup finely chopped pineapp) 
Ey Ee : R L 0 0 Vi S res fresh or canned unsweetene: 
Sie PREP AND COOK TIME: About 10 minutes drained 


MAKES: 2 Scrvings About 3 cup soy sauce 











6 slices bacon (6 oz. total) 4 cup thinly sliced fresh mint 

2 tablespoons mayonnaise Mint sprigs 

4 slices dense pumpernickel 1. Peel ginger and cut into match 
bread or whole-wheat bread : I to 4 inch thick and 2 to 3 i 

**, cup lightly packed salad mix, : 2. Rinse ribs, drain, and lay in a 
rinsed and crisped : layer in a 12- by 16-inch casserigy’ 


least 2 inches deep (5 to 6 qt.). I 
distribute ginger, onions, and 
: apple over and around meat. Mix) 
1. In a 10- to 12-inch frying pan over : water with '4 cup soy sauce and ¢ 
medium-high heat, brown _ bacon, casserole. Cover tightly with foil.’ 
turning slices once or twice, about 5 : 3. Bake in a 375° oven until meat #" 
minutes total. Transfer to towels to : tender when pierced, 29/4 to 3 Hy 
drain; discard fat in pan. : halfway through baking, turn r 
2. Spread mayonnaise on 1 side of : sauce and, if necessary, add wa 
each toast slice. Mound salad mix bring liquid level up to %4 inch. | 
equally on mayonnaise on 2 slices. Lay : 4. Uncover ribs and bake until bro 
3 slices of bacon on each mound of : about 10 minutes. Skim fat from ™#) 
salad mix and cover evenly with = and discard. Scatter sliced mini: 
pickled ginger. Lay remaining toast, : meat; garnish with mint sprigs. Adj, 
mayonnaise side down, on top. Cut : sauce to taste. j 
each sandwich in half. 


/s to ¥2 cup drained sliced pickled 
ginger 









































Per serving: 331 cal., 44% (144 cal.) frori . 





Per serving: 519 cal., 43% (225 cal.) from fat; : 31g protein; 16 g fat (6.5 g sat.); 16ge 
15 g protein; 25 g fat (6.1 g sat.); 57 g carbo : (2.3 g fiber); 1,191 mg sodium; 88 mg cis 


(5.5 g fiber); 1,167 mg sodium; 28 mg chol. 


Ginger Lemonade 


: PREP TIME: About 5 minutes 
PREP AND COOK TIME: About 34 hours : makes: 2 servings 


Ginger Short Ribs 


q 
In a 1-quart pitcher or glass mei) 
stir “4 cup lemon juice, 4 teas, 
sugar, and 1 teaspoon ginger] 
until sugar is dissolved. Add 2] 
sparkling water. Pour through 9% 
strainer into ice-filled glasses. J, 


4 to 42 pounds lean beef short : sired, add more sugar to taste. 
ribs, fat trimmed, cut into 3- to 


4-inch pieces (see notes) 


NoTEs: Have the ribs sawed into pieces 
at the market. Serve ribs and juices 
with hot cooked jasmine rice. 


MAKES: 4 to 5 servings 


About 6 ounces fresh ginger 


j 
Per serving: 39 cal., 2.3% (0.9 cal.) frou, 
: 0.1 g protein; 0.1 g fat (0 g sat.); 10 gq 
2 cups finely chopped onions : (0g fiber); 6.5 mg sodium; 0 mg chol..§ 





Slivers of fresh 
ginger turn soft 
and golden when 


oven-braised with 


Henckels Twin Brand Knives are made in beef short ribs 
Solingen, Germany and feature Friodur, high and pineapple. 
carbon, no stain steel blades. They are ice- 
nardened, & process. invented by J:A. 
Henckels and precision honed. They are 
appreciated for their functional design, their 
, Sharp, long jasting cutting edge and easy 
i care. All because we want your 





' to treasure them 





JA. HENCKELS j 
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eee Re JARGON 


Neap 


| 
““Wesh. The most flavorful ginger Rise to the \ 
\ } 


joice—slightly hot on the palate Rtcheavtitnir | 
d refreshing, with citrus overtones. J 
bok for smooth, heavy hands, as 
: knobs of the rhizome are called. 
ginger loses its freshness, it 

ivels and may mold. Store un- 
apped in the refrigerator. Peel off 
> papery skin with a vegetable 

eler or small, sharp knife, then 

>€ Or mince the fibrous flesh. Ex- 
ent in relishes, Soups, curries, 

d meat and fish dishes. 

died in syrup. Chunks of gin- 
cooked in syrup. Young, very 

der pieces prepared this way are ; e 
ed stem ginger. Chop the chunks 7 ~~ a _ ' To give mone 

J add to baked goods, fruit sal- 3 a oe See ecipes a lift 

5, Or Carrot soup. Drizzle the syrup , e ee gather the family around 
) tea or mix into salad dressings. 
allized. Drained candied ginger 
ed in sugar. Should be moist and 
Bader. Store airtight. Cook with veg- 
sales such as carrots; sprinkle on 

be and waffles; use in salads and 
sserts; stir into cookies, scones, 

il Bj ice cream; nibble as candy. 

ps. Chopped crystallized ginger. 
bin the same way. 

bund. Pulverized dried ginger. 
gent and earthy. Use in baking, 
urries — anywhere you want a hit 
picy heat. 

8. The essence of ginger in 

dy bottled form. Hot, earthy— 
le goes a long way. Splash into 
juice, carrot juice, and tea, or 
grilled fish. Once opened, 

Ds up to two months in the 
gerator. 

led. Sweet-sour, hot, and 
salty. Made from young gin- 
it may be a natural ivory color / 

yed red, in paper-thin slices or Pelee Cee eB al 
Sticks. Great with sushi (it’s A iad ae COOKWARE 
called sushi ginger), salads, oo ee ie 
sandwiches. 


( 
| 





































www.lindsayolives.com 


r 5 ; = 
2000 Bell-Carter Foods, Inc. Lindsay ix a registered trademark of Bell-Carter Foods. Inc. 





i.” Cookware that fits your busy lifestyle. 
good source for prepared gin- Z Li Designed for healthy cooking and 
products is Royal Pacific Foods Hf a he SA elegant serving. Keeps food hot up 
onterey, California. (800) 551- ie a : : 4 to 2 hours! Discover the secrets of 

Z Durotherm with our FREE CD-Rom. 


= . ge Call Peete to ec a we 
lor Gaede Who Know.” Peet Rae e LCE! i 


+ OF Www.gingerpeople.com. 


“¥ 
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SCHOOL & CAMP DUATLC LORY 





AMERICAN CAMPING 
ASSOCIATION 


Lose WIGHT & Have FUN Too! 


THe Onty WeicHT Loss Vacation At THE BEAcu! 










Sm ss 
Pre-teens 8-12, Teens 13-18, Boys 8-18. 
Separate Collegiate Ladies Fitness Programs too! 
*Call for reduced Summer Rates. 


Catt us First! We're THE Best! 
9 800-825-TRIM 


Gamp ta Jolla x9 


ee com * email: CampLJ@aol.com 










SPECIALTY CAMPS 


Chilanko Lodge 
Treatment Center 


A BritisH COLUMBIA WILDERNESS EXPERIENCE 
Behavior Modification 
Guaranteed 


Teaching Teamwork, 
Trust, Honesty, and 
Responsibility 


=="Where We Go One, We Go All” 
Peery eet 


="www.ChilankoLodge.com 
chilanko@uniserve.com 


RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Fay nbe ATH op 
- NEWHAVEN: 
PG we agi os 
A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
beautiful and serene agricultural setting and offer the following 
© family, individual, group & recreational therapy 
® JCAHO accredited 
® on-site horse care, riding & gardening 
® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 








TRADITIONAL SCHOOLS 


Happy Valley School 
The Art of Learning 






college prepecoedegrades 9-12 
artemusicedramaephotography 
ESL-Boarding/Day 
Summer Program 








call for free brochure 
800.900.0487 


8585 Ojoi-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 

Ojai, California 93024 
www.hvalley.org » e:mail admin@hvalley.org 












TRADITIONAL SCHOOLS 


EXPERIENCE THE DIFFERENCE 


¢ Young men (grades 7-12) 
* College prep-small classes 


¢ Computer/Internet 
training 

¢ Learn to fly-complete 
flight training programs 

* Full sports & activities 


* Fun, exciting Central 
Florida coastal location 


CALL (321) 723-3211 


www.flair.com 





RIVERSIDE MILITARY 


BUILDING EXCELLENCE IN Boys SINCE 1907 


NESTLED IN THE NORTH GEORGIA FOOTHILLS. 


1-800-GO-CADET 


www.cadet.com 





SQUAW VALLEY ACADEMY 


7 A hae Tradition since 1978 ¢ Fully Accredied 
iH] 100% College Placement ¢ AP College Courses 
i) Low 1-to-10 Teacher Ratio * Outdoor Adventure 

Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 


WWW.SVA.ORG 530-583-1558 










TRADITIONAL SCHOOLE 





THE DELPHIAN SCHOOL 


Education that makes a difference 





* Individualized Program ° Ages 8-17 
‘Residential Coed * Coastal Oregon 






‘visit us at www.theschool.com 
-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 











in Arizona 


Residential school on Oak Creek. 100 mi N of Phoenix. Co’ 
General Course studies. Specializing in the Academic und 
and ADD child. Co-ed ages 11-19. Small classes. Sports, hor 
ing, paint ball, snow skiing, golf and more. NCA ACCRED 
year. Open enrollment. Open admissions and enrollment. | 
David S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, f 
Tel: 520-634-5571 or 
admissions @ocrs.com 


i OAK CREEK RANCH SCH 


website: www.or 


| & 






SPECIALTY SCHOOLS | 


Td eager ata is rm 
Rediscovery 


le-Really Are? 





ASI has programs that facilitate 
the rediscovery of the best that is in 


call 24 hours-7 days a week 


1 oe ge 9450) 









Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 
of Adolescence 










| © Time-tested thert 
| & academic prog 


* Boys & girls, age! 
| Youth & family W 
| © ADD, ADHD and d 
| © Drug & alcohol al 
* Social & learning 


\ * We help change ¢ 
behaviors into p 
attitudes and a¢ 


* Insurance & fina) 
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www.sunhawk.org ¢ qT 214- | 


BHCPMOUUOTIL&S CAIVIE IDLIATUT POINT 






oof SPECIALTY SCHOOLS SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


OUT OF CONTROL, 

_ SELF-DESTRUCTIVE, 

LOW SELF-ESTEEM, 
UNDERACHIEVER? 


tested principles become cutting edge therapy 
Working Ranch - Beautiful Remote Location 
2 _— Care -Academic Program 

- Intensive Life Skills 





aha ae eile ike ts: Pe AANA Sidhe 













Resource mm 
Difficult Teens Catalog Teen Drug Use 


Suggestions Recommended 
for Parents Schools & Programs 





34 warning signs 


To speak to a Representative concerning possible options or 


to order free Booklets Cal J -SOQO-981-2876 










A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 


ily environment + Parent references nationwide 
tated on a working * Christian ethics/ 
stern ranch non-denominational 


bout Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


T ae ¢ 






© Red Rock 
aipCanyon School 


RedCliff Ascent 


Outdoor Therapy Program , 

















(3) 
may mature heals, 


Rateams soar... and Parent Seminar 
wlives find new direction." Girls and Boys 
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Hope for the future... 1 
Healing wounds from the past! 
I 

I 

I 

i 

I 
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I 

I 

ol 








Depression 
Substance Abuse 
Behavior Disorders & 
Licensed Psychologists 









I + Boys and Girls 12-17» Accredited Academics 
‘clita NOT EVERY PROGRAM I + Strong Therapeutic ¢ Substance Abuse 
thats 






Academically Accredited Environment Treatment 
_ | WILL HELP YOUR TEEN! 30 to 60+ days curriculum ° Life Skills ¢ Family Involvement 
45 2 t choice can make the difference 3} Development 
n his/her future success or failure! Ls DN Redcliffascent.com i 1-800-635-4441 


fistakes are costly in dollars and time. eae ame 898-12448 www.rrrtc.com 
listakes deepen suffering. ee te 
ore making this important decision, 
der all the options. 
2 right choice for your child depends on 
ny factors. 

‘nia Reiss has helped over 5,000 

ilies make these difficult decisions. 


a Reiss, M.S. (415) 461-4788 
«” ansed Educational Psychologist #LEP652 


bled § Wat 






IS YOUR TEEN 
JUST BARELY 
HANGING ON? 


+ Big Sky Montana is a 
= great place for changes. 


Where Dreams BecomeReality _ 


CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
‘Finally a program so effective learning and behavioral needs are not being met in traditional educational 


it is backed by a warranty!” 


settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 


Call today: 800-858- 1933 www.cedu.com _ ast i 


CALL TODAY FOR DETAILS 
TOLL FREE 
1-888-633-2697 
= _ SPRING CREEK LODGE 


dvertise call 1-800-222-9404 





NOVEMBER 2000 205 





XX PIV & WOFALVEE £2adt Uw 2S A 





SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


DEFIANT TEEN? 


Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd Out of Control Depressed 





LOE US help you charter A new course 
yr your Son vr Aaugntes, 
=. before its too late/ 


—— The Pacific Coast Foundation will help you find 
~~ the right program at the right price. Call us today. 


ate 
aaa 
* 


b= PPucitic Coast 
— DATION 
1-877-686-4560 














| Troubled Teens E 


Ve Teen? 
rte me reare ROT TAL) 


Aw 


Therapeutic Wilderness Program 


Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, 
ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alcohol 
abuse, and other destructive behaviors. Sojourn's UNIQUE approach 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


www.sunhawk.org e Pf 00-2 1 4-3 8 7 rs 


24 Hours 7 days a week 








“Sharing a common purpose to assist families 
in having a more meaningful life.” 














(Additional facilities 











os Seles under construction) a aap 
|| Cross Creek Manor for Cross Creek Academy a Cross Creek Center for 
girls co-ed boarding school boys 












| Cross Creek offers a variety of residential programs for teens 
| 
| 





struggling at home, school or community. Each facility offers unique 
rabilities for the specific needs of your teen, ranging from therapy 
to youth leadership and independent living. 


| 1-800-818-6228 
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SPECIALTY SCHOOLS | 


iY 


The Road to Success Starts | 


¢ Structured boarding school 
¢ Unique academic program 
* Coed (Grades 9-12) 

¢ Small, individualized classes 
¢ Finish high school in 3 years | 
¢ Exciting outdoor activities © Fun & inspiring environ 


OUTER 


Mace tor tal Mealy 









A Christian Home & School for Teenage 


FAITH OME A athletic program 
Se 2 Yasue 
oN Ea A farm settin 


A vocational Traini j 
Las as Bee KT t| A individual attention 
Ely ve fal A non-denominationa 


http://www.cwebpages.com/faithhome C | 
i 


SaceWalh, The Outdoor Sa 


Therapeutic wilderness interventio 
for struggling teens. 


800.877.1922 





month in 


Sunset 


since 1961? 





SPECIALTY SCHOOLS 


00) SPECIALTY SCHOOLS 





' Options For Struggling Teens: 









*Cost Effective 28 day High impact Program 
*90 Day Boot Camp 
*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 








ee 


fyou are concerned about your child 
their full potential, we can help. 

ated in Greybull River Valley near 

owstone Park, we focus on 

vonsibility and accountability. We 

ra structured home setting 

sing academic achievement, 

k and recreation. 


all rural high school and middle school 


v student/teacher ratio 
fe environment 
estern values 


ral living 


imited Bi4 torn PAsin 
apacity ADOLESCENT PROGRAMS 
AVAVAVAVAVAVAVAVAVAVAY 


(0-573-71620 


858 © Basin, WY 82410 
:/ /basinhome.wyoming.com/ 





School Where Students Discover 


ential! 


VO RMS emia 


Who They Are and Learn What 
SUT QO seconte 





* Immediate enrollment, year-round 


Es 






* Co-educational (ages 12-48) 
‘~* 










* Customized academic program (fully accredited) 





















Wo 







105 North 500 West * Provo, Utah ¢ 84601 





TEEN HELP 


_ Recommends Effective Programs: 
as ¢ Results backed by a Warranty’ 
vf oo ¢ Hundreds of Testimonials 
A ¢ Financial plans available 
¢ Starting at $1,990” per month 


ptions Ko Boys oaCTT 800-63 7-070 1 


ect to change without notice 


Gf 
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LIVING 


RELORDABIZE 
GARDEN FURNITURE 


FREE COLOR CATALOG 
: WN WR 





| =, 800-811-4226 
are oar RESTFURNITURE.COM 





i 
' 


H 


$ 165 


¢ No maintenance 
¢ Factory direct prices 





¢ Satisfaction fully guaranteed 
* Crafted from durable white cedar 
¢ Sturdy construction for lifetime use 


¢ High-backed comfort, generous sizing 
§ §' g 


DEPT SSI1OO ¢ P.O. BOX 401 
GARDINER, NY 12525 


OUTDOOR LIVING ENCLOSURES 





Enhance Your Outdoor Living | CLARITY 


~ UV block polycarbonate 
* Privacy panels & insect screens | 


- Many models & sizes esas Reo? ies ae Ue ra na 


www.agidomes.com —_‘ 1-877-518-1110 


A RELAXING BLEND 


Beautiful, hand selected cedar, 
still water and a gentle warming 
fire in your Snorkel stove are all 
you'll need to enjoy a relaxing 
soak, gazing at the evening stars 
in your Affordable Snorkel Hot 
tub. 


Tila. meal ey 


Snorkel Stove Company Wood Fired Hot Tubs Dept. SU0011D 
4216 6th Avenue S. Seattle, WA 98108 


For FREE information call or visit our web site: 
C www.snorkel.com 





=o) ee 


YOUTH 
for AMERICA 
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Automatic Gates 


Complete Kits for Automated Wrought 
Iron gates. Install in #0 or ? hours! 






No one offers the qualtiy and ease of 
installation of our SYSTEMKIT™ 


* ™ * 
The Spa SYSTEMKIT™ includes gate, 


posts, operator everything 
* are here! you need...low as $1,275 


LUE ER 


www.amazinggates.com 
Ask for our new catalog-it’s free! 





























reenhouses 


for year-round gardening adventure, 
+ Sizes: 6'x6' to 16'x30' | 
« Prices as low as $775 


+ Do-it-yourself assembly | 
+ Full line of accessories 


Call NOW for 
FREE 80-pg catalog! 


17979 State (ei ee yintty: Vanek WA 98273 ea 





Sunglo Greenhouses | 


Five different models with variable lengths 
Double wall High efficiency design | 
Complete with benches & ventilation system | 
| 





Call or Send for your free Brochure today! 
214 21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 
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Swim or exercise 

a ainst a smooth current 
adjustable to any speed or ability. Ideal for 

swimming, water aerobics, rehabilitation and 

fun: The 8’x 15’ Endless Pool” is simple to 

maintain, economical to run, and easy to 

install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1332 


Chai AANA ay ee com 
200 E Dutton Mill Rd, Dept 1332 
Aston, PA 19014 


ENDLESS POOLS 
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© GREENHOUSES ° 


America’s BEST Values! ‘ 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. e 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. - 





FREE CATALOG (800) 544- 5276 * 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES e 
q 721 Richmond Ave.-S Oxnard, CA 93030 
$0280 80000000000000080 
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FOR A FREE GARL 
Litti. _ Good Gloves 
PO Box 16 Sedona, AZ 86339 
Toll Free 888-967-..548 © Fax 590-203-9764 


www.mudglove.com 


OVE CATALOG CALL OR WRITE: 


‘DIRECTORY 


To see more visit 
www.monkeyandpeddler.com 


or call toll free 
877.666.5399 


Hand-made wreaths shipped to you} 


Silver Terrace Nu 
652 Brannan St. San Francisco Flower Mart 415-54 


Davip Boye KNIVES GA 
DAVENPORT, CALIFORNIA: 


Elegant Handcrafted Kitchen Cutlery, Outdoor and Fol 
Scrimshaw, Jewelry, Stained Glass and M 


www.boyeknivesgallery.. 
1-800-557-1525 


A House in the Countr 


Fine art reproductions on canve 
our studios on the California coai 
better retailers everywhere. Visit 

stores in Historic Fort Bragg, or or 

www.houseinthecountry.com 


* Save 50%-75% 
© Old/New 
* Buy/Sell 


CALL TOLL FREE 1-888-567-8185] | 


2915 Southwest 2nd Avenue e Fort Lauderdale, Florida 
phone: 954-766-6004 © fax: 954- 766- ‘om 


The Hot Springs Gazi : 


Since 1977, the HSG has been reporting and | 
hot springs all over the world. A fun reading gui ~ 
produced quarterly and sold by subscription, th 
most accurate and up-to-date balneological pul 
of its kind: Check us out at: www.hotspringsgazZ 

2188 Chapman Ranch Dr., Henderson, NV 
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custom cedar homes 


ZING IN POST & BEAM CONSTRUCTION 
FREE QUOTE ON CUSTOM PLANS 
1 DESIGN e CONSTRUCTION SUPPORT e HIGH QUALITY 
STRUCTION MATERIALS e FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 
1.888.546.9663 
www.linwoodhomes.com 


W PLAN BOOK & PRICE LIST NOW AVAILABLE 
— over 100 full colour designs — 


ais aE pbc rorhad) 


Kaw? - Retractable 
ATIO COVERS & AWNINGS 


Stom made SUN PROTECTION without any posts. 


ak 
Sa sands of satisfied customers | over 23 years. 
ess Rot & Fade Resistant German Acrylic Fabrics 
| Free Consultation & Color Catalog 
pe Installation in California With This Ad 


adquarters 1 (800) 452-0452 


www. intertradeincorporated.com 


TER TRADE 





adquarters: Contr. Lic. 
75 Fujita Street, Torrance, CA 90505 #484895 f 


AVE UP TO 60% ON 
| LENOX, ROYAL DOULTON, 
ORITAKE, GORHAM, ONEIDA, 

D & BARTON, YAMAZAKE 


y © Bemardaud ¢ Block ¢ Villeroy & Boch 
enreuther Pickard @ Portmerion @ Towle 
lace @ Wedgwood @ and much more.. 


300-862-7578 


n. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 — oe 
nklin Avenue Wyckoff, NJ 07481 ae 
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SPLOPEING WDTARO LORY 


The best quality & value since 1931. 


Metal Spiral Stairs 


Installation 
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1-800-523- tL / Ext. S-OO 


or visit our Web | Site at www.ThelronShop. com 


Showroom / Warehouse Locations: 


Broomall, PA (610) 544-7100 | Houston, TX (713) 789-0648 

Ontario, CA (909) 605-1000 } Chicago, IL (847) 952-9010 

Sarasota, FL (941) 923-1479 | Stamford, CT (203) 325-8466 
http://www. ThelronShop.com ¢ e-mail: info@ThelronShop.com 


THE IRON SHOP* 


Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 


For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


ACME _ 


HOME ELEVATOR, INC. 


1-800-888-5267 


www.acmehomeelevator.com 


a CA.LIC. #521967 
Stannah ve an 
Serif NV.LIC. #0034377 





sare 4'0" to 6'0" 
SP msm O EL Meo anit 
All Kits available in any floor-to-floor height and BOCA / UBC code models. 


Call for the REE: pals Lapleg’ & Price List: 





Victorian One® sla 
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© Diameters 4'0" to AG 
ST aS Um eae LLU ii 
Made in the U.S.A. 








State Zip 


Mail to: The lron Shop, Dept. S-@@, Box 547, 
1400 Reed Rd., Broomall, PA 19008 


The Leading Manufacturer 
of Spiral Stair Kits™ 
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SHOPPING DIRECTORY 


- This water heater will 


never leave you cold. 


With the AquaStar tankless gas water heater, you can count on 
hot water every time you turn on the tap. AquaStar provides end- 
less hot water, no matter how many consecutive showers you 


take or for how long. Even better, it does all this while saving 
you money. Which is an idea anyone can warm up to. 


ASSM1100 





Ist sot Name 


You'll never find a reason ¥ 
to buy from anyone else! 


We guarantee it! 


Steve Katzman, President 













FAX 1-800-391-2293, 909 N. Sheldon Rd, Plymouth, MI 48170 
Open 7 days a week! Call 24 hours a day. 


All major credit cards, money orders & checks accepted 






Turn any office, den or sewing room 
into a Guestroom. Instantly! 






Toll Free (877) 436-7749 


*Ask for Details. **$2 shipping & handling for wallpaper catalog only. 





DUAL 
FIRMNESS 
CONTROLS 


Everything you need 
to know about the 
weather. Barometric 
pressure, temperature, 
humidity, wind speed 
and direction, rainfall, 
and more. Wireless or 
cabled, starting at just 
$195. FREE catalog. 


Weather 
Monitor Il is 
now $100 


Up to 16 
\ drawers! 











| PUT A DRESSER UNDER ANY BED. TRY THE 
| WORLD'S BEST ADJUSTABLE MATTRESS 
| | 30-DAY IN-HOME TRIAL - SHIPS BY UPS 


Davis Instruments 
3465 Diablo Ave, 
Hayward, CA 94545 
800-678-3669 
www.davisnet.com 


SUN1100 






for the space 
live and wort 






bs a ~— visit our website at: 
(Depending Upon Color & Thickness) [ www.tablepads.com 


LEAVES EXTRA “INSTANT PHONE QUOTES” 


FREE MEASURING SERVICE 
FACTORY DIRECT TABLE PAD CO. 


1-800-737-7227 











Free Catalog 
(800) 451-7247 
www.kleindesign.com 


Klein Design Inc. 99 Sadler St., Clour VA OTS IO ie 


elateleltaa 






YOUR Boby | 
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PET DOORS 


For Sliding Glass Doors 


© Pet Door Panels fer Sliding Glass 

Doors- Secure, Easy Installation - No Hole to 

Cut! Prices From $79.95 

© Traditional Models - For Wood Doors & 

Walls. From $19.95 

Money-Back Guarantee 

CALL FOR YOUR FREE CATALOG 

We Ship, Nationwide 

America’s Pet Door Store Since 1973 

PATIO PACIFIC, Dept. 21 


CALL TOLL FREE | ES: YOY. 
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China, Crystal, Silver 
& Collectibles 


¢ Old & New 

¢ 125,000 Patterns 
* 6 Million Pieces 
¢ Buy & Sell 


Call for FREE lists. 


PO Box 26029, Greensboro, NC 37420 Dep 
1-800-REPLACE (1- 800-737-522) 


www.replacements.com 


Mrs« Stewart’s Bluing 


The most effective, econoy 

environmentally safe fabric white 
the laundry section of your ? 
market since 1883! And thej 
versatile! Whiten white hair, ¥ 
pets, use in swimming pools, | 
crystal, or make a Salt Crystal ( 
— a blue ribbon winning ‘| 
project for generations! 


Find Out About “MS! 


Free literature:, 
P. O. Box 201405 e 


Bloomington, MN Soaaty 


| ret et ack 


www. mrs stewart.ci 


Visit our secure web site to discover 
distinctive handmade imported crafts. | 
www.tradingcrafts.com 





Buy/Sell - Large Inventoi 

CHIN A Discontinued China 
Syracuse - Spode - Lenox 

MATCHING Franciscan - Castleton - Havill 

And much more! 

OLYMPUS COVE ANTIQOL 

1-800-564-8253 | 

179 E. 300 S., SLC, UT 8411} 
www.olympuscove.com 





Edvertise call 1-800-222-9404 


FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 


4pce. 5pe. 
FRANCIS! $127 $163 
SAVANNAH $135 $169 
Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


| Oren UEEN 


730 N. Indian Rocks Rd. 
Belleair Bluffs, FL 33770 
(800)262-3134 (727)581-6827 
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Visa, Mastercard, Discover, Amex 


SAVANNAH 
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ERIA #400 ¢ SOUTHFIELD, Mi 48034 
tive, 
f fabri “List price may not necessarily 
t ; be the price at which the product 
is sold in your market. 


ut NEW LOW PRICES! 
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FREE Product Info Kit: 


ALL MAJOR 
CREDIT CARDS 
ACCEPTED 
.quardian-table ad.com 


+ IronExcellence 
andcrafted pot racks. www.ironexcellence.com 


tiron custom orders. : 
(877) 337-1274 aa 
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PITA IAD 
CNGE 


HOW DID YOU EVER 
LIVE WITHOUT ONE? 


The Homewaiter'"75. It’s fully automatic. And it carries 
loads up to 75-Ibs. So whether it's groceries, wine bot- 
tles or laundry, the Homewaiter 75 can help you trans- 
port things from floor to floor at the touch of a button. 


INCLINATOR 


OrMuP AGN -Y.. © F AMERICA 
® 
For free information, call 


1-800-456-1329 


or write to: Dept. 20, PO Box 1557 
Harrisburg, PA 17105-1557 
e-mail: isales@inclinator.com www..inclinator.com 


life’s luxuries for a lot less. 


free shipping* 


on your first online order, 
just mention code MSM5NO. 


the best jewelry values 
in the country are a click away 


WWW.ross-Simons.com 
or call 1-800-556-7376 


haO=S oe SC MeQOaNsd 


*Free regular shipping only. Premium charges still apply. 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 
Ext 281 Surly rane rap co, 
www.sentrytablepad.com 


9-Da Delivery 
9 ilable 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
HEATHER ROTH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 
typographical errors or response. 


APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 
(800)290-1920 www.sonomaoutfitters.com 


ARTS & CRAFTS 
THANKSGIVING AND CHRISTMAS 
centerpieces plus our new Vineyard 
Collection. http://pages.prodigy.net/gdmueller 

AUDIO/VIDEO 


www.mele.com - HAWAIIAN MUSIC ISLAND 
Hawaiian & Tahitian CDs, videos (dance, 
culture, music), & books. Next day shipping! 
BEDDING 
SATIN SHEETS - 
WWW.SATINBEDDING.COM 
SENSUAL SATIN, Pure Silk, Elegant Velvets, 
Chenilles, Goose Down Comforters, Duvets, 
Skirts, Shams, Pillow Cases. 1-888-746-8695, 


BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 

















BUSINESS OPPORTUNITIES 
HOMES FOR LIVING. Casual elegance 
for your home. Reps needed 888-564-8161. 
TODAY’S WINDOW Fashions® Buy 
Blinds Online Available 
www.todaysblinds.com 1-877-99Today. 





Franchises 


CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 
Carpet Brokers. 

BUY SMART First quality, warranted 


carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 


outlet. Family owned and operated for 29 


years. Guaranteed low prices. Free 


samples. Ship anywhere. Call Carpets of 


Dalton toll 1-888-514-7446. 
www.carpetsofdalton.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 
Affordable. usarearugs.com 


free 


Ze SUNSET 


RUGS INTERNATIONAL, Large 
Selection, Low Prices, FREE Catalog, 
1-800-933-0344, www.rugsintl.com 


CHILDREN’S CLOTHING 


Quality Clothes for Kids! Kelly’s:Kids 
online outlet store. Everything 60% 
off everyday! View our line at 
onlineoutlet @kellyskids.com Immediate 


delivery! 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders@aol.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE.Shop On-line 
www.chinareplacements.com Buy/Sell. 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVERPLATE / STERLING Flatware. 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. Fax 1-209-634-1134. 


COMFORTERS/GIFTS 


HANDMADE WOOL comforters and 
coats from the California Gold Country. 
Durable, beautiful. www.JBBuffalo.com 
1-800-484-6717 ext. 9815. 





COOKBOOKS 
NEW & FANTASTICO! 
Bruschetta— Garlic Toast the Italian Way. 


Simply 


Vittorio Pellegrino, 65 Recipes +. Hardcover. 
Color. ISBN 0-945045-06-9, $18.95 + $3.50 
S&H. Maui arThoughts Company, P.O.B.967, 
Wailuku, HI 96793-0967. 800-403-3472. 


books@maui.net, booksmaui.com 


COOKING/GRILLING SUPPLIES 
BUSY COOK’S one-stop source! Interna- 


tional cuisines; grilling; healthful eating. 
Cookware, utensils, ingredients. 1-888-241-3614. 
WWwW.COOKSMARKET.COM 


CULINARY TOURS 


CULINARY VACATIONS, hands-on 
cooking instruction in the beautiful 
countryside of Provence and Normandy, 
France and Tuscany, Italy. Call for 
1-888-636-2073, 


www.culinaryvacationsinc.com 


a free brochure 
CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
1-800-724-2548. 
www.weathervaneandcupola.com 


Free Catalogue 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure, Toll-free 1-888-289-3696, 
www.allaboutdown.com 





FINANCIAL 


IMPROVE YOUR FAMILY’S FINANCES! 
We're here to Help! Immediate-Confidential. 
Call Profina Debt Solutions, a NonProfit 
Organization. Toll-free 1-888-968-9251 
Code 1223. No loans. www.profina.org 


FIREPLACE ACCESSORIES 


FIREPLACE MANTELS Custom 
Built. Free Design. Free Shipping. 
www.phoenixmantels.com 602-705-4544. 
EEE SEE 


FURNITURE 


1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 
CAROLINA FURNITURE WORLD- 
WIDE - FURNITURE DIRECT **** 
Save Up To 60% On Major Brands! White 
Glove Express Delivery. Immediate Quotes 
Call 1-800-714-4448. 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com P.O. Box 549, 
Conshohocken, PA 19428. 

FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long- 
stemmed sweet peas Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 


Sunshine GardenHouse™ redwood frame, 





hobby greenhouse poly-carbonate panelized 


kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 
GIFTS 


IMPRESS. INDULGE. Exotic Gifts and 
Flowers from Hawaii. www.fromparadise.com 
1-877-572-5552. 

WWW.FUDGEMAIL.COM candy-filled 
greeting cards for all occasions from $10.95. 


GOURMET FOODS 


CALIFORNIA OLIVE OIL - Farm 
direct. Light, healthy, natural. Mail order 
gifts & gourmet. 1-800-833-9545 


www.OilofJoy.com 


DELICIOUS & UNIQUE SPECIALTY 
FOODS from all 50 states. 1-800-616-5001. 
www.bestUSAfoods.com 


GERMAN CHRISTMASSTOLLEN. Hand- 
made 2 Ib. traditional Stollen from gourmet 
bakery. www.sbbakingco/products/index.html 
“GOURMET COFFEE” from Paradise. 
Kona Coast Coffee Company (Hawaii). 
808-328-9571. www.KonaCoastCoffee.com 
MARYLAND CRABCKAKES Lump 
Crabcakes Shipped FED-EX Overnight. No 
Fillers. Call Toll Free 1(888)539-6559 
Order On-Line www.crabcakeexpress.com 
SMOKED SALMON and Trout by 
Villa Tatra Colorado 1-800-430-4003 
www. villatatra.com 













































HELP WANTED 


$45,000 YEARLY POSSIBL 
medical billing. Full Training. 
required. 1-888-968-7793 ext. 704 


HOME-BASED BUSINE! 


Perfect Job for Mom! Kelly’s 
the children’s clothes that sell the 
Flexible schedule, commissions ; 
bonuses! Call 1-888-483-7073 
www.KellysKids.com 


HOME FURNISHINGS) 


Clear PLEXIGLAS TERRAF 
Write: Joel Klamer 1159 Oakdal« 
CA 95928. 1-530-898-9412. 
FANCIFUL PILLOWS! My | 
pinecones, cabins, canoes, bua 
snowmen, trout, moose, bears. 1-800-) 
www.cindyowings.com 
NAUTICAL DECORATING Kits 
Shells, Floats, Ropes, etc. 888-5) 
www.fishnetdeco.com 
WINDOW ROLLER SHAD 

Darkening, Light Filtering, La’ 
1/800-482-9956, F/x 501-954-9540 


HOME MAINTENANCI 
“INDOOR AIR QUALITY” p 
“Lifetime” 96% efficient eleciliif\\, 
furnace filters and | 
www.pacificbreezeair.com 


LOG HOMES 
CENTURY CEDAR Log Hom 
for Free Information 800-38 
www.centurycedar.com 


OUTDOOR FURNITUR 


PORCH SWINGS & GLIDERi: 
specials. Amish Cedar Outdoor F 
Benches, Adirondacks, Planters, 
Kids Stuff & More! cedarst; 
Free Brochure 888-293-2339. 


QUILTS 


HAND QUILTED gorgeous top 
quilts from Lancaster, Penns) — 
www.AmishCountryLanes.com | Noa 


Ach 

REAL ESTATE OY wy 

BORDERS SEQUOIA National WV #i0;, 
5,000’ Elevation. 3BDR/3BA iy 
Office Sauna/Spa $285,000. 559/54) Ey 
COLORADO MOUNTAIN LANI#\0( 
Acre Riverfront Gems. Explore the} ii 
at www.coloradomountainproper Mi) 
Peter / Land Properties 719-845-07 W)ii\ 
TIMESHARE FOR Sale. Ti) tn 
Weeks. R.C.I. Resort. Asking $2)" 
Both. 602-417-0175. , 


RETIREMENT LIVING, 


Mature Living Choices - Senior Si, ,, 
A FREE color magazine featuring| 

choices specifically for people 55: 
able coast to coast. Call 1-800-222-) 


STORAGE PRODUCT! 


ACID-FREE storage solutions. 1>—~ 
quality boxes/tissue. Money back gua) 4 
info 888/878-1212 (www.craftgani} 


"_TRAVEL/SPECIAL EVE 


ALASKA DISCOUNT CRUISE 
Free! Compares major ships itiner 
fares. 800-544-9361. 
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R CANYON, Costa Rica, more. 
lifornia Native. 800-926-1140, 
native.com 

CE holiday houses, Paris apart- 
:) BiSmmpersonalised tours Ph: 33 6 0302 
1!) Mumnail: gites@attglobal.net 


thi VACATION RENTALS 


‘tt VACATION RENTALS on the 
sty http://cyberrentals.com Homes, 
a dos direct from owners, color photos 
st rates. Or call 1-800-628-0558 for 
blor sampler. 

modation Whistler by Owners! 
le selection, hospitality, locations, 
owners. Discount lifts, ski school, 
ensive discount guest services. On- 
ments, resort info, maps, searching, 
ility, property profiles, photos. 
luradirect.com, 604-873-1419, 
RATING uraDirect.com 

es, et, Bil 
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\S TERS 
1159 Oak 
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LOWS 
canoes, 
e bears 
0 


- Affordable, romantic villas avail- 
weekly rental. 800-280-2811 
ER SH\MMeparkercompany.com 

Filieritg ATION RENTAL BROCHURES 
SUSM32 on the world wide web 
ACATIONRENTALS.COM 


ALITY ARIZONA < 


ficient ONA, LAKE HAVASU 
s ani fbath condos. Family reunions, etc. 
> movies, restaurants, English 
800-315-6642, primo @efn.org 
mopastimes.com 

_ CALIFORNIA 
S FRIENDLY WHALES! 
¥/Marth. Ecotours since 1966. Piet: 
¢7231. 

SIDE RENTALS - Cayucos/Morro 


St small California beachtown. 
3680, www.beachsiderentals.com 


FRONT SAN DIEGO, miles 
, 800-248-5262. 
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2L Monthly vacation homes close 
S/beach. Fouratt-Simmons R.E. 
3829, www.fouratt-simmons.com 


AHOE Lake front condo, 3br3ba, 
l amenities, skiing, casino. 
3623, E-mail: Robin @lightspeed.net 
DCINO Coast Beachfront Vacation 
Spas, fireplaces. 1-800-359-4649. 
pisonproperties.com 
IN BEACH SAN DIEGO Ocean 
ont furnished vacation condos. 
barbecues, beaches & views. 
te welcome. Day/Week/Month 
beaches.com (800) 779-7263. 
SPRINGS golfcourse furnished 
@p1/3ba, pool. Steve, 800-289-7748. 
M-Springs-vacation.com 

yp: f@E TAHOE Sleeps to 90. 1 Acre 
oll Hottubs, 12° Home Theatre, 
ns, Weddings, Ski Groups. 
0-2022. www.tahoegroups.com 
ye wlll (EGO Area Golf Resort with 
tum Villas. Approximately 1400 ft2, 
nished. Golf Course and Mountain 
Daily and Weekly Rates 
=. For Information and Brochures 
677-4441. 

OD Panoramic Beachfront Luxury 
eat Vacation Spot. (619) 428-3974. 
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SAN FRANCISCO. B&B in San 
Francisco. Economy to Luxury apartment 
suites w/spas. Edward II Inn 800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 
SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 
www.cheshire-rio.com 


TAHOE LAKEFRONT cabin south 


shore. Great skiing. Call owner for brochure 
at 707-588-8469 or Fax 415-925-0857. 


www.artistsinns.com Pasadena Business/ 


Pleasure, Suites, A.C., Jacauzzis. $115- 
$205, No Tax, Includes Parking, Breakfast 
& Tea 888-799-5668. 


YOSEMITE: GREAT location inside 


Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


AWESOME HOME in Summit County. 
Breckenridge, Keystone, Copper Mountain 
skiing. For rent by owner. Sleeps 
10. www.3peakslodging.com Maureen 
970-468-1044. 

BEAUTIFUL PAGOSA Springs New 
Luxury Log Vacation Homes 888-441-0023 
www.4getaway.com 

REUNION IN THE ROCKIES Economy 
- Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
Www.vacationsince.com 


. SKI Winter Park/Silver Creek Rent 


beautiful mountain homes. Views, 
amenities, Hotel, condos, hot tubs. 
800-926-4386 silvercreekresort.com 


FLORIDA 


NORTH CAPTIVA ISLAND - Spectacular 
Secluded Beaches. Vacation in Luxury 
Homes. Accessible Only by Boat. Water 
Taxi. Safety Harbor Club, (800) 472-7856, 
www.safetyharborclub.com 


HAWAII 


KAUAL POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $150. Owner 
800-959-1911 www.chuckballard.com 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic 
views, Jacuzzi, Steambath, Beaches 
1-800-601-9483, thejordanhouse.com 
BEACHFRONT MAUI 2 BR Condo. 
Extremely Well Liked. Owner 1-619-447-6538. 
EXPERIENCE REAL HAWAII!! Oahu 
Waimanalo Beach 2br/lba home. 
808-259-8582. e-mail: hulahut @hula.net 
HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 
HAWAII, OAHU - Luxury homes and 
condos Diamond Head Kahala Kailua 
North Shore. Mary Worrall Associates 
(808) 739-4408, www.worrall.com 
“HAWAII’S BEST” Kona Private 
Beachhouse with waterfront pool. 
(808) 328-9571, www.konacoasthawaii.com 
HAWAII’S “BIG ISLAND” Kona 
Coast Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


CALL 1-800-542-5585 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833. 

KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www. prosser-realty.com 

KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI, OCEANFRONT ESTATE: 3bdr 4ba 
luxury home. 4acres, pool, spa. (808) 828-0350. 
www.garden-isle.com/secretcove 
KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POPU 2Br/2Ba, Panoramic 
oceanview, Wwww.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New 
Coastline Cottages 
www.coastlinecottages.com 
KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
WwWw.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800)468-3992. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/1295 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 
MAUI BEACHFRONT HOMES. 
Great Swim Beach. Results RE, 
Robert N.Hansen(RA) 808-572-7709, 
www.MauiRealEstate.net 

MAUI - KAPALUA Private Oceanview 
Estate, 5BR/SBA, Indonesian decor. 
800-646-6574. 

MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 
(800)905-8424 x24. 

MAUI LUXURY villa Kaanapali, 5BR, 
5BA. Pool, Jacuzzi, view. Brochure 
(888) 667-8890, www.mauihale.com 
MAUI MAGNOLIA HOUSE Upcountry 
getaway. Couples, groups. Toll-free: 
1-888-475-9222 www.mauimagnolia.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733- 
3603. gilvv.com 

MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 206- 
842-8409 www.mauicondovacation.com 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything! (800) 707-4599. 
Wwww.mauivacationhhome.com 

OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.-halepohaku.com 


Oceanfront 
808-742-9688 
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OAHU, KAILUA’S 10 Best Vacation 
Rentals. Selected B&B’s and executive 
beach front homes. www.bnb-hawail.com 
808-263-7725. 

OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 
accommodationspoipu.com 

WAIKIKI, HAWAII - excellent location 
22 story clean budget hotel w/views. 3 min 
to Waikiki Beach. Std $60, Kit $70, 1 bed- 
room PH $125. Weekly rates available. 
Tel: 808-922-2232, fax: 808-922-1718. E- 
mail: cshinfo@hotelsinparadise.com 
WAIKIKI, HAWAII - Newly renovated 
boutique hotel. Kitchenettes, spectacular 
view/Diamond Head. Daily $85, Weekly 
$545, Monthly $1,500. 1 bedroom PH 
available. 808-922-7828 fax: 808-922-7419. 
E-mail: res @hotelsinparadise.com 


_ MONTANA | 


MAGNIFICENT MADISON RIVER 
VALLEY Vacation Homes. Wide 
Variety. www.madisonmanagement.com 
406-682-7034. 

MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


_ NEW MEXICO. 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 
Exclusives. 1-800-358-8133. 

OREGON 
CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
Wwww.vacationspot.com/showproperty.htm? 
propkey=10613 
VACATION RENTALS - Beautiful 
Central Oregon Coast. Dolphin Real Estate 
www.dolphinrealtynewport.com 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 
DELUXE 2 BEDROOM Private Condo in 
Puerto Vallarta; from $250-700/week. 
www.RoyalExcursions.com 1 (800) 340-0990. 
LOS CABOS resort condo, pool, 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 

PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 


NEW ZEALAND 


Time to experience a safe adventure? 
Christchurch / South Island Apartment / 
Home with car & golf from $3000 to 
$6800 “monthly” double occupancy free 
1-877-499-5303 www.snowbirdsnz.com 
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THE UN DIS COVER ED AWretou, 


Arizona Autumn 


mw The spray of red maple leaves is as brilliant an an- 


nouncement of autumn as you can find: a sight that brings 
to mind clear days, crisp nights, and the advent of sea- 
sonal change. But the locale of this particular spectacle 
may come as a Surprise. This is not Colorado or Idaho or 
another of the West’s famous capitals of fall color, but 
rather the Huachuca Mountains of southern Arizona. 


Here, a few miles south of Sierra Vista, a trail leads along 





SUNSET (ISSN 0039-5404) is published mont! 


egional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo Park andé 
ditional mailing offices. Vol. 205, No. 5. Printed in U.S.A. Copyright © 2000 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The Magazine of Western Li 










Miller Canyon toward Miller Peak. Tucson-based pho 
grapher Randy Prentice hiked up the canyon to gett 
shot. “It was a hard shot to get,” Prentice says. “It seem) 
this part of the canyon was always windy, and I got a Iii 
wind motion in most of the pictures. But this one is 
favorite.” You can probably see why. For information: 
Miller Canyon Trail and Miller Peak Wilderness, cont 
the Coronado National Forest at (520) 378-0311. 
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THE PERFECT GIFT FOR EVERYONE ON 
YOUR LIST, INCLUDING YOURSELF. 

















a 

a | For nearly eighty holiday seasons, a box of Truffles featuring fabulous 

x | gift of See’s Candies has brought flavors like Cafe au Lait, Dark 

a | warm smiles to those receiving it. Chocolate Chip and Key Lime. 

a. Whether it’s our | lb. Snowflake See’s Candies always makes it an 

= Fancy assortment, or a shiny gold exceptionally sweet Christmas. | 
_ For shop locations or mail orders, call 800-347-7337 or visit www.sees.com i 
| 
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Pestarcine roletor velvet? ac 4 116 


Embossed stockings and star-shaped pillows capture 
the warmth of the season. 


Celebrating bread traditions...... 140 


Fragrant sweet loaves and rolls, studded with fruits 
and nuts, will stir happy memories. 


on the cover 
Easy and elegant wreaths........... 78 


Nothing says “welcome” like a beautiful wreath you’ve 
made yourself. Step-by-step instructions show you how. 
Cover photo by Norman A. Plate 
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is Christmas tree toppled, leaving the family’s ; s 





lection of ornaments — and its holiday traditions — ; _ 
.. pieces. Inspired to restore them, Christopher . fe 
h ‘y. ; % 
!idko revived the art of European glass ornaments, 
h 3 7 

now brings sparkling works of elegance, a 





sy and heart to a new generation of holiday 
ebrations. Instant heirlooms and treasured 
, Radko ornaments are timeless additions 

your family tree ... and your family traditions! 


Fine glass gifts from $22. For local retailers, call 1-800-71-RADKO or visit christopherradko.com 
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Confidence inspires playfulness inspires security 


inspires fun. This is the idea behind the new X5 


Sports Activity Vehicle. Hill Descent Control, a 


revolutionary system, makes steep hills a breeze. 





Our Dynamic Stability Control ingeniously helps 


you handle critical cornering maneuvers with 





finesse. And standard All Season Traction on all 


four wheels makes driving on any road surface 


positively exhilarating. The new BMW XS. It drives, 


nd feels, like no other all-wheel-drive vehicle. 





North America, Inc. The BMW e% rer te ‘MS ic j 
nd handling charges. Pi t > 


Feel more playful. 


a ee 


X5 3.01 
from $39,470° 


The Ultimate 
Driving Machine’ 























From the Editor 


By Rosalie Muller Wright 


Readers 
share 
holiday 
cheer 





= Last December, we asked readers for their family holiday 
traditions. We received hundreds of wonderful ideas, many 
of which are incorporated into various stories in this issue. 

Tradition conjures up warmth and the sweet smells of 
the holiday season. Perhaps as a reaction to last New 
Year’s glitz and glamour, readers filled us in on everything 
from shared cookie parties to favorite recipes from all 
over the globe. Many of you told us about the beautifully 
decorated lobbies of historic hotels where you love to 
make holiday toasts among the pine-scented decorations. 

For our travel section, we decided to feature trips for you 
to view festive Christmas lights. In the home section, we 
show how to make velvet stockings to grace your mantel, as 
well as a candle-wreath centerpiece for your table. We even 
reprise some of our favorite tree decorations made from 
clothespins (page 124)—the same ornaments that dot the 
enormous tree that graces Sunset’s own lobby every year. 

We received many letters about holiday feasts and chose 
three to feature here as buffets for you to make (page 98). 
What’s fun about this story is the very democratic mixture 
of dishes from around the world. And what could be better 
than grand holiday breads to make for gifts or for your fam- 
ily (page 140)? Other favorite reader recipes were chosen 
for our expanded Kitchen Cabinet (page 162), so everyone 
can share the good ideas and tasty dishes. A fabulous beef 
brisket makes a fine Jewish feast (page 170). 

For other gifts to give, turn to our garden section to 
learn how to make painted pots wrapped with festive 
gold cord or for a guide to great tools that every gardener 
would love to find under his or her tree. 

(hanks to all of you who responded to our request for 
your traditions. Happiest of holidays to all. 


i Mw 4k 


Subscribers and newsstand buyers alike can freely access 
Sunset’s archive of stories and recipes on our website. Just go to 
www.sunset.com. We hope you'll enjoy this new convenience. 
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Rosalie Muller Wright vP, Editor-in-Chief 
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ALISON PORTELLO 


Open House 


Letters from our readers 





At the farmers’ market 

with the Sunset Club 

We have solved a delicious dilemma: It is difficult to sam- 
ple most of your recipes before the next issue arrives. So 
we created the Sunset Club of Davis, California, in Sep- 
tember 1977. Currently we have about 25 members. 
Every month each member signs up to make a different 
recipe, then we get together at a member’s home to eat, 
potluck-style. 

Recently the manager of the Davis Farmers’ Market 
asked our club to create all the recipes featured in “Farm- 
ers’ Market Feast” (September, page 111). We displayed 
the dishes at the market one Saturday in a “grand open-air 
spread,” as your story suggested, then we offered free 
samples. The easy, fresh salad dressings were a big hit, 
and people gobbled up the Roasted Grapes and Onions. 
In a half-hour, it was all gone. 

Marylee Hardie 
Davis, CA 


The land of Zion, revisited 
As frequent visitors to Zion National Park, we were ex- 
cited to read “Land of Zion” (September, page 98). Nicky 
Leach’s article and Glenn Oakley’s photographs captured 
the essence of this truly special place. One omission: Sol 
Foods, located across the river from the visitor center 
complex, is the newest dining mecca for the park. This 
gourmet grocery and cafe serves delicious food. Imagine 
poached salmon with cilantro sauce chased by an icy beer 
after a hot day of hiking. 
Cathy and Michael McCormack 
Las VEGAS 
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: Editor’s note: Readers can find free electronic versi¢ 


_ Another wine to serve with spicy food 


palate, make it a natural for many spicy dishes. 


__Rd., Menlo Park, CA 94025; or fax them to (650) 327-8 


9 to 4:30 Mondays through Fridays except holidays. H, 


Sunset.com to the rescue 
We were planning a weekend get-together. We re 
enjoying fish tacos accompanied by a citrus guacam 
knew the recipes came from an issue of Sunset i 
summer of 1997. I couldn’t find that particular iss 
my collection. I decided to look on-line and see ¥ 
could find. Voila! Within three minutes I had printe 
recipes for the fish tacos and the Citrus Guacai 
Thank you for making the process so simple. 
















Barbara Y 


most recipes published in Sunset since January 19§ 
our website, www.sunset.com. 


I greatly enjoyed “Beyond Beer: Wine with Mexican Fo 
(Wine Guide, September, page 194). However, I feel 1 
varietal was missed—Viognier, made from a white gf 
from the Rhone Valley of France. I’ve enjoyed it with 
spiciest of foods—Mexican, Chinese, and Indian: 
has always paired up fine. ; 
Cliff G 
ONTARI 


Karen MacNeil-Fife replies: You’re right, Viognier’s ®) 
superfruity floral character, plus its good weight on\, 


Rediscovering the slow-cooker 
Re: “Slow cookin’” (October, page 158). I have | 
crockpot, or as you so elegantly call it, a “slow-ce 
for over 15 years. Thanks to your great recipes, I hay 
new relationship with the old slow-cooker. 


Suzanne 
SONC 


Send letters to Open House, Sunset Magazine, 80 vil 


Send e-mail to openbouse@sunset.com. Include full nm q 
hometown, and daytime telephone number. 


7 
Mir 


The gardens at Sunset’s headquarters are open to visi A 


(650) 321-3600 with any questions. 
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Best of the West 


By Sara Schneider e Photograph by James Carrier 
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Sweet craft 


A Denver tradition continues 





g@ One thing leads to another. You think up a little 
recipe for Honey KoKos, and before you know it, 
375,000 pounds of ribbons and canes and whorls 
are being formed in your candy factory every year. 
In the process, you’ve embodied the old-fashioned 
American dream of passing your homegrown busi- 
ness to the next generation, and the next. You’ve pur- 
veyed sweet moments through the hard times of the 7 
Great Depression and World War II. And, as the lI 
producer of entirely handmade hard candy in the cor 
you've proved that a high-quality, handcrafted pro 
can still be a good business proposition. 
Carl T. Hammond Sr., the KoKos man, founded Ham- 
mond’s Candies in Denver in 1920. He made the candy, ee 
sold it, and kept the books. His son, Carl T. (Tom) Ham- : cousins stir, feed strips through the hand-cranked rib 
mond Jr., carried on. In the third generation, Tom’s son-in- machine, and pack peppermint pillows together. ’ 
law Emery Dorsey IV stepped in as master candy maker. : Hammond’s candy has lost nothing of Carl Sr.’s is 
The company has new owners now, and the factory a : Cinnamon red shines as glossily as ever; clove-flave! 
new location (its third). But a pair of hands still tints blocks green still glows like an emerald. Particularly at thist 
of the warm: confections, lays out the color patterns, and of year, when the bold stripes of the canes and th e tl 
wraps them around plain white cores to create 50-pound : merizing curves of the ribbon remind us of jolly hol 
snakes.” More hands pull each snake to the diameter of a | traditions and the goodness of things made by han d, 
idy cane, snip canes off the end—450 per batch—and : nota bad business to be in. | 
uickly crook them before they cool. On a tour you can see Hammond’s Candies are sold throughout the Uni 
»rocess and sample the ever popular product. : States; retailers include Harry and David, Restorai| 
‘though Hammond’s Candies is no longer a family | Hardware, and Williams-Sonoma. You can also on il 
ness, many families have made candy making here | from the company: (888) 226-3999. Tours every half hy 
business. Mothers and sons, fathers, daughters, and | 9-2:30, Mon-Fri; free. 4969 Colorado Blvd., Denver. iy 
| | 
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Nothing says 
“Happy holidays!” 


like a wine label 
that says 
“Happy holidays!” 





nalized wine labels are the perfect way to send your holiday greetings 
great bottle of wine or bubbly. Choose from our many label designs, 
dd your own unique message. It’s charming, it’s quick and it's easy. 


wine.com 
The best of wine” 











Western Wanderings — 


By Peter Fish 


Heavenly thunder 


m PARKLAND, WASHINGTON—Given that Paul Fritts is in 
the business of making musical instruments that sound 
like celestial choirs, his workshop is relatively prosaic. In 
this two-story building in the Tacoma suburb of Parkland, 
the only hints of anything out of the ordinary are the ethe- 
real way sunlight streams through the windows and the 
fact that the workshop is filled with what John Cheever 
once called “the holy smell of new wood.” 

Paul Fritts is one of the world’s preeminent makers of 
pipe organs. Now in his 40s, he’s crafted organs around 
the nation—first for churches in 
Washington and now for institu- 
tions such as Stanford University’s 
Memorial Church and the Prince- 
ton Theological Seminary. His spe- 
cialty is producing instruments 
that Johann Sebastian Bach would 
feel comfortable playing: pipe or- 
gans whose ambition and ampli- 
tude seem almost quixotic in the 
era of cell phones and handheld 
computers. “In a world where 
small is king,” Fritts says, “our or- 
gans are not small.” 

Fritts grew up with organs: His fa- 
ther built electric action pipe or- 
gans as a hobby. But it was not until 
Fritts made a study trip to Europe that he found his inspira- 
tion, the pipe organs of 17th- and early-18th-century north- 
ern Germany, specifically those crafted by Arp Schnitger. 

Schnitger’s pipe organs, Fritts explains, possess an un- 
usual combination of qualities. “Brilliant yet sweet, perva- 
sive yet not overbearing. You come away thinking, ‘Wow, 
this is really something to work on.’” 

Work he does. Fritts’s are tracker organs, which create 
sound by a series of levers, springs, and push rods that open 
valves in a wind-chest to let air pass from bellows to pipes. 
His Gottfried and Mary Fuchs Organ, at Tacoma’s Pacific 
Lutheran University, weighs 17,000 pounds and has four 
keyboards including the pedal board, 54 stops, and 3,849 
pipes, which together create sounds inspired by instruments 
from trumpet to viola da gamba. The organ required 35,000 
hours to complete, largely because, unlike many organ mak- 
ers, Fritts and his craftsmen fashion nearly every part, from 
the ebony keys to the tin-lead-alloy organ pipes, by hand. 

The day I visit Fritts’s workshop, his men are complet- 
ing the organ for the Princeton Theological Seminary. 


Johnny Cash is singing “Ring of Fire” on the radio. The 
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atmosphere is somehow relaxed yet intense. 

“We're faced with an interesting reality in this f 
Fritts says. “We have really spectacular instrumen | 
past time. You go to Europe and find instruments| 
1500, and you are amazed by how fabulous the sou: 
And they were all done before people knew abou 
science of sound. The question for us is, how do we | 
























our organs as good, in a modern context?” 

Even three-fourths completed, the organ is volupt 1 
beautiful. “Look at those curves,” Fritts says with a com 
tion of pride and chagrin. “Organ makers have a = 
when the curves go in, the profits go out.” We peer in: 
miniature city of levers and ti 
rods. I ask the standard noy 
question: “How many parts | 
this thing have?” I get the sté r 
answer: “Too many.” i 

Because I want to hear a] 
organ in action, we drive the 
blocks to Pacific Lutheran Ur 
sity. We are met by Jim Holld 
PLU’s organist and profess¢ 
music. “This instrument is th 
plus ultra of organs,” he says. | 

The Fuchs organ dominate! 
concert hall’s front wall. Hold 
clambers into it and disappears 
hear a blast, a summoning, iki 


BEN WOOLSEY 


gates of heaven cracking open: 
Fritts has said, “In the 16 nh 
tury, organs made the most s¢ 
there was, outside of a canno 
thunder.” And as Holloway { 
“The Emperor’s Fanfare” by 
nio Soler, we hear cannons, thunder. We hear oid 9 
ay 


Paul Fritts with the 
Princeton Theological 


Seminary organ. 





and invocations, God’s judgment and His blessing. 
end it is impossible to describe what we hear, exc 
say that when you are listening to one of Fritts’s pips 
gans you don’t think about anything but the music, ‘ 
floods into the marrow of your bones and sets eve 
vibrating, even after the player has lifted hands frome 
keyboard and the song has ceased. 


You can hear Paul Fritts’s Gottfried and Mary-Fuchs Org 
at Pacific Lutheran University in concert at 8 p.m. March 1 
and April 24; for tickets call (253) 586-5116. Credo, a CD 
featuring the organ, is available for $17, including shippin 
and handling; to order call 535-8754. # 
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retaway you'll like so much, 
| become a way of life. 





There’s no better way to sample the Del 
Webb lifestyle than staying in your own 
private, furnished villa during a vacation 
getaway. Take in beautiful landscapes, our 
state-of-the-art recreation centers, and of 
course our championship-level golf courses. 
We'll take you on a tour of our model 
homes, and tell you about the variety of 
clubs and activities our communities offer 
our residents. But most importantly, we'll 
encourage you to relax and take in our 
active lifestyle firsthand. You'll have plenty 
of chances to talk to active adults age 55 or 
better just like you, who built their dream 
homes and started living the life they 
always wanted. It’s not just a place to live. 


It’s a way to live. Live on. 


a x. | Las Vegas. Even glittering nearby casinos and shows CO 
) 9) can’t overshadow our championship golf course, XY) )Sun City Anther nN 
along with the magnificient new 75,000-square-foot ae 


41 oe Sc : 
Peo me Vetere @oleo oUt a Ault laleAcernyereteetcen 





_Northern California. Conveniently located near the 
) 9 x ) ~ 


Sierra foothills between the Bay Area and Lake Tahoe, (@) Sun Sia Lincoln Hills 
with a luxurious 65,000-square-foot Recreation Oe 


pd 2 nights. | Lodge. Visit www.suncity.com/lincolnhills 





V/ fe % Southern California. Indoor and outdoor pools for 


exercise or sun worship at the Mountain View iC) Sun City Palm Desert’ 
Clubhouse and Recreation Center, plus 27 holes of OCU 


nd 2 nights. | championship golf. Visit www.suncity.com/palmdesert 


Call toll-free 1-888-678-6248 ext. 612 


Del Webb Corporation, 600! North 24th St. Phoenix,AZ 85016. At least one resident/guest must be 55 years of age or better and additional restrictions apply. Community Association and additional fees for 

ol Mee Tol eo) eee oe Roe Le oh eo eo) (cae CoCo) a ee Lele Leo mola Ve (te Ol 6 Mee PL mee Cele llr Mala ae Url eae) ble 

night and rates are good through 12/25/00. Other restrictions apply. Additional packages available. Prices subject to change without notice. Not an offer of CA to CT, NJ or.NY residents. NY #H990007. Complete 

a ° Bien A cau eT O57 aut homeowners’ association are in an offering plan available from sponsor. Warning: The CA Dept. of Real Estate has not inspected, examined, or qualified communities 
tside CA. Void where prohibited. © 2000 Del Webb Corporation CO-SS-612-00 








Once again, the engineers at Honda have 
created an automotive marvel: a vehicle 
designed to reduce whining, screaming, 
fidgeting and other forms of road-weary 
crankiness. Presenting the Odyssey. With 
G R O A D ali: R I Pp S ° its spacious, comfortable, family-friendly 
interior—complete with room for seven 
passengers, convertible second-row seats, 
nine beverage holders, a Satellite-Linked 
Navigation System" a versatile fold-down 


third-row Magic Seat" and a comforting 





Five-Star Safety Rating‘—the Odyssey gets 


fewer “Are-we-there-yet’s” per gallon than 





just about any vehicle on the road. Now if 


The Odyssey 


HONDA it could only learn how to change a diaper. 


800-33-HONDA ©2000 American Honda Motor Co., Inc. *Available on EX model. NHTSA NCAP dr iver’s and passenger's side frontal- and side-impact collision tests. EX model shown. 


Holiday escap 


From horseback riding to seaplane tours— 
12 ways to survive the holidays 


By Lisa Taggart 
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p joys of the holidays involve friends and relatives getting together, sharing 
, time, and food—often too much food and too many people in too little space. 
closeness can sometimes feel, well, suffocating. As much as you love your 


other from Iowa City and your nephew from Santa Cruz, holiday guests in- 


ply spark a moment when you think: “I need to get out of the house. Now.” 


sh air is the best antidote for the holiday blues. Here are 12 great ways to get 


athe deep, and regain the ability to love your relatives. 
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pot a pod. Winter is peak season 

for migrating gray whales. On 
weekends, Oceanic Society Expedi- 
tions conducts 62-hour cruises out 
of San Francisco Bay and 3-hour 
trips from Half Moon Bay and 
Bodega Bay. Onboard naturalists 
explain the whales’ phenomenal 
12,000-mile annual trek from Alaska 
to Mexico. From $31, reservations 
required; Fort Mason in San Fran- 
cisco, Pillar Point Harbor in Half 
Moon Bay, or Bodega Bay Harbor 
in Bodega Bay; (415) 474-3385 or 
www.oceanic-society. org. 


Oe the wild mushroom. Wet 
weather is a fungus fave. Don’t 
just head out into the woods, though; 
find some experts who can distinguish 
good mushrooms from bad. Members 
of the Mycological Society of San Fran- 
cisco lead regular ’shroom-hunting 
forays in the Bay Area, and they also 
host an annual fungus fair in Golden 
Gate Park. Next month, the Santa 
Cruz Fungus Fair features mushroom 
treats and cooking demos. 3/st 
Annual Mushroom Fair 2000: Decem- 
ber 9-10; San Francisco County Fair 
Building (Hall of Flowers), Ninth Ave. 
and Lincoln Way; (415) 759-0495 or 
www.mssforg. Santa Cruz Fungus 
Fair 2001; January 13-14; $5; Louden 
Nelson Community Center, 301 Center 
St. at Laurel Ave., Santa Cruz; 
(831) 420-6115. 


es around. Only 7 miles east of 
Santa Rosa, Sugarloaf Ridge State 
Park feels worlds away from Bay Area 
bustle and Wine Country glitz. The 
Planet Walk is an easy stroll from 
Robert Ferguson Observatory; winter 
rains get the waterfalls on Sonoma 
Creek flowing. For a challenging hike 
r really ambitious pedal), ascend 
729-foot Bald Mountain, where 
‘Il get stupendous views of 
ma and Napa Valleys. $2 per ve- 
day use. 2605 Adobe Canyon 
wood; (707) 833-5712. 
(Continued on page 24) 


Castle Rock f 

near Mt. Diablo 

Be eG destinatio 
outings with Wed 
Trail Ride Advent 


Se up. With the hills greened up for winter, now is the best time to ride off) 
into the sunset. Ride past ranches of the Old West near Mt. Diablo with West § 
ern Trail Ride Adventures. Or follow the trail to Little Yosemite and up Flag Hill in 

Sunol Ohlone Regional Wilderness, near Fremont. In San Francisco, Golden Gate § 
Park Stables offers trail rides through the park. Western Trail Ride Adventures: fron 
$40 per hour, reservations required; Walnut Creek; (925) 946-1475. Sunol Wilder- | 


ness Pack Station: from $15 per half-hour, reservations required; (925) 862-0175. 
Golden Gate Park Stables: from $30 per hour, reservations required; (415) 668-736 





the tango lessons you’ve wanted to 
ASST C OURO BHC leN (en 
$45/hour 


ETM eee GORE Sri Bicenls 
$64 


shoes for Mr. Two Left Feet: 
$138 


being able to dance at your son’s wed 
u(ea an) 


2000 MasterCard Inté 


Now that your bunny hopping and chicken dancing days are behind you, we'd like to give you 
25% off at Shoebuy.com. So come sign up with MasterCard Exclusives Online™ at mastercard.com | 


} there are some things money can’t buy. WENGK@G]C) for everything else there’s MasterCard! 
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rive away from it all. From the ur- 
ban tangle of San Jose, this wind- 
ing drive leads to great views of the 
Santa Clara Valley, then leaves it all 
behind a ridge. It’s hard to believe 


you’re only 14 miles from the center : 
: from U.S. 101, turn right 


of e-technology: Along Mount Hamil- 


ton Road, you’re more likely to spy : 
tarantulas crossing the road than 
people. 


Up at Lick Observatory, 





hadow the Shades. Beyond 

The Gates of Hell, you’ ll find 
The Thinker and 19 other bronzes 
by Auguste Rodin. These master- 
pieces are on view for free at the 
B. Gerald Cantor Rodin Sculpture 
Garden at Stanford University. In- 
side the Cantor Center are hun- 
dreds of other Rodin pieces, and 
scattered around the campus are 
many striking public art pieces, 
including works by Joan Mir6 and 
Willem de Kooning. Pick up a map 
of campus sculpture at www. 
stanford.edu/dept/ccva. Free 
guided walks through the garden 
are offered regularly (2 Wed, 11:30 
Sat, 3 Sun; Cantor Center main 
lobby) and through campus 
monthly (2 P.M. December 3, Main 
Quac). Iris & B. Gerald Cantor 
Center for Visual Arts, Stanford 
University, Lomita Dr. and Museum 
Way. 11-5 Wed-Sun, until 8 Thu; 
free. (650) 723-4177. 
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you'll find the 120-inch 


: Rd., and drive 29 miles 


Sat-Sun. (831) 459-2991 


telescope that identified 
the most distant object in 
the universe, plus the 
original 36-inch refractor. 
Take Alum Rock Ave. east 


onto Mount Hamilton 


to the 
12:30-5 Mon-Fri, 


observatory. 
10-5 


or www.ucolick.org. 


G: lost at Henry Coe. 
You could hike all 
day at Henry W. Coe State 
Park and only touch a 
small sampling of the 
massive park’s 350-plus 
miles of trails. The for- 
mer ranch has oak wood- 
lands along plenty-steep 
hills. It’s popular with mountain bik- 
ers who want a killer workout, but 
easier pedals are possible—pick up a 
map at the visitor center at the main 
entrance. $2 per vehicle day use. 


Main entrance on E. Dunne Ave., 
- Morgan Hill; (408) 779-2728 or 


www.coepark. parks. cd. gov. 


: tee out in the city. San Francisco 


dog walkers know that Bernal 
Heights Park offers one of the best 
views of the city. Though Bernal Hill is 
usually windy, there’s always a quiet 
spot on the lee side of the hilltop wa- 
ter tank. The views take in the Golden 
Gate, San Mateo, and Bay Bridges. 
Along Cortland Avenue, on the hill’s 
south side, there are several nice cof- 
fee shops and a great neighborhood 
restaurant, Liberty Cafe. From Cort- 


ner Tue—Fri; brunch, dinner Sat-Sun. 
410 Cortland; (415) 695-8777. 


ee along the bay. The bays of - 


the Bay Area are what make it 
unique—so give yourself an up-close 
view on a guided kayak tour. While 


ing on a seaplane, you can get a long view of t! 
Headlands beaches, check out Pacific Bell Pat! 
from above, and top the towers of the Golden } 
Gate Bridge. San Francisco Seaplane Tours: re 
$119 per person for 35 minutes; Pier 39 in “_ 
Francisco, and Mill Valley near State 1 exit off | G 
101; (415) 332-4843 or www.seaplane.com. 


: head at west end of Sneath Lane) 
: Bruno; (415) 556-8642. 





: you’re at it, you'll get a fresh pe 


tive on the landscape. Paddle 
San Francisco’s waterfront, loc 
shorebirds around Tomales B 
tour the Oakland estuary. Blue \ 


Kayaking, Inverness: from $4 
: half-day, reservations required, | 
- 865-9288 or www.bwkayaky 


California Canoe & Kayak, Oak 


from $49 per half-day, reserva 


required; (800) 366-9804 or i 
calkayak.com. Sea Trek, Sausi 


3 from $60 per half-day, reserva) 
© advised; (415) 488-1000 or 1) 
: seatrekkayak.com. 


ke the continent’s edge. Stilt 


ing like you want to screatr 
top of Sweeney Ridge, betweer} 
Bruno and Pacifica, you can bellé 


your heart’s content, right along 
_ land, take Anderson St. to Bernal : 
- Heights Park. Liberty Cafe: lunch, din- 


the wind and the ocean far bi 
The 1.8-mile hike up Sneath | 
Trail leads to the point where Spi 
explorer Gaspar de Portola 
viewed San Francisco Bay in 1) 
The Cliff House Visitor Center ( 
ranger-led hikes and free maps. - 





ber of the Hilton Family of Hotels. 
/ by location and are based on availability. 
“ fitlon Hospitality, Inc. 








Do you rip the wrapping paper? 


Can you still catch a snowflake on your tongue? 


Do you love going home for the holidays but dread sleeping on the couch? 





If the answer is yes, youre one of us. The kind of person who values both 


HOLIDAY HIT 
THE ROAD RATES the holidays anda good night's sleep. That's why this season, Hampton™ 


FROM $50* 


hotels offer Holiday Hit the Road Rates starting from $50 a night. 
Rates are good seven days a week and include a free brealefast bar, and you'll 
earn Hilton HHonors® hotel points and airline miles throughout your stay. 


For reservations, call Hampton and ask for Holiday Hit the Road Rates today. 


*Not available at all locations. 


We're with you all the way. 





For your holiday travels, visit us at hampton-inn.com or call 1-800-HAMPTON? 














ENJOY THE MAGIC) 
OF OUR MOUNTAINS 


tl 
Reno/Lake Tahoe is a ski vacation made in heaven. When you're finished playing outdoors, warm \ 
We're within an hour of the highest concentration inside and enjoy our fine dining, big name entertai§ 
of world class ski resorts in the ment and 24-hour casino exciteme!’ 


country, giving you variety and RENO-LAKE TAHOE call us or visit our Web site tod” 


quality you can't get anywhere else. and receive a free Visitor Plannt: , 





REN} 
; m ; ar cy . 
BET YOU DIDN'T KNOW. a " : 
oe 
<<! 
Reno/Lake Tahoe Snow & Ski Packages Available Now! ~ fhe 
renolaketahoe.com * 800-FOR-RENO S K | 


sparks Convention & Visitors Authority 


northern california travel guide 
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> escapades 
door ice-skating rinks in 
ntiful settings, from San 
iCisco’s waterfront to 
mite National Park 


en winter weather starts to bite, it’s 
to find a good reason to leave the 
Ines of a warm home. An outdoor 
ating rink tops my list, whether it’s 
frozen lake surrounded by pines or 
> middle of a major city. Below are a 
avorites. Admission costs about $4 
; Skate rental runs around $3. 

try Village Ice Rink, Yosemite 
pnal Park. Glide beneath Half 
e for a taste of the sublime. Early 
mber—March. Curry Village, east 
of Yosemite Valley; (209) 372-8341. 
wntown Ice, San Jose. With its mild winters and mis- 
tlavor, San Jose doesn’t often make one think of carv- 
igure eights on ice—but this rink will. November 
nuary 15. Market and Viola Streets, behind the San 
Lonvention Center; (408) 279-1775, ext. 45. 


S-- 
> 
S 
ane 
oe ame 





In Squaw Valley, the highest aill- 
weather skating rink in California 
overlooks Lake Tahoe. 





of — 





Kristi Yamaguchi Holiday Ice Skat- 
ing Rink, San Francisco. Skate with the 
lights of San Francisco’s skyline towering 
above. November 15-—January 9. Justin 
Herman Plaza, near the Embarcadero at 
the foot of Market St.; (SOO) 733-6318. 

Montecito-Sequoia Miracle Ice Rink. 
When Sequoia National Forest’s Lake 
Homavalo freezes over, skates come on and 
winter revelers glide past the pines and 
under the stars. December 15—February 1. 
Off U.S. 180, near Grant Grove. 8000 Gen- 
erals Hwy., Montecito-Sequoia Lodge, 
Kings Canyon National Park; (800) 843- 
80677 or www.montecitosequoia.com. 

Old Navy Downtown Holiday Ice 
Rink, Sacramento. Need a break from the 
mall? This rink is ideally situated for those 
necessary escapes. October 27-January 
15. Seventh and K Streets, near Downtown 
Plaza shopping center; (916) 442-8575. 

Olympic Ice Pavilion at High Camp, Squaw Valley 
Ski Resort. It’s hard to beat an Olympic-size rink with a 
view of Lake Tahoe. Year-round (closed part of October). 
Off State 89, 8 miles north of Lake Tahoe; (530) 583-6985. 
— Michael J. Ybarra 
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A Laurel Heights stroll 


m@ Spend a day in the San Francisco neighborhood 


bounded by the Presidio and Pacific Heights, and 
you'll find a world of contrast: window-shopping and 
a walk in the woods, Old World grandeur and 1950s 
funk, even a historic firefighters’ museum. 

If only we knew what to call it. Old-timers recall 
that before 1947 these blocks were filled with 35,000 
very quiet residents, in what was then the Laurel Hill 
Cemetery. More recently, the area has been dubbed 
Lower Pacific Heights, an attempt to connect the 
once-blue-collar real estate with the wealthy homes a 
few blocks up the hill. These days, most folks know 
this intriguing area as Laurel Heights, named after 
one of the city’s first shopping centers, Laurel Vil- 
lage, which opened on Laurel Street in the 1950s. 

To explore the neighborhood on foot, first fortify 
yourself with brunch at Ella’s, a haven of American 
comfort food. Then head north five blocks to the Presidio, a 
former military base and now a eucalyptus-shaded park. 


Just beyond the entrance gate, turn right onto the uphill 


trail leading to the Lyon Street steps, where the view tumbles 
down to the bay. You’re now officially in Pacific Heights, 
where mansions rest demurely behind trim gardens. 

Stroll back down (south) to Sacramento Street, past the 
yne-story Victorian homes of 19th-century maids and 
chauffeurs. Head west for some serious shopping. In- 

s filled with collectibles from Java and Bali. Need 
ligator mules? Try Fetish Shoe Store. 






> 




















The inspirational view from th 
of the Lyon Street steps; an 


San Francisco Bay 


WHERE: The heart of Laurel 
Heights is roughly bounded by: 
: Pacific Ave., Pine St., Locust S@ 
Marina : 

District and Baker St. i 

CONTACT: Ella’s, 500 Presidio AV ; 
(415) 441-5669. Fetish Shoe | 
Store, 344 Presidio; 409-7429. | 


Marina Blvd 














Zz Garibaldis, 347 Presidio; 563- | 
= 8841. Indoarts, 3424 Sacrament 
ms r St.; 922-5131, Laurel Inn, 444 Pe 
pacific AVE: sidio; 567-8467. Magic Flute Gail 
eo bacihic | den Ristorante, 3673 Sacrament’ 
Sl necks | rents 922-1226. Pioneer Memorial Muff 
Fc ncramenta St. seum, 655 Presidio; 563-4630. | 
ae F pine St. Vogue Theater, 3290 Sacrament 


221-8183. 


Take shelter from winter weather at the nearby Fire 
partment Pioneer Memorial Museum (1-4 Thu-S§ 
which showcases an 1893 steam engine and panoram} 
San Francisco’s downtown burning after the 1906 e/ 
quake. Tired? Sit down and catch a flick at the Vogue §. 
ater, one of the last single-screen movie theaters in the’ l 

End your day with a cocktail at the Laurel Inn, a rest! 
landmark ’60s-era motel. The inn’s new cocktail loung) 
has minimalist decor and maximum-strength martinis. 
dinner, try stylish Garibaldis or the romantic Magic Flu 

— Chiori Sant} 
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Did you ever have the feeling 
you were being followed? 


It seems everyone is talking about greener cars these days. But we've done more than just talk. In 1997 we introduced the Toyota 
Hybrid System. Now it's the power inside the world’s first mass-produced gas/electric vehicle, the Prius. As the automotive industry 
lines up behind us, we're already developing the next generation of environmental vehicle technology. The lights are green. Let's go. 


- TOYOTA 
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Creative cure 

w Through April 29. 
The 1906 San Francisco 
earthquake and fire 
wrought another 
destruction: Poor liv- 


starting at $225, lodging 
here isn’t cheap—an- 
other authentic local 
detail. Owner Joie de 
Vivre Hospitality is 
also opening a bou- 
tique hotel—Wild 
Palms—in Sunnyvale 
this month, with a 


ing conditions in the 
crumbled city led to 

a tuberculosis epi- 
demic. Hoping to cure ' Mediterranean 

~ theme. Hotel Avante: 
| from $225; 860 El 

~ Camino Real, Moun- 
tain View; (650) 940- 
1000. Wild Palms Hotel: 
from $225; 910 E. Fre- 
mont Ave., Sunnyvale; 
(408) 738-0500. Or make 
reservations through Joie 
: de Vivre Hospitality; (800) 
: 538-1600. — Lisa Taggart 


some of its victims, Dr. 
Philip Brown opened a 
sanatorium, Arequipa, in 
Marin County for young 

working women. His pa- 
tients worked in the facil- 
ity’s pottery studio—Brown 
considered such work to be 
therapeutic—decorating ce- 


E-geek chic 


: m The rooms don’t come 


ramic vases with images of 
live oaks, manzanitas, pop- 
pies, and other local flora. with stock options, but you 


The look of the pottery was can sleep in high-tech style: Picture-perfect 
| park postcards 


: m Some of us spend an in- 


distinctly Californian, and at the new Hotel Avante. 


its fame outlived the sana- The Silicon Valley hotel’s 


torium. A show of 100 91 rooms, designed to re- ordinate amount of time 


ieces of Arequipa pottery semble the apartment of a searching antiques malls 
p quipa f ; p 


is on view at the Oakland creative e-geek, have bed- for vintage travel post- 
Museum of California. 
10-5 Tue-Sat (until 9 Fri), 
12-5 Sun; $6. 1000 Oak 
St. at 10th St., Oakland; 
(S88) 625-0873 or www. 


museumcad.org. — C.S. 
< 


side notepads (the old- 
fashioned paper kind) for 
late-night inspiration, writ- 
ing desks with Slinkys, and 
high-speed Internet con- 
nections. With nightly rates 





CORRECTION: In Sunset’s October story, “The Coast is Clear” 
(page 24), we published incorrect room rates for the Mill Rose 
Inn in Half Moon Bay. Rooms begin at $180. For reservations, 
call (800) 900-7673. 


Sever eT FE DAT 


November 1—January 7 
SACRAMENTO 


Santa really does travel the 
globe, or so you'll see at Win- 
terfest—A World of Toys: An 
International Exhibition «i 
Sacramento's Central Library 
Look for St. Nick figurines 
from around the world. (976) 
264-2770. (4 


December 2-3, 9-10 
SAN FRANCISCO 


Shop for painted silk clothing, 
silver jewelry, toys, and ceram- 
ics, then take a break for a mas- 
sage and a palm reading. It’s all 
available at Fort Mason Center’s 

2lebration of Craftswomen. 
\chies and live music too. 
) 383-3470. 


Through January 7 
PALO ALTO 


Drawing the Inner Terrain: 
Self-Taught Artists presents 
quirky works by Bill Traylor, a 
freed slave who began drawing 
at age 85, circus horse trainer 
Joseph Yoakum, and former 


others. (650) 329-2366. 
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preacher Howard Finster, among - 

































| 
cards. For every great f 
however, there are usu 
100 rejects. Two newe 
lections, Greetings x 
Grand Canyon, A 24 
and Greetings from | 
Yosemite National P¢ 
significantly improve th 
odds, if perhaps taki g 
away the thrill of the hi 
Each features reproduc 
tions of 20 hand-painte 
postcards sold from nt 
1920s through the 194 
Shots such as Yosemite} 


Bridalveil Falls or the | 
canyon’s Bright Angel ’ 
have a dreamy quality 
perfectly captures the 
essence of the national 
park experience. Postcé 


are available at fine bod 


stores and gift shops. — 
$8.95. Gibbs Smith, P 4 
lisher; (800) 748-5439 
www.gibbs-smith.com. 
— Matthedll 


4 










December 30 
SAN JOSE 
On New Year’s Day, Aust 
waltz into 2001 with an ever 
of music at Vienna’s of 
houses. That tradition inspi 
San Jose Symphony's A Mi 
querade in Vienna conc 
held at the Center for Perfo 
ing Arts. (408) 288-2828. @ 
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you need to create holiday memories that will last far-years to come. — ae 
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Vetoes le Pee everyday low prices”. 
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"See store for details. Copyright ~ 2000 by Lowe's. All rights reserved. Lowe's is a registered trademark of LF Corporation. 
































A Victorian holiday 


Along Humboldt County’s coast, Ferndale dresses 


up for the season 


By Lisa Taggart 


ingerbread swirls and flour- 
ishes adorn the houses and 
businesses of Ferndale, 
Northern California’s capital of Victo- 
riana. On many buildings decorative 
corner joints called quoin moldings 


add a note of 19th-century exuber- 


ance. But the moldings were once 
also highly practical, fending off 
scrapes from passing carriages. 

These charming yet functional de- 


tails sum up Ferndale’s appeal. In 
this small gateway town to the Lost 
Coast, 265 miles north of San Fran- 
cisco, civic pride is of utmost impor- 
tance, and its byproducts—lovely old 
buildings, picturesque streets with 
cheerfully lit shops—are almost inci- 


dental. During the holidays, the 
town’s decorated buildings and gen- 
eral good cheer are almost too 


quaint to be believed, and yet they 


32 SUNSET 


are the real thing. Carriage-tour 
guide George Enos will tell you so. 
Enos grew up here, taking up the 
guide business after a career in dairy 
farming—the industry that sparked 
Ferndale’s settlement and 
continues to fuel its 
economy. His tours are 
punctuated with reminis- 
cences about Ferndale’s 
100-year-old buildings: 
There’s the house where 
eighth- 
grade graduation with 


he celebrated 


the five other students in 
his class, the Catholic church he 
attended weekly, and the building 
where he used to get a 5-cent bag of 
peanuts after Mass. 

“IT wouldn’t want to do this any- 
where else,” Enos says of his horse- 
drawn-carriage tours. “I like the 
































Though the “tal 
living Christmas 
tree” is perhaps 
not so, Ferndale 
165-foot Sitka — 
spruce certainly | 
makes a statem 


SEAN ARBABI 


slow pace and that there are 
stoplights.” 

Ferndale hasn’t changed 
since Enos’s childhood, only spi 
up as tourism has grown here. 

Everybody turns out for the | 
ing of what’s billed as the coun 
largest living Christmas tree (h 
bole maybe, but the 165-foot $ 
spruce is still impressive). A Co) 
of weeks later, the Christmas Lig] 
Tractor Parade rolls through tc 
with dozens of gussied-up farm) 
cles pulling floats. ¢ 
brating the holiday 
seems, is a commu 
effort: Boutiques — 
open late, and thet 
along Main Street 
decorated with 0 
ments made by } 
schoolchildren. 

Location has been 
boon and the bane of Ferndale’s} 
tence. Back in the 1800s, the t 
was a commercial hub due t 
proximity to the ocean (it lies we 
U.S. 101, sandwiched between 
Eel River and the Pacific). But © 
the river silted in, develop 
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SEAN ARBABI 


moved to Humboldt Bay and the rail- 
road and highway skirted Ferndale, 
cutting it off. 

Fernbridge, built in 1911, leads vis- 
itors to Ferndale today. But the fact 
that the town is a few miles off the 
highway has helped preserve its char- 
acter. Along Main Street, you can visit 
an old-fashioned mercantile, find lo- 


cally made arts and crafts, and watch 
chocolates being dipped by hand. 
After shopping you may want to 


take the 5-mile drive west past dairy 7 


farms to view Centerville Beach, a 


9-mile stretch of generally empty 


beach with rough and exhilarating 


surf. You might see migrating gray : 


whales or glimpse tundra swans, 





Carriage rides take you past decorated Victorians such as the Shaw House Inn, 


whose white lights spell welcome. 





Ferndale 
travel planner 


Ferndale is 265 miles north of San 
Francisco and 5 miles west of U.S. 
101 via State 211. 

For holiday 
events, contact the Ferndale Cham- 
ber of Commerce at (707) 786- 
4477 or www.victorianferndale. 
org/chamber. Ar 
less noted. 


information on 


a code is 707 un- 


Lodging 

Gingerbread IViansion tnn. Turrets 
and spindlework galore adorn this 
Queen Anne- and Eastlake-style inn 
¥/50. 400 


’-4136 or 


with plush rooms. Fr 
Berding St.; (800) 9 
wuww.gingerbread-mansi mn. 


Shaw House Inn Bed & Breakfast. 
The oldest building in town (and the 
oldest B&B in California) has eight 
rooms in a carpenter Gothic build- 
ing. From $85. 703 Main St.; (800) 
557-7429 or www.shawhouse.com. 

Victorian Inn. Right downtown, this 
12-room inn was built in 1890. From 
$85. 400 Ocean Ave.; (888) 589- 
1808 or www.a-victorian-inn.com. 


Dining 
Candy Stick Fountain and Grill. 
Burgers and shakes. Lunch, dinner 


| daily. 351 Main; 786-9373. 


Curley’s Grill. In the Victorian Inn 
(see “Lodging”), Curley’s has tasty 
chicken marsala and ribeye steaks. 


Lunch, dinner daily. 400 Ocean; 


786-9690. 


| 344 Main; 786-9877. 


| daily. 421 Main; 786-4891. 


: Main; 786-4403 or (800) 547-8180. 































which congregate north of the br 
for the winter. q 
Or wander over to the Ferm 
Cemetery on the east side of toy 
the hillside here offers a view) 
the business district. The stom 
Christmas lights might be the 
reminder that you’re looking 
21st-century town. 


Hotel Ivanhoe. Good steaks, sea 
food, and pasta. Dinner Wed-Sumj 
315 Main; 786-9000. 


Attractions 
Centerville Beach. Impress 
waves along 9 miles of beach. 
miles west of town at the end 
Centerville Rd.; park at the co I 
crete barriers. 
Ferndale Carriage Compaf 
Carriage rides led by Barnaby the 
horse loop around town. From 
for 10 minutes, reservations fe 
ommended. (877) 879-1423. 
Ferndale Cemetery. Headston 
dating to the mid-1800s. Fre 
Main, turn left (east) on Ocean 
and go two blocks. 


Shopping 
Blacksmith Shop. Wrought-ife 
hooks, wine racks, and weathem 
vanes, plus knives, bowls, and jet 
elry. 9-6 daily. 455 Main; 780-421 
Ferndale Emporium. Gifts af 
afternoon tea (reservations 1 
quired). 10-6 Mon-Sat, 10-5 St 


Gazebo of Ferndale. A large 
of Christmas ornaments and 


ful old medicines, hair creams, 2 
antiques. Plus baskets, candi 


jams, teas, and kitchenware. 1¢ 


Sweetness & Light. Handma 
chocolates, candies, and gift baskets: 
10-6 Mon-Fri, 11-6 Sat-Sun. 55 


i your skin was meant to get 


d and bumpy in the sun, 


you would have been born 


~a raspberry. 
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New Eucerin 
Daily Sun 


Defense 


air: 

i tatiel a: 
sey aeK Lea ey ey 
Oya 
sensitive 
A te 


Our revolutionary super-antioxidant 
AGR formula works unlike anything else 
to protect your sensitive skin. Eucerin 
Daily Sun Defense is so effective it can 
even help prevent sun bumps and rashes. 


It has broad-spectrum UVA/UVB 
sunscreens. And its unique non-greasy 
formula absorbs so quickly, you'll be 
surprised at how light it feels. Plus Eucerin 
Daily Sun Defense is fragrance-free and 
gentle enough to use on kids. 


New Eucerin Daily Sun Defense. From 
the #1 dermatologist-recommended brand. 
Use it every day, all over. 


Eucerin 


Daily 
Sun Defense 
SENSITIVE SKIN 
LOTION 
1D 


Helps Prevent Sun-Related frritations 














‘ve always thought of Christmas 

as an all-or-nothing phenome- 

non: Either do it right—with 
a decked-out tree, caroling, the 
|| works—or don’t do it at all (tropical 
getaway, anyone?). That’s why I was 
thrilled to happen upon Brecken- 
ridge over the holidays last year. Set 
beneath the Tenmile Range in the 
Colorado Rockies, the former mining 
town has all the essentials for a per- 
fect Christmas: a spectacular moun- 
tainside setting, a remarkably pris- 
tine historic downtown, a whole host 
of holiday-themed activities, and— 
most important—snow. 

“Everyone associates snow with 
the holidays—and we always do have 
it,” says Maureen Nicholls, a long- 
time Breckenridge resident and un- 
official town. historian. “It’s practi- 
cally guaranteed.” 

that’s great news not only for 
skiers, who classify Breckenridge’s 

es in the same league as 
s and Vail’s, but also for those 
‘m the holidays mean snow- 
horse-drawn- 


C streets and 


carriage rides. In other words, if 


36 SUNSET 





|| | Shop windows on Main Street, Breckenridge, throw a warm glow across newly fallen snow. 


White Christmas in Breckenridge 


Celebrate snow in this mining town turned ski resort in the Colorado Rockies 


By Amy McConnell 


you're dreaming of a white Christ- 
mas, Breckenridge is the place to go. 

Pretty as it is in summer, this is 
a town that transforms like Cin- 
derella upon the first snowfall. In 
this oldest continually occupied 
community in the Colorado Rockies, 
nearly 200 
buildings stand little influenced by 


where 19th-century 
the 21st century (local 
ordinances — prohibit 
the most garish em- 
blems of modernity, 
such as drive-through 
restaurants), snow is 
like a magical gown. It 
softens rooftops and 
chimneys and mutes the sound of 
cars, making Main Street seem like 
something out of an old-fashioned 
picture book. 

Cashing in on this natural advan- 
tage, the ski town has turned Christ- 
mas into a month-long extrava- 
ganza. During the week leading 
up to Christmas, there are concerts 
and holiday parades. A new 38,000- 
square-foot indoor ice rink has 


just been completed, adjacent to 


oy Denver: i 
‘ Br E snridge. ' 
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the ever-popular outdoor rink i 
Boreas Pass Road. There’s eveyy. 

catered dinner at the 1896 Brig 

House, complete with period en}® 
tainment. i } 

But the really big day around h 

is December 9, when the town 1*™ 
is lit. A caroling procession mare: 

along Main Street to Blue i 

Plaza, where the light! 

takes place against 


backdrop of snowcapj} 


mountains. According? 
Nicholls, in the 19} 
the tree used to be set 
each year next to } 
Gold Pan Saloon, a I¢ 
institution that continues to dole) 
drinks and good cheer. Nich | 
recalls, “One year we had to d 
Santa out of the saloon to 
the. icc | 
Santa may have cleaned up his} 
since then, but the holidays in Bre } 
enridge still spell snow and me} 
ment. It’s the kind of place sure | 
make even a Scrooge praise a wh} 
Christmas that never disappoints. 
(Continued on page. e 





THE ISUZU HARD DRIVE SALES EVENT 
GET A GATEWAY COMPUTER WITH ANY NEW 2001 ISUZU SUV. 


Buy any 2001 Isuzu SUV and it'll come with a 10-year/120,000-mile 
powertrain limited warranty and a brand new Gateway” 10);3¢ 

Select 500SE computer. Featuring a 7.5GB hard drive, a renee us ann 
500MHz AMD™ Processor and 64MB of memory. For more details or to find 


Go farther. 
a dealer near you, check out www.isuzu.com or call 800-726-2700. 





pe Or lease any new 2001 Isuzu (VehiCROSS, Trooper, Rodeo or Rodeo Sport) between Oct. 3, 2000 - Jan. 2, 2001, and receive a coupon for a Gateway™ 500SE computer. 

'® must be redeemed no later than March 31, 2001. Fleet vehicles excluded. Customer pays shipping and handling and any applicable taxes. Allow 6-8 weeks for computer 

| See your {suzu dealer for details. (Participating dealers only.) Go farther is a trademark of American Isuzu Motors Inc. ©2000 American Isuzu Motors Inc. Gateway and the 
Stylized logo are trademarks of Gateway, Inc. 

















Breckenridge 
travel planner 


Breckenridge is in Summit County, 
90 miles west of Denver via I-70 
west to State 9 south. A free town 
shuttle hits all the major attrac- 
tions, including the ice rinks; look 
for signs around town. Area code is 
970 unless noted. 


Holiday attractions 
Lighting of Breckenridge. Events 
begin at 9 A.M. and run throughout 
the day. At 6, a caroling procession 
departs from Daniel’s Cabin (309 
N. Main St.) and ends at Blue River 
Plaza, where the tree is lit promptly 
at 6:30. December 9. 

Stephen C. West Ice Arena. Pub- 
lic skating at adjoining indoor and 
outdoor rinks. Call for hours and to 
ask about the ice show planned for 
December 15. $5 indoors, $4 out- 
doors, $3 skate rental. 0189 Boreas 
Pass Rd. ; 547-9974. 

Victorian dinner at the Briggle 
House. The lavishly decorated 
home is the setting for a four- 
course catered dinner including a 
house tour and appearance by his- 
torical legend Molly Brown. Re- 
serve tickets ($60 per person) as far 
in advance as possible. December 
16. Call the Summit Historical So- 
ciety (see “Contacts”). 


Dining 

Blue Moose Restaurant. This is 
exactly what every high-end resort 
town needs: tasty, hearty, reason- 
ably priced breakfast and lunch 
basics served in a casual, friendly 
atmosphere. Breakfast, lunch. 540 
S. Main; 453-4859. 

Cafe Alpine. The seasonal menu 
has a contemporary, multiregional 
flair. You might find Rocky Moun- 
tain trout with smoked corn and 
tomato succotash, or black: ned 
New York strip steak with jalape i0- 


cheddar grits cakes. Dinner. 106 E. 
Adams Ave.; 455-8218. 

Hearthstone Casual Dining. 
Housed in a charming old Victorian, 
Hearthstone is perfect for cold win- 
ter nights, with hearty entrées such 
as granola-crusted elk, crab-stuffed 
trout, and slow-roasted prime rib. 
Dinner. 1350 S. Ridge St.; 455-1148. 

Poirrier’s Cajun Café. Bob and 
Connie Poirrier came _ from 
Louisiana to open this authentic 
Cajun eatery in 1988. Their bread 
pudding, served with cream and 
brandy sauce, is justifiably leg- 
endary—and the red beans and rice 
ae half bad, either. Lunch, din- 


ner. 224 S. Main; 453-1877. 





Lodging 

Most visitors stay at the big modern 
properties at the base of the slopes. 
Below are some good choices; for 
reservations and additional recom- 
mendations, call Breckenridge Cen- 
tral Reservations at (888) 533-9882. 
Lodge & Spa at Breckenridge. 
Luxurious accommodations plus a 
full-service spa and health center in 
the hills above town. From $275. 
112 Overlook Dr. 













Horse-drawn-carriage rides take you past pretty old buildings such as this velle 


clapboard house on High Street, built in the 1880s. 





River Mountain Lodge. Short-ter . 
condominiums and hotel rooms | 
the heart of the village. From 8 
(rooms), from $149 (condos). ut 
S. Park Ave. 

Village at Breckenridge Resort 
somewhat utilitarian-looking, lang 
scale resort where most accomm 
dations are ski-in/ski-out. From $1, 
(rooms), $220 (condos). 535 S. Pat 
Bed-and-Breakfasts. For a mo. 
intimate lodging experience, cé| 
Central Reservations for B&B re 
onmentt a. Bs s a trio. | 





of them dating from the 1880 
right in the heart of the historic di 
trict. Bed and Breakfasts on Not 
Main Street: from $119. (800) 79 
2975 or www. breckenridge-inn. coh 


a4 
a 


Contacts ; 
Breckenridge Resort Chambe 
Best source for details on holi 
related events. 311 S. Ridge; 45, 
2913, (888) 533-9882, or ww 
gobreck.com. ui 
Summit Historical Society. Ste’ 
by the headquarters to pick © 
self-guided-tour brochures. 309 : 
Main; 455-9022. 
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THE OPPORTUNITIES 


ARE RIGHT 


IN FRONT OF YOUR 


EYES. 





(AND RIGHT UNDER OUR FEET). 


Even for a company like ours that’s seen 
countless economic cycles, these are truly 
exciting times. Every day, large and small 
cap growth stocks in particular are providing 
investors with unprecedented opportunities. 

At Franklin, we’re definitely feeling the 
entrepreneurial spirit. Our Silicon Valley head- 
quarters puts us in close proximity to some 


7,000 technology-based companies, and 90 of 


the past decade's fastest-growing organiza- 
tions.' Companies that are creating 1.25 million 
jobs and promote the future intellectual capital 
of our economy. As a result, Franklin managers 
are in position to spot critical trends early and 
integrate their insights with national trends. 

To learn about our growth funds, speak 
with your investment representative. Or give 
us a call at 1-800-FRANKLIN Ext. F392. 











FRANKLIN TEM PLETON 
INVESTMENTS 


LARGE CAP GROWTH FUND + SMALL CAP GROWTH FUND II * AGGRESSIVE GROWTH FUND * CALIFORNIA GROWTH FUND 


n templeton Distributors, Inc., 777 Mariners Island Blvd., San Mateo, CA 94404 Call for a free prospectus containing more complete fund information including sales charges, expenses and risks 
fead it carefully before you invest or send money. A fund's investment in small or relatively new or unseasoned companies involves additional risks such as relatively small revenues, limited product 


Ind small market share. These and other risks are described in the prospectus. ‘Source: Joint Venture Silicon Valley Network, 1999 Index franklintempleton.com 
2/00 
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Dine and fly 


Stuck at the airport? Enjoy a fine meal—and a little local color— 
in or near airports from L.A. to Salt Lake City: 





At LAX’s Encounter, you might expect to see spacecraft, not airplanes, parked outside. 





ou’ve just been told that your 

7 pM. flight will now depart at 

10. Your stomach growls, re- 
minding you that all you’ve eaten to- 
day was a piece of toast, eight hours 
ago. You feel yourself growing 
cranky and impatient, until an idea 
strikes you: dinner. A foil-wrapped 
burger won't do—you’re thinking 
more along the lines of hot crab legs, 
or perhaps a little tuna tartare. 

In this economic boom time, more 
and more airports are opening 
restaurants where you can find good 
food and an interesting ambience at 
street prices. The newly remodeled 


San Francisco International Airport, 


for example, is now in the process of 


unveiling 16 new restaurants, delis, 
coffee bars operated by well- 

n San Francisco restauratcurs 
le from the newcomers, many 
throughout the West have 
tandbys that locals love. Los 


Angeles International Airport, for in- 
stance, is famous for its space 
age-themed Encounter Restaurant; 
Garduno’s at the Albuquerque Sun- 
port remains a haven for chile enthu- 
siasts from around the globe. 

For those times when your layover 
is several hours—or even a day— 
there’s an additional option: Hop ina 
cab and head for a nearby eatery. We 
don’t recommend leaving the airport 
if your layover is less than three 
hours, but when you’re antsy for 
fresh air and a change of scenery and 
you have some extra time, if you 
know where to go, you can enjoy a 
fine meal and still get back for takeoff. 

Here are a few of our favorite 
restaurants for meals on the fly. 
Those outside the airports are about 
5 miles away, but be sure to call 
ahead, as restaurant hours are sub- 
ject to change. Bon appétit and bon 
voyage! 


Albuquerque 

International Sunport 
Garduno’s Restaurant and Cant! 
It looks like a 1920s chili-pact 
warehouse, and indeed chile is 
claim to fame. Order a bowl of | 
homemade green stuff—or ¢ 



























camole, made tableside—and yc 
be well on your way to bliss 
lunchtime Fajita Express station h 
flyers get a quick fix. 6 4.m.—9 
daily. Main Terminal; (505) 
9200. — Becky Wiese 


Denver 

International Airport | 
Moonlight Diner. Waiting fom 
2 A.M. flight? Retro Moonlight Dit} 
just 4 miles from DIA’s Main Tet) 
nal, invites you to linger late 1) 
the night over chicken and bisei 


pm. daily (until 12 Fri-Sat). 6M 
Tower Rd.; (303) 307-1750. 
— Claire Way 
Pour la France! This Denver-ba 
restaurant has two airport ool 
a very casual branch on the sect ; 
floor of the Main Terminal (wit) 
great view of the action below) ag 
more intimate one in Concourse 
with brick walls and dim lights. “} 
food at both is simple and fre 
such as creative sandwiches on 
caccia (try the roast beef with 
cheese and mushrooms). Hutt} 
fliers can get ready-made sandwicl) 
salads, and pastries to go. 7 A.M! 
pM. daily, express 5 A.m.—9 pM. M 
Terminal, (303) 342-7580. Concou 
B; 342-7575. — Amy McConnell 
(Continued on page 
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SD itocte beauty, simple elegance, timeless architecture. 
Discover Disney’s Grand Californian Hotel, at the new 


Disneyland. Resort in California. 


Surround yourself with the quality, service and 
imagination of Disney. Enjoy first class dining, 
stunning views, a luxurious atmosphere and the 
ultimate amenity. Disney’s Grand Californian 
Hotel Guests have an exclusive entrance directly from 
the hotel into the exciting, completely new Disney’s 
California Adventure Park! 

For unlimited fun, hotel guests may Dinas 
enjoy the new Ultimate Hopper Pass which allows P 
unlimited access to Disney’s California Adventure 


Park and Disneyland. Park in the same day. 


4 Deluxe accommodations await you at this 
relaxing retreat, newest of the Disneyland. 
- Resort Hotels — the most magical places to CAL C 
stay. Call the Walt Disney Travel Company eo 
toll free (877) 700-DISNEY. 
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Grab a meal—and a bird’s-eye view of the Salt Lake City skyline and the Wasatch 


Range—at the airport’s Terrace Restaurant and Grill. 





Honolulu 
International Airport 
Helena’s Hawaiian Foods. In the 


neighborhood of Kalihi, Helena’s 
dishes out authentic Hawaiian spe- 
cialties at reasonable prices. Last 
year, head cook and proprietress 
Helen Chock won a regional cuisine 
award from the James Beard Foun- 
dation. Once you try the shortribs 
pipikaula-style, you’ll understand 
why. 11-7 Tue-Fri. 1564 N. King St.; 
(808) 845-8044. — David Choo 


Las Vegas 
International Airport 
Bellagio. At Bellagio, the creme de la 
creme of Las Vegas’s new luxury re- 
sorts, everything is larger than life— 
including the buffet. It’s a groaning 
board of hot and cold seafood (in- 
cluding Alaskan crab legs), a carving 
station, an Asian station with sushi, 
imported cheeses, salads, breads, 
and all manner of desserts. All-you- 
can-eat dinner is $22.95, lunch is 
$13.95, and breakfast is $10.95. Only 
10 minutes from the airport, Bellagio 
is a perfect place to fuel up before 
‘lying—and, if time permits, to check 
e world-class art collection and 
zing gardens. 7 A.m.—10 pm. Mon- 


Fri (until 11 Fri), 8-4 and 4:30-11 
Sat, 8-4 and 4:30-10 Sun. 3600 S. 
Las Vegas Blvd.; (702) 693-8111. 
— Muriel Stevens 

Nobu. Nobu Matsuhisa has gained 
quite a reputation in his eponymous 
restaurants in Manhattan and L.A. 
Perhaps his most accessible restau- 
rant is inside the Hard Rock Hotel, 
less than five minutes from the Las 
Vegas airport. Between flights, enjoy 
a quick sushi dinner (sit at the bar for 
the fastest service) or linger over a 
lavish spread of delicacies such as 
black cod with miso or monkfish 
paté with caviar. 6 pm.—11:15 PM. 
daily, reservations recommended. 
Hard Rock Hotel, 4455 Paradise Rd. 
at Harmon Blvd.; (702) 693-5090. 
— MS. 


Los Angeles 

International Airport 
Encounter Restaurant. Occupying 
the spider-shaped Theme Building at 
LAX, Encounter’s 1950s-future look 
makes it an appealing destination for 
locals as well as air travelers. The 
decor is equal parts lava lamp and 
Stanley Kubrick, and the nighttime 
views make LAX seem more space- 
port than airport. 77-10 daily, reser- 






























a 
vations recommended. 209 W 
Way between Terminals 2 an® 
(310) 215-5151. — Matthew Jaffe 
Proud Bird. Aviation is they} 
flying concept at the Proud | 
While you’re downing a bowl of 
restaurant’s specialty beer-and-chi ‘ 
soup, you can watch an aerial pa ) 
as jumbo jets, freighters, and ¢ 
small planes swoop down on | 


! 


I) 
replica vintage aircraft are on ex by 


outside. 11-10 daily. 11022 Avid 
Blvd. at eastern border of LAX; | ; 
670-3093. — MJ. 


Displays honor aviation pion 


Portland | 
International Airport | 
Marsee Baking. If you need ay 
fix between flights, head to al 
Baking in the food court. This E 
pean-style bakery has cases f | 
with rustic breads and flaky aij’ 
sants, as well as gourmet sandwi i 
on artisan bread. 5 4.u.—9 pM. a 
Food court, ticketing level; 
281-7000. — Karl Samson | 
Salty’s on the Columbia. The 
it's about 15 minutes by taxi fi 
Portland International Airport, | 
restaurant on the banks of the gl 
lumbia River is in sight of the ep 
nal. The blackened salmon \ 
roasted-almond butter adds a @f/ 
cious twist to a Northwest fava 
11:15-3. and 5-9:30 Mon 
11:15-3 and 5-10 Fri-Sat, 9:30-2 
4:30-9 Sun; reservations ret 
mended. 3839 N.E. Marine Dr; ( 
288-4444. — KS. 
International Airport | 
Squatters Pub Brewery. Leave | 
brew pub in alcoholically challet 
Utah to offer one of the few full 
vice, three-meal-a-day restauran 
the Salt Lake City airport. The $ 
wiches are inventive and the } 
beers hit the spot. 7:30 a.m.—10:30 
daily, Terminal 2, Concourse G; €¢ 
575-2002. — Kurt Repanshek 
(Continued on page 
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Oven 
ensations: 


Coho meals without all the fuss. 


| you can enjoy the appetizing aroma and delicious oven-roasted ™ “ 


|of a home-cooked meal in 30 to 35 minutes. Traditional recipes 
vo that come fully prepared, complete with vegetables, potatoes 
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Nothing Comes Closer to Home: ee 


www.OvenSensations.com sid 
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riends, 


We invite you to try our Natural Nasal 
Decongestant that helps unstuff your 
Toms nose without alcohol or caffeine. 
( OF MAINE Pick-up Tom's of Maine Natural 
: Nasal Decongestant today. For more 
information, call 1-800-FOR-TOMS 
or visit our website at 


www.tomsofmaine.com. 


de os 


Kate & Tom Chappell 


Tom's of Maine, discovering 
wellness in nature. 


w.tomsofmaine.com 800-FOR-TOMS 





Terrace Restaurant and Grill. Inge 
dition to a spectacular view, §!!' 
place is great for hearty meals sucgi! 
prime rib and baked potatoes. Tip 
in a hurry can grab fish-and-chips 

light salad. 11-9 daily; lounge jj 

daily. Terminal 1, upper level; (ai 


575-2011. — K.R. po 

;, 
San Francisco D 
International Airport ja 


Thanks to a major renovation geen 
should be finished late this mo}sii 
SFO will soon be at the forefronj | 
fine airport dining. Leading the wiv’ 
George Chen’s Restaurant Qi and 
ter Bar, featuring waterfalls to soc} 
frayed nerves and a flight-tracking| ( 
tem to let diners keep tabs on ta ‘ pha 
delays. Among the other new SFO} into 
spots: Harry Denton’s (modeled al bck 
Harry Denton’s Starlight Roo| ph 
Osho Japanese Cuisine (comp@k 
with a sushi bar), Willow Street (ty 
(grilled sandwiches, gourmet pizz#\) 
Lori’s Diner, and Emporio Rulli (gli 
pastries). International Termim- 
www.flysfo.com. — Lisa Taggart 
Kuleto’s Trattoria. Kuleto’s packit Hi 
crowds day and night. It’s easy to ffi 
derstand why: It’s convenient (tif: 
off U.S. 101, five minutes south of fi, 
airport), tasty (classic Italian food t 0 
pared on the grill or in a wood-bu}y; 
ing pizza oven), and affordable (pais 
dishes from $10.25). The exhibitifr: 
kitchen makes for a lively but lefi| 
ambience. 117:30-10 Mon-Fri, a q 
Sat, 4-9:30 Sun. 1095 Rollins Byiny 
Burlingame; (050) 342-4922. — Alli 
Pisces. Long and narrow, Pisces fe ll] 
almost like a railcar—which is appie: 
priate, since it’s inside the old Broly 
way train station in Burlingat! iB 
Watch Caltrain whiz by as chefs i er 
exhibition kitchen craft sophisticai; 
seafood dishes such as the signa 1 Ni 
tuna tartare infused with sesame fi 
(originally developed for Pisces’ sis te 
restaurant, Aqua). Though it’s 15 mp; 
utes from the airport, service isn’t} th 
pecially quick, so come here onh})j 
you have a few hours to spay 
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recommended. 1190 California 
3urlingame; (050) 401-7500. 
— A.M. 


very. As its name implies, the 
ery is the place to go for big, thick 
ts and simple all-American food. 
menu also includes fish-and- 
5, Salmon, pork chops, and large 
reils. 10:30-9 daily. Main Con- 
se; (200) 435-5622. 

— Steven R. Lorton 
oins. Since 1979, this airport 
h of a venerable old Seattle 
ry has been serving hearty meals 
( linto the wee hours. Settle into a 
tbacked leather bar stool or an 8- 
upholstered leather booth and 
ilge in steak and lobster, crab- 
{ | eggs Benedict, or any of more 
1150 menu items. 24 hours daily. 
10 International Blvd.; (206) 243- 
o— §.R.L. 


? Harbor International 
ort, Phoenix 

se of Tricks. For a taste of 
be, take the 10-minute drive to 
se of Tricks, which consists of two 
by-side 1920s bungalows and a 
ola-covered patio. The seasonal 
er menu may include specialties 
as lavender-and-herb-crusted ahi 
. 11-10 Mon-Sat, reservations 
mended; bar until 1 a.m. Thu- 
14 E. Seventh St., Tempe; (480) 
7 114. — Nora Burba Trulsson 
eria Bianco. Aficionados say it’s 
(lest pizza in town. Chef-owner 
Bianco serves excellent wood- 
pizzas, along with homemade 
d and locally grown vegetables. 
minutes from Sky Harbor, this 
yamntown Phoenix restaurant is 
sed in a converted 1929 machine 
p; the 1909 bungalow next door 
e bar. 10-5 Tue-Sat, 5—9 Sun; bar 
Tue-Sat (until 11 Fri-Sat). 625 E. 
S St.; (602) 258-8300. — N.B.T. 
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Peace on Eart 


Oceans cover over 70 percent of this blue planet of 
ours. ‘he Monterey Bay Aquarium seeks to inspire 
conservation of the oceans through our award-winning 


galleries and exhibits and friendly, knowledgeable staff. 


Gift memberships provide not only year-round 
admission to the world-acclaimed aquarium, they help 
support our marine research, educational programs and 


groundbreaking conservation efforts. 








Join us, (800) 840-4880 
Visit us! www.montereybayaquarium.org 
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Carols fill the Spanish-style plaza during the annual Christmas Candlelight Tour. 


Silent night 


in San Juan Bautista 


Enjoy a small-town Christmas in a South Bay mission town 


By Lora J. Finnegan 


t's a brisk, clear night and a sliver 

of moon hangs high over the 

town of San Juan Bautista, 30 
miles south of San Jose. The sound 
of footsteps echoes from the wood 
boardwalk in front of an old adobe. 
Across the grassy plaza, a pale yellow 
light glows in the arched corridor of 
a centuries-old mission. 

The serene mood, however, is lost 
on nearby children, who are hopping 
with excitement as they prepare for 
the night’s caroling procession. Can- 
dles are handed out, their flames 
flare to life, and the carolers, off-key 
and out of syne but nonetheless 
jovial, | ' toward downtown. So 
begins the mal Christmas Candle- 
light Tour of juan Bautista. 

“This is a big night for us,” says Fa- 
ther Edward: Fitz-Henry as he follows 
the group past the mission. “This is a 
pretty small town, so we all pull to- 
ether to celebrate the holidays with 
‘vents like this.” 

rall indeed: With 1,650 residents 
even-block-long historic down- 

‘evoid of a single chain store, 

San Bautista remains a sort of 


rural island. “It’s kind of a miracle we 
haven’t been swallowed up by the 
South Bay’s development,” says Fitz- 
Henry. 

Just look around and you'll see 
what he means. Cattle graze on hill- 
sides, and roosters wander the 
streets. In December, festive lights 
outline windows and buildings on 
Third Street—the main drag—and 


old-fashioned lampposts are _ fes- 


tooned with garlands and paintings of: 


the California missions’ patron saints. 
Holiday events in San Juan Bautista 
are spirited but low-key. Besides the 


Travel planner 


San Juan Bautista is 30 miles south 
of San Jose, off State 156. Area code 
is 831. 

For information on most holiday 
events listed, call the San Juan 
Bautista Chamber of Commerce; 
623-2454. 

EVENTS AND ATTRACTIONS: El 
Teatro Campesino’s La Virgen del 
Tepeyac (November 24—December 


Juan Bautista State Historic Pat 







































candlelight tour, you can atte! 
choral festival featuring sele 
from Handel’s Messiah, attet 
town-sponsored bonfire, or 
a Christmas play at the missio 
formed by the town’s homegt 
theater troupe, El Teatro Campé 
(this year’s production is La Vi 
del Tepeyac). Or you can visit San 
Bautista State Historic Park, whosi 
wood and adobe _ buildings; 
adorned with decorations. 
This Spanish-influenced tow 
also a great place to find u 
Christmas gifts. Shop for Peru 
handicrafts at Inka Market (203 
St.; 831/623-1465), Zapotec rugs 
Western furniture at Broken Sput 
signs (410 Third, Suite B; 623-43 
or Mexican art and furniture at 4 
Medina (Fourth and Washin 
Streets; 623-2119). Your Christma 
shortened, revive your spirits © 
top-of-the-line margaritas at D 
Esther (25 Franklin St.; 623-2518 ) 
hearty Mexican dinner at Jardine 
San Juan (115 Third; 623-4466). | 
But to my jaded eyes, not even} — 
best meal or the most unusual s 
ping beats the sight of the carq 
walking together through town. | 
As the candlelight tour w 
down, the group raises its voic 
one. At last, small children listen 
etly. The tune of “Silent Night” fl 
up into the still air. It could easily | 
scene from a movie in which ben’ 
lence prevails. But it’s just anol 
Christmas in San Juan Bautista. 





17; reserve tickets well in advane 
623-2444). A Christmas Choral Fe 
tival (Messiah) (December 6; 63 
5364). Merchants’ Holiday Ope 
House (December 9-10). Chris 
Candlelight Tour (December 16 
Bonfire and Santa visit (Decembi 
22). Old Mission San Juan Bautis! 
(9:30-4:45 daily; 623-2127). Sa 


(10-4:30 daily; 623-4881). # 


i may vary. test rating Dased On o/9¥o 4U mph Tronta! offset crash test by the Insurance Institute for highway Safety 
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A BIGGER SPORT-UTILITY 


ISN’T ALWAYS A 
BETTER SPORT-UTILITY. 


While other sport-utilities brag about being the nee we think it’s more 
important to be the best. That’s why instead of making SUVs that are bigger, 
at Subaru, we focus on making SUVs that are better. Like the Subaru 

mele) (em aol Anca eller L Om aL ak A 1 oreo eer LOL 
it beats every other sport-utility tested in its class in crash tests. And better 
because it has great gas mileage and a smooth, car-like ride. So stop’in for 


a test-drive, call 1-800-WANT-AWD or visit us at www.subaru.com. The 2001 


=) a cs Oe 
; = = 


Subaru Forester. Sport-Utility Tough. Car Easy. . 
: The Beauty of All-Wheel Drive: 














Chilling out in Chiricahua 


In southeast Arizona, a 
national monument that’s 
ideal for winter wandering 


By Michael Tennesen 


bout a mile down the Echo 

Canyon Trail, the mummies 

start to surround you. At least 
that’s what it looks like. The path 
winds through a legion of eerie stone 
figures, some towering 100 feet 
above. It’s all part of the Rhyolite 
Canyon formation in the Chiricahua 
National Monument, about a two- 
hour drive east of Tucson. During 
winter the park is at its quietest, mak- 
ing it a fine spot for a postholiday 
drive and hike. Daytime temperatures 
hover in the 50s. Snow sometimes 
falls, but it seldom lingers. 

Chiricahua, declared a national 
monument in 1924, protects 12,000 
acres. As you ascend its mountains, 
you travel through rich forests of 
oak, juniper, and cypress in the 
canyons, and on the higher slopes, 
you'll see pines, firs, and aspens. 

A drive from the park entrance to 
road’s end at Massai Point (elevation 
6,870 feet) takes no more than a half- 
hour. Once at Massai Point, you'll see 
an exhibit tracing the geological evo- 
lution of the Rhyolite Canyon forma- 
tion, from layers of once-glowing ash 
and burning sand to columns of rock, 
some balancing huge 
heads on _ precarious 
pinnacles, as at Big Bal- 
Rock. 
from Massai 


anced Not far 

Point is = A 

the moderately difficult 

4.2-mile Echo Canyon Trail—Rhyolite 

Canyon Trail; hike it through the for- 

mations and on down to the visitor 
center (also reachable by car). 

the visitor center, you can learn 

ve park’s many inhabitants, 

hem deer, peccaries, and 

iundis (a raccoonlike animal 
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MEXICO. 





ranging from Central 
America into Texas, 


New Mexico, and Ari- 


{186 





zona). Bird-watchers 
come for glimpses of 
hepatic tanagers, red- 
faced warblers, and elegant (or cop- 
pery-tailed) trogons. 

On the drive out, visit the Stafford 
Cabin and the Faraway Ranch—ask at 
the visitor center for a tour schedule 
or walk the easy, 1-mile trail from 
the campground to the ranch. Lillian 
Riggs, who lived there in the 1920s 





Volcanic formations in Rhyolite Canyon set fire to the imagination. 


with her husband, Ed, dubbed it} 
Faraway Ranch because it was so “gi) 
awful far away from everything.” TJ 
that was long before Interstate 10. I 
you, getting there is no ordeal at all) 

Chiricahua National Monume 
is 120 miles east of Tucson. Exith 
at Willcox and follow State 186 
miles to the monument. Nearest 
vices (gasoline, food, and res 
rants) are in Willcox. Call (520) 
3560 or visit www.nps.gov/chir]. 
try the Willcox Chamber of CG 
merce; 384-2272. 
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Just in time for your best picture, 
one of the best ways to print it. 


A moment this perfect deserves to be printed one way: perfectly. 
So come to Kinko’s, where our digital photo center will help give you the best picture. 

Straight from your digital camera or scanned from another print, all on quality photo paper. You 

can use your digital prints to create greeting cards, calendars or other special gifts. Plus, you can 
r download and print your photos from the Internet. For a location near you, call 1-800-2-KINKOS. 





kinko’s 


America Online Keyword: kinkos.com 
RAL n aa eee ea ea em Vdd) Open 24 hours 


DSR IRM IPM ea ia ee eed) 


res, Inc. arid is used by permission. Kinko's requires written permission from the copyright . 
van Kodak Cornpanyx ©2000 Kinko's, Inc. All rights reserved. 

































































February 1903 
L. Maynard Dixon 
Blanket-wrapped Navajo 


$50 + $5 shipping and handling 


Limited edition printed in 1973 


SUNSET 





SUNSET 


200,000 


March 1933 
Heath Anderson 
Busy family 


$35 + $5 shipping and handling 


Limited edition printed in 1979 


e as 2, 

June 1978 
] Norman A. Plate 
Lake Tahoe 


$45 + $5 shipping and handling 


Limited edition printed in 1979 


Master eo} 





: 


Hawaiian Number 


January 1927 
George Blake Lyle 
Surfing lesson 


$50 + $5 shipping and handling 
Limited edition printed in 1973 


October 1934 
Maurice Logan 
California rancho 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





y 


May 1983 
John Blaustein 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 


MAY 1934 10 CENTS 





May 1934 
Evelyn Simonds 
Woman with irises 


$50 + $5 shipping and handling 
Limited edition printed in 1973 





November 1957 
G Ernest Braun 


Balclutha and Telegraph Hill 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





May 1985 
K Bill Ross 
Yosemite 


$20 + $5 shipping and handling 
Limited edition printed in 1990 











Lam Pitohinn Compooe » Sin Frialane 


May 1929 
Maurice Logan 
Woman with dog 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


ETT Oe 





March 1969 
H Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Use your MasterCard” 
(see special offer below), 
or send a check to: 
Sunset Magazine 

PO. Box 51572 

Palo Alto, CA 94303 


Quantities are limited! 


For a limited time, use your MasterCard® card and receive an exclusive 10% dis- 
count on Swnset’s Historical posters. To receive this discount, call 1-800-227-7346 
and ask for Ext. 5570 between 9 am and 4 pm PST. Visit www.sunset.com to view 
other posters in this spec’al collection. 








yN 4 047° 0 €444 4 4/4 


ALASKA 
x SS EA sues 
| i= 


al, educational 14-night Alaska cruises from 


2nd person half off. remnretet your travel agent 
eRe eg OT ale) ee ete 
800-325-2752 www.wecruise.com 


Active Learning Vacations 


ya Ne 


NATIONAL PARK 


amp Denali © North Face Lodge 
-683-2290 www.campdenali.com 


"S ALASKAN ADVENTURES 
y fully escorted tour of Alaska & 
fukon. Get off the beaten path. 
days available for hiking, bird- 
relaxing. AK owned & operated. 
1-800-764-2662 


www.whittsadventures.com 





ARIZONA 


dmague Verde Ranch 


Eahlihed in 1963 


Arizona's premier 
guest ranch/resort 
offers fantastic horseback 
riding, tennis, guided 
« hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 
children’s program! 
Come join us at the Last 
Luxurious Outpost! 


(800) 234-DUDE (3833) 
www.tanqueverderanch.com 
mail: dude@tvgr.com Fax (520) 721-9426 
4301 E. Speedway * Tucson, AZ 85748 
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ARIZONA 


Cscape the Ordinary and 
Discover the Oxtraordinary 


328 Elegantly 
Appointed Suites 


Spacious Master Suites 
with Full Kitchens 


Charming Studio Suites 
with Kitchenettes 


18-Hole Championship 
Golf Course 


Sparkling Pool 
& Poolside Cabana 


Lighted Tennis Courts 
Deluxe Fitness Center 

; Trails End Bar & Grill 
Spa Treatments 


Children’s Pool 
& Playground 


~~ 


“TEGA ACY 
R ae ee 


www. ara com 
1-888-828-FORE 


BED & BREAKFAST INNS 


: UOLUMNE 
coo uO nN IT py 
VISITORS BUREAU 


www.thegreatunfenced.com 
1-800-446-1333 
"invites you to experience 
the gold standard for hospitaliy" 


GOLD COUNTRY 
a Mia SAIN ATs 
PAPA iN 


of 


JUOLUMNE 
= CouNTY 
3 a iY 
Ses 


for information call 1-888-465-1849 
www.goldBnBs.com 








BED & BREAKFAST INNS 


Getaway Winter B & B retreat on the Hoback} 

River. Your own private log cabin and use of our 
main lodge with pool table, TV, saloon, spa and 
sauna, Snowshoe rentals here. Nearby activitie 

include downhill & cross country skiing, snowmobi 

ing, dogsledding or Elk Refuge sleigh rides. We are} 
happy to assist you in making those arrangements. 
Open through March. For brochure & information 
please call: Spotted Horse Ranch, 12355 S. Hwy 
191, Jackson, WY 83001 

800-528-2084 www.spottedhorseranch.com 


t 


Jackson aa er 


Mendocino Village Inn 
Free spa use at Sweetwater Spa 
¢ Fireplaces 
° Gourmet Breakfast 
Ce @Yerr TMs ne) 
Mendocinoinn.com 
Historic 1882 B&B 800-882-7029 


Island Packages with boat, tours, 

& Pavilion Lodge, 14 steps from 

the beach: $72 - 175, PP/DO, 

eC ICR Rane Reka UCR) 
www.catalina.com/scico 


800-851-0216 


10/29/2000 
to 3/22/2001 














Visit Now! 


Pismo Beach 
1-800-443-7778 
www.ClassicCalifornia.com 


GOLD COUNTRY 






“One of the very best winery visits anywhere” 
Jerry D. Mead 
Nationally Syndicated Wine Columnist 


IRONSTONE 


VINEYARDS 





Writing for W Wine Enthusiast, Steve Heimoff said... 
a tourist attraction the likes of which I had 
never seen before at another winery... 
Open Daily — Tours and Tastings — 10AM to 5PM 
IRONSTONE VINEYARDS 
1894 Six Mile Road * Murphys, CA 95247 
209.728.1251 © www.ironstonevineyards.com 
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HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
“4 Weddings * Reunions 
| STRAWBERRY INN 


1-800-965-3662 
www. strawberryinn.com 


7 New Cabins « Furnished 
Fireplaces « Full Kitchens 
CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 


GOLD COUNTRY 


THE CELEBRATED 


CALAVERAS 
















COUNTY 


A Goldmin 
of History 
and 

Recreation 





COLOR BROCHURE | 


800-225-3764 





WWW.VISITCALAVERAS.ORG 


LAKE TAHOE/RENO AREA 


LAKE TAHOE/RENO AREA 


VACATION STATION 
pike Tale 


NORTH TAHOE’S PREMIER VACATION RENTALS 
Lakefront & lakeview homes, condos, romantic cabins 
& estates. Nightly $75-2600. Best selection and value. 

World Class Service * Old Tahoe Hospitality 
1-800-841-7443 » www.vacationstation.com 










LAKE TAHOE VACATIONS 


Enjoy beautiful beaches, golf courses, casinos & more! 










Condominiums + Vacation Homes 
Lakefront Estates «Starting from $110 


per night 
tp pe Ae 888 266-3612 


WwW ww.bratresort com 












FE. Deo KT ES Ne ee tet ee 
TRAN S|F.OoR MAG! em 


Classic stone and timber... throughout our newly renovated 
lakefront resort. We're turning back the clock to the elegance 
of the 1920's. Not to mention adding a full service spa & 100 
seat theater. Visit us on-line at www.laketahoehyatt.com or 


call 888.510.4249 for more information today. 
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HALF MOON BAY 


Request Your Fre 
Copy a! { 





101 Cota To Do In tel 


a Alalf AY Cyan kd 









800. 368. 2468 


101@halfmoonbaylodge.com 


Half Moon Bay Lodge i ( 
Coast Highway 1 4 
BSOR 


| \\ 


www.woodsidehotels.com 


im 
LAKE TAHOE/RENO AR 


pee 


iS ae mel vik é 









T AH Ol” 


Diversions abound. Snowshoeing, skiing | ae 
boarding, skating, or long postponed 

simplicities such as a fireside chat or a 
sleigh ride across nature’s perfect winter | 
scape. Live your life. Heave a curveball at 
routine. Call 1-888-898-2463 or go to 
www.tahoefun.org. We'll handle all the 
details that help 

make up the ideal 


vacation. 





eR ivertise Call 1-OUU-222-94U04 


Y BAKE TAHOE/RENO AREA 


HOE WINTER SPECIAL 
BG emcee) CBE Cent 


Snowboard at Squaw Valley USA, Alpine 
BNO i cay es Ou Ue aye ley ees 


ee) Includes: 
* One Night Lodging 
0 * One Adult Lift Ticket 
* Full, Hot Breakfast Buffet 


tax, per person/double occupancy. Some restrictions apply 


Call for details 


UN (877) 543-4761 
anlibakken 


SORT & CONFERENCE CENTER * LAKE TAHOE 


e 
www.granlibakken.com 
mail: reservations@granlibakken.com 


‘udential California Realty 


1-800-655-0608 
-Stayinlaketahoe.com 


h Lake Tahoe Vacation Rentals 





SHORE REALTY 800-835-1539 


INCLINE AT 
TAHOE REALTY 


Vacation Rentals 
Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 


www.inclineattahoe.com 


ne ae a ees 


CLINE VILLAGE 
TH LAKE TAHOE 





Vacation 
Specialist... 


TANCE =e) 


TRAV Eel DUAC TORY 


LAKE TAHOE/RENO AREA 


LAKE TAHOE/RENO AREA 


We're the only Lake Tahoe luxury resort with an on-property chairlift with ski-in, ski-out privileges. 
Packages start at $218* Call 800.404.8006 or 530.583.6300 or click on www.squawcreek.com, 


Discover The Resort at Squaw “© where everything’s at your ski tips. 


RESORT AT SQUAW CREEK 


SQUAW VALLEY USA * LAKE TAHOE, CALIFORNIA 


45 minutes from Reno/Tahoe International Airport. 200 miles east of San Francisco. 


403 Luxury Rooms and Suites 


Heated Pool Jacuzzis Snowshoeing 


Five Restaurants and Bars 
Dogsledding 


BENCHMARK @) HOSPITALITY 


The Spa at Squaw Creek 


Cross-country Skiing 
Ice-skating 


Children’s Programs 


*Per person, double occupancy, per night. Includes accommodations, breakfast, lift tickets and resort fee. 












TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


: www.tahoerentalconnection.com 
4 2241 James, Suite 3, So. Lake Tahoe, CA 96150 






Luxury Houses, Woodsey Ski Cabins, Water Front 
Townhouses. Best selections at reasonable prices 


For Reservations: 1-800-542-2100 e (530) 542-2777 





SOUTH LAKE TAHOE 


Vacation Rentals 


Lakefront * Condos * Cabins 
COLDWCLL 
Hy7*7- yop Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes see 
www.stayintahoe.com 


or call for Free Video 


MCKINNEY & ASSOC., INC. 


800-748-6857 


HomeES 
Conpbos 
CHALETS 


Accommopations VIEW & BOOK ON LINE 
www.TahoeAccommodations.com 


VACATION 


800-544-3234 








a shoeing sightseeing oki cing dining out AnaWina g. 
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History and so mie more... 


TEE 


CHAMBER of COMMERCE 


“vows pre bunuyp burrs bunrys brnvavyybre Bune 


For more information 


and a FREE gift, call 
530.587.2757 


wwwe4ruckee.com 


) ) ? m 
ery sledding shopping lee skating dn 


Pe wou eo at t 
( 


°y 


Northstar-at-Tahoe 


SKI WEST fahoe Donner * Donner Lake 
"“ACATION RENTS Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 
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REACAY Bids EEE UN ES 


MENDOCINO COAST 





888 942-8284 


www.shorelinevacations.com 


DOCINO COAST 
Fireplaces © Beaches * Decks * Ocean Views * Hot Tubs 
18200 Old Coast Highway, Fort Bragg, CA 95437 









| SEAFOAM LODGE 
| Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


(800) 606-1827 
MENDOCINO, CA 95460 


| (707) 937-1827 
P. O. Box 68, 











ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
www.mendocinovacations.com 
Homes+B&BSs«SPas «VIEWS « FIREPLACES 

FREE BROCHURE 
707-937-5033 + 800-262-7801 
e-mail: mcr@mcn.org 








IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 











Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 
COAST GETAWAYS 
Ocean Front and Ocean View Homes @ 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


MONTEREY PENINSULA 


. WHALE WATCHING 


GRAY WHALES/DOLPHINS 


All trips led by Marine Biologist 
* 3 hours trips Dec. thru April 
@ (also: Humpback & Blue Whales/Dolphins May-Nov.) 


831-375-4658 


| vww.montereybaywhalewatch.com 
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MONTEREY PENINSULA 





FIREPLACES * FEATHERBEDS 
OCEANVIEWS * CONTINENTAL BREAKFAST 


SAVE 50% 





| ana 
INNS OF MONTEREY 


INNSOFMONTEREY.COM 
800.232.4141 


HOTEL PACIFIC MONTEREY BAY INN 
SPINDRIFT INN VICTORIAN INN 


"Off rack rates, Sun-Thurs, based on availability, Exp. 12/21/00. Blackout dates apply. 
Spindrift Inn: Cannery Row view rooms only. 





MONTEREY PENINSULA ANS 


MONARCH DAYS 

VALUE PACKAGE! 

$50 VALUE 

Free 17 Mile Drive Pass 

Discounts on Aquarium Tickets, 
Shopping, Dining & Tours 

Free T-Shirt, Video & More!!! 


Room & Packages starting at 


*59-°99 


Sun - Thurs. / Subject to Change _ 


2 Deer Haven Inn 
? Larchwood Inn 
¥ Sea Breeze Lodge 
¥ Terrace Oaks Inn 


WALK TO BEACHES 

Fireplaces & Spa Available 
Continental Breakfast 

3 Sunset Inn 


PACIFIC GROVE, CA (800) 925-3373 


www.montereyinns.com 


) 4 ghos Jose 


An intimate setting in downtown Carmel, Lobos 
Lodge is only four blocks from the beach. Your 
home-like room with fireplace and patio or balcony 
welcomes you as we serve you a complimentary 
continental breakfast in your room. You can explore 
Carmel with freedom using our parking facilities. 

P. O. Box LI 831-624-3874 
Carmel, CA 93921 fax 831-624-0135 
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hideaway} 
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> Yountville 


in the heart of the 

sg Napa Valley 
ea SUM Cty ona PY ont i: Hie 
Yountville... Romantic I} is 

Fabled Food & Win 
Exquisite Shops & Galld! 

Festival of Lights: Nov. 24-Jan. } 
Holiday Events Spectacular : 
Call for Free Visitors & Events G r ph 
~~ (707) 944-0904 |) r 


www.yountvillecom "| 


The John Muir Inn 
AAA ¢@ @ @ Rated Hotel 
Newly Remodeled. Gateway to Wine Coli 1 
Rooms from $105-$235 per nigh ; 

l 










800-522-8999 707-257-722 
http://www.toc.com/johnmuirinny 














Caleta pa Het Go, 


Accommodations ® four outdoor mineral fi 

¢ mud baths © mineral baths * massage) 

1006 Washington Street, Calistoga, CA 94 
707-942-6269 


www.calistogaspa.com 


Ct | 


\ 
| 


Veruse Call 1-OUU-aaea-I4U4 








Free 





NAPA COUNTY OJAI VALLEY 


CONDE NAST TRAVELER 


Escape to a world of 
taste and seclusion a 
dens and bountiful vineyards, 
rooms include rich furnishings, 3 







SPA OJAI —- AMERICA'S’ PREEM 











fireplaces & private terraces 


PISMO BEACH 


C6 Sead of Napa Cielteg 
~ 800-950-8466 


IN STREET . ST. HELENA . HARVESTINE 


ARVEST INN 






a a 
2g 


- Continental eis.” a 
Room-Service —_ 
5 


- Bicycle or Surrey use es mee 
AN ] 29° (800) 662-5545 
only 


www.seaventure.com 
100 Ocean View Ave., Pismo Beach 
“Avail. Sun. -Thurs., excl. holidays. Wknds. higher. Restrictions apply. Exp. 2/01/01. 









d-View Rooms 
imentary Champagne 

fast Buffet 

ces, Private Balconies 

pa, Sauna & Fitness Center 
ence Facilities 

ing, Fine Dining 


Ours & Tasting Nearby he f 


nentary at check in... 
gs To Do In Napa Valley” TUG 


1.800.368.2468 or 707.944.2468 
30 Madison Street + Yountville, CA 94599 







ee CH 









www.woodsidehotels.com 
SS Gn be 
- Redondo Beach _, 
ic Enjoy the best of Southern California. via eat 
Vit! 


Uncrowded, unhurried & accessible. 


1 million people read 
Call for your free Visitors Guide 


F 3 i 1-800-282-0 
a" Sunset Magazine ated oo 
—) every month 


SANTA BARBARA 


Santa Barbara Hotel Group 
Five hotels offer the finest in accommodations, 
all with pool & spas, some with kitchens. 
Beach, golf, shopping and restaurants nearby. 


For advertising and 


arketing information call the 





‘Bect Response Advertising Office 


Daily, weekly and monthly rates available. 
Call for brochure package. 
Santa Barbara Hotel Reservations 
1-888-726-3972 or www.sbhotels.com 





1-800-222-9404 


Cas 


RO IVAUNE Oma cen 
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OJAI VALLEY 


CAN YOU NAME ONE*OF CALIFORNIA'S BEST RESORTS? 
S READERS ALREADY HAVE. 

Seet iS to the Ojai Valley Tames ei reriecemtt meat Rete Orn Wall toe Tisae ie miles 
from the Pacific Ocean and 73’ miles northwest of Los Angeles. This casually elegant 
resort has been rated NY readers of Condé Nast iPro Picea! ater California Golf Resort 

and one of the Top 25 Resorts-in the U.S. Enjoy ete tennis, swimming, hiking, Stee 
horseback mrt PHT inten Se and our Pacific Provindiat-Cuisine, .,. 


T SPA 800-422-6524 (OJAI) 


IR 


Wwvw.ojairesort.com 





SACRAMENTO AREA 


DISCOVER LODI! 


WINE & VISITOR CENTER 


ages Premier 
ine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


Discover Lodi...life the way it should be. 


CO NF E REN CE & 
VIS'TORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 © www.visitlodi.com 





SAN FRANCISCO/BAY AREA 


San Francisco’s Museum of Trains 









Open weekends 10-5 
[-eN Rides and docent-led tours 
O(muszum)™) Rent-a-Locomotive Program 


$s), Hunters Point Shipyard 


QTRO” 415-822-8728 www.GGRM.org 
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SAN FRANCISCO/BAY AREA SAN FRANCISCO/BAY AREA SAN DIEGO AREA 


& l O S e The Argent Hotel. Perfect for a weekend of shopping at 


tO everything Union Square or taking in the San Francisco Museum 











close LO pertect of Modes Art. Weekend pages start from $ night. 









FOUR SEASONS 
RESORT CLUB 


Aiwa, North Sin Liego 


VACATION OWNERSHIP DOS. 










—_ 


www.destinatio anorels 


THE ARGENT HOTEL 


SAN FRANCISCO 









SANTA CRUZ COUNTY) 


Planning to move to the Beautifu 
Santa Cruz Area? 
| Call Christine Cumming }} 
Real Estate Professio} 

| P 





3rd and Market - www.argenthotel.com 


Call toll-free for your weekend getaway reservations 877-222-6699 


(800) 700-0579 


Visit my website at 
www.SeaRealEstate.com 


SONOMA COUNTY SANTA CRUZ COUNTY 





Bodega Coast Inn 


50 yards from the water 





YOSEMITE AREA 












ghee sh Bt ee . SNOWBOA 
o ’ Heh oe 


Sire Fase »® 


Elia 


just relax! 





~ 521 Coast Highway One 
TTT Ee ter MED bX) 


(707)°875-2217 a 


800) 346-6999... __. 


PAL] Sen ee 


Quality vacation homes & Condos 
1/888/641-6100 © www.bestofpajaro.com 


Full conference facilities 


LIFT & LODGID 









$139 Rodin 2Budger . 


Midweek from Lift Tickets 
ce 2- March 29, 2001 


TENAYA Lo DC 


« AY YOSEMITE EDes! 
eee 800-322-2476 


www.tenayalodge.com 
1122 Hwy. 41 + Fish Camp. CA - GDS Chain Code f 


SLEDDING 


SANTA CRUZ COUNTY 










VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
ondominiums. Play in the sand, Bask in the Sun, Golf 


VACATIONS WITH A VIEW 


A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 





SHOEING 






iearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob-bailey.com 


BOB BAILEY REAL ESTATE/1-800-347-6830 





a Kendall & Potter 
PROPERTY MANAGEMENT 
www.imontereycoast.com 


1-888-568-5813 






SNOW 





50F SUNSET 


eMEvertise call 1-S800-2 


MITE/MARIPOSA COUNTY 


aio Lee 


RVATIONS AVAILABLE 
888-554-9009 
visitor 


posa. yosemite. ne 


ipesa Ceunty Visiters Bureas 















HOUSEBOATS 


NA MC ECE 
HORE are 
Lake Mead 


Lake Mohave 
Lake Shasta 


California Deltz 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
G the U.S. Forest Service in the Shasta Trinity National Forest 


@ Ao you see yourself today? 


OOO 








TRAVEL DIRECTORY 


VISALIA VISALIA 





Radisson 


HotelVisalia | Your hospitality headquarters. 


mY 


ey 


Radisson Hotel Visalia, eight-time winner of the Radisson Presidential 
Award, is located in the heart of the San Joaquin Valley, just minutes away 
from the Sequoia National Forest. The full-service hotel features a pool, 
hydro-spa, complete fitness center, dining facilities and shuttle to and from 
the Visalia Airport. Join Gold Rewards. Free Nights. Global Rewards. 


VISALIA-DOWNTOWN 

Radisson Hotel Visalia 

300 South Court Street ¢ Visalia, CA 93291 
559.636.1111 © Fax 559.636.8224 
www.radisson.com/visaliaca 

1.800.333.3333 or contact your travel professional 





HOUSEBOATS HOUSEBOATS 


SHASTA LAKE 
dechntnceaand srl hace 


BIDWELL | MARINA 
LAKE OROVILLE 
California's Best Kept Secret 
atest tt RESORT 167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
MARINA e BAR & GRILL e CABINS DeLuxe Houseboats at Competitive Rates 


P.O. Box 994205, Redding, CA 96099 (800) 637-1767 (530) 589-3152 
www.silverthornresort.com www.funtime-fulltime.com 


1-800-332-3044 Lake Oroville Real Estate (800) 772-1776 





LAKE SHASTA HOUSEBOATS 
RENTALS 


i) Pictured 56x15’, 2-Bath, 2 Refg., 
Microwave, Wet Bar, 140 HP I/O 
SHELL Marine Products—Free 
Brochure 


i ee = LAKEVIEW MARINA RESORT 
Relax, Fish, Hunt, Box 2272-S, Redding, CA 96099 
Swim, Ski and Cruise Phone (530) 223-3003 


houseboats.com 





877-HOUSEBOAT 
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YOSEMITE NATIONAL PARK YOSEMITE NATIONAL PARK 


- E A Taste Of 


WUOLS ENE & 


» CHEFS’ HOLIDAYS 


AT THE AHWAHNEE 
January 10 - February 1, 2001 


This winter, enjoy Yosemite Chefs’ Holidays, 
featuring California's most stellar culinary artists as 
they display their cooking techniques and wonderful 
creations. Indulge all your senses in the majestic 
setting of The Ahwahnee Hotel! Packages for 
couples include lodging and banquet tickets. 


For more information or to request a brochure, 


Call (559) 253-5665 


YOSEMITE 


VISIT OUR WEB SITE AT WWw.YosemitePark.com 


authorized National Park Service Concessioner 
ervices Corp., a Delaware North Company. 






COLORADO 


COLORADO 


Pe | 


Pea ee acca | 


THE PERFECT GLUE 
FOR FAMILY BONDING. 


When you book a 3-day/night vacation you 
get the 4th day/night free* For details, 
wells elen yy erisl YAMA Mees 
winterparkresort.com. 


1-800-462-5280 


a 
= 
= 
= 
2 
Cc 
= 
os 
& 
2 
> 
a 
s 
o 
iJ 
o 
n 
= 
i 
s 
o 
oOo 
2 
uu 
Ss 
o 
o 
4 
a 
a 
& 


*Must book by 12/15/oo. Restrictions apply. 
Not valid 12/25/o0 - 1/3/01 or March 2001. 


Call for hotel packages, attraction specials and Frontier Airlines’ fares. 


a ee ee) a 
CeCe MEN ak 


world-class performing arts, extraordinary museums, shopping and other one-of-a kind attractions. 


50H SUNSET 





Looking for some family values? Here’s one: 

















COLORADO 


Grand Lake Colorado 
“Snowmobile — : 
Capital of Colorado’ \™@WF 4 
Chamber of Commerce Smif 


www.grandlakechamber.ceG 1 
970-627-3372 } 


i 


| 
| 


DUDE RANCHES 





e Planned family activities 
¢ Children’s activities 
— * Jacuzzi & swimming pool J). 
» .° Horseback riding & lessons |" 
¢ Family Dining a 


F- 1(800}33-HOWDY. 


2116 Greenhorn Ranch Rd., Quincy, CA S 
As 95971 “te 






ISLAND OF HAWAI | 


When we need to escape 
From the outside world andj" 
just be with each other |" 


We dream of our special hidea 













Hail 


le, 
We dream of privacy, seclusion } | 
sun biccet days... VSU 
Sailboats, hammocks and | 
oceanfront dining Bo 


We dream of spectacular sunsets) ; 
starlight nights 


We dream of Kona Village ie 


www.konavillage.com has all the details or | 


1-800-367-5290 or Your Travel Agent 


at HISTORIC KA UPULEH 
the BIG ISLAND of HAW 


I 





ertise call 1-800-222-9404 

























ISLAND OF KAUAI 





the best of sunny POIPU BEACH at 
able rates! Nearly 1/3 of our guests 
stayed in our beautifully maintained 
edroom beach resort condos and 
two or more times. Air, car and 
packages also available. Rates as low 
5 a night, based on 5 night stay during 


peason. 
D0-367-8020 Va 


E PARADISE 


q 
f 


Tt 


=> 





42-7400) www.suite-paradise.com 


|FRONT RENTALS, POIPU TO HANALEI 
largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 
& Real Estate Inc. 
- >‘, 3-3311 Kuhio Hwy e Lihue, HI 96766 


pe) Oe 








iling List Preferences 

ometimes make our subscriber | 
vailable to carefully screened | 
izations whose products and ser- | 
may be of interest to you. If you | 
r not to have your name made | 
ble, please write to: ' 


SUNSET Customer Service | 
P.O. Box 56656 ) 
Boulder, CO 80322-6656 { 


would prefer not to receive | 
ngs from any company at all, | 
|| write to: 


y Mail Preference Service 
Yirect Marketing Association i 
P.O. Box 9008 
Farmingdale, NY 11735 | 











TRAVEL DIRECTORY 


ISLAND OF OAHU 


ISLAND OF OAHU 


&) HAWAIIAN 


AIRLINE S, 


Wings of the Islands 


O'ahu. With so much to do, it should 
have its own sports channel. 


While some people consider sleeping on the beach an Olympic event, 


others prefer the more vigorous activities O’ahu offers. Let Hawaiian 


Airlines take you there. We fly non-stop everyday from Seattle, Portland, 


San Francisco and Los Angeles with direct connections from Las Vegas. 


Once in Hawai'i, we have 165 daily all-jet flights to all the islands. 


Call your travel agent or 800-367-5320. Surf's up at hawaiianair.com 


For a free O'ahu Vacation Planner, call 877-525-OAHU. 


ISLAND OF MAUI 


Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums (Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI] 96753 
1-800-488-6004 (USA & Canada) © (808) 879-7288 


Oceartvont, low-rise, luxury 
1, 2 &3 bedroom condos 
From $135.00 7th day FREE 
KAHANA VILIAGE MAUT (800) 824-3065 


www.kahanavillage.com 


Maui — Car & Condo!! 


Mana Kai Maui Resort From only 
IUCr CMe ‘181 


A 800-367-5242 tw 17/14/00 


www.crhmaui.com 


YY (“ Condominium Rentals Hawaii 





ISLAND OF OAHU 
MAGNOLIA 


a unigue garden inn at Waikiki 

= seven, casually elegant one & two 
bedroom suites, full kitchens, spa, 
one block from beach. 


1-888-777-9136 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 

Just minutes from shopping, Waikiki and Honolulu Airport. 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 

V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 





COSTA RICA 


&COSTA RICA& 


No Artificial Ingredients 
CUSTOMIZED TRIPS * GUIDED EXPEDITIONS 
( ¢ INDEPENDENT EXPLORATIONS 


o (800) 882-2636 ‘Tourlécl 


wx Www.tourtechinternational.com INTERNATIONAL 
CST # 1020722-40 The R 
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INTERNATIONAL TRAVEL 


It's a surprisingly exotic paradise in 
the Western Pacific with secluded 
beaches, picturesque waterfalls 
and world-class hotels. It's 
in magnificent Micronesia, 
with the i 





warmth and 
hospitality of the Chamorro 
people. This is Guam USA. Today. 


1-800-US-3-GUAM 


Nothing you'd expect. And lots of it. 


Guam Visitors Bureau 
Setbision Bisitan Guahan 





Www.visitguam.org 
guam @avisoinc.com 
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RAIL TOURS 


WINE IS BEST 
WHEN STORED IN 
OAK BARRELS. 


Foople, however, should 
get out once in a while. 


Take the train down the Pacific 


Coast from Seattle to Los Angeles. 


For more information, call your travel 
agent or 1-800-USA-RAIL or visit our 


website at www.amtrak.com. 


She COAST 
STARLIGHT 


Amtrak: 


SUNSET 


ee 


MEXICO SPECIAL CRUISES 


SEREEERES 


Explorél th 
Caribbea 














$700 per pers 
. Call for your fre 
* Adventure Brocl 


< 
1-800-327-2 


Ne 
on, were windjamall 4 
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dS 0 

fort 0 
| Explor 
Bristle 





P.O. Box 190120, Dept. 33, Miami Beach, It 














Time Cicile FE 


Best Discounts on ALL Cruise Liu: 
Call for your FREE Shoppers Guide To (ns « 


1-800-826-4333 | 


Vist Pa SOR ee a 
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Plan your next lt ater Escape 
On-line at sunset.com, where = 
will find new z em exciting ideas 
o »~ 
‘of ee ot 
for Western winter travel. 
wane fl a 

_ Visit sunset.com today! 

[click on Travel] 








fremvertise call 1-800-222-9404 


TRAVEL DIRECTORY 


CENTRAL OREGON CENTRAL OREGON 





S89) SPECIAL CRUISES 


VIKING RIVER CRUISES 


pg 
Shere $$ SeO-mucn 
TO DO HERE, 


fp... 
¥1toF 


opean River Cruises 


erience the grandeur of Europe and 
ssia's most scenic waterways from 
mfort of our five-star river cruise 
Explore bustling cities, sail past Gv 7 

) castles and quaint villages along the RN ; THAT WHOLE 7/72 thernn 
st rivers of Europe and Russia. ; Le & 

back only once, then settle into your 

31) outside cabin and indulge in gourmet 
joy daily sightseeing excursions, 

ard lectures, folklore entertainment and 
theme dinners - all included in your 
River Cruises vacation. 


From $1,998 including airfare 
For your free brochure call toll free 


1-800-633-7988 
.vikingrivercruises.com 
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) RHINE * MAIN * DANUBE * MOSELLE 








PE MELBE + RHONE * SEINE * Po * VOLGA 4 Be gree Nee Pats? 
| Cas here a win . er ae 
pes s Saag mets = r ta ping. Enjo Sa 
‘ ind locc ‘obrews. It’s a te “much to resist. & 
QREGON COAST a ea Yoeut . Hua we & x oR 
: Be a : Setead Ree a aa SS entral Oregon 


Visitors Association 





TRAVEL SERVICES 


a ee 


THE PERFECT GIFT 
This is NOT a Simulator! 


No license or experience required; ‘ly a 
real military aircraft an dogfight 
another aircraft in the sky. Packages 
include pre-mission briefing on fighter 
tactics, hands-on flight training 
coached by an air combat Instructor 

anda video tape of the experience 
; a, Missions offered at 14 airports 

Ay D Ze oi } nationwide. 

Cabins & Yurts with Receive a video tape gift certificate 
to gift wrap for that special 


all the comforts someone. 
AE See A:) (med) | | COMBAT (200) 522-7590 3% | 


any yee eles Att » Www.aircombatusa.com 


OREGON 


ADVERTISERS 
IN THIS 
RAVEL DIRECTORY 
erfully will send complete 


DISCOVERY SEASON: OCT.1-APR.30 


UTAH 






ormation, including rates, 







ervations, and accommo- 





dations, upon request. 


Hike Oregon! 
800.439.5517 www.westernwalkers.com 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. 
102. 


103. 
104. 


105. 
106. 
107. 
108. 


109. 
110. 
111. 
112. 
113. 


114. 
115. 
116. 


ys 
118. 
DED. 
120. 
121. 
122. 
123. 


124. 
125. 
126. 
127. 
128. 


129. 
130. 
131. 


132. 
135. 
134. 
155. 


Alaska 
Alaska Tourism Marketing 
Council 
Camp Denali / North Face Lodge 
Whitt’s Alaskan Adventures 


Arizona 
Legacy Golf Resort 
Rancho De Los Caballeros 
Tanque Verde Guest Ranch 


California 
Big Bear Lake Resort Association 
Calaveras County Visitors Center 
Catalina Express 
Catalina Island Chamber of 
Commerce 
Catalina Island’s Pavilion Lodge 
Four Seasons Resort Club Aviara 
Gold Country Bed & Breakfast 
Association 
Granlibakken Resort 
Half Moon Bay Lodge 
Harvest Inn, Napa 
Hyatt Regency Lake Tahoe 
Inn at Morro Bay 
Ironstone Vineyards 
Lodi Conference & Visitors 
Bureau 
Mariposa County Visitors Bureau 
Monterey Bay Aquarium 
Monterey Bay Whale Watch 
Napa Valley Lodge 
North Lake Tahoe Resort 
Association 
Ojai Valley Inn & Spa 
Pacifica Suites 
Pismo Beach Conference & 
Visitors Bureau 
Radisson Hotel Visalia 
Redondo Beach Visitors Bureau 
Resort at Squaw Creek 
Santa Barbara Hotels 


ALD Vee Rat WsSee Vienne tt 
9 


SeT 
») ait i 


“worth 


136. 
157- 


Sea Venture Resort 

Solvang Convention & Visitors 
Bureau 

Sommerset Suites 

Tenaya Lodge, Yosemite Area 
The Argent Hotel 

The Living Desert 

Truckee Donner Chamber of 
Commerce 

Yosemite Concession Services 
Yountville Chamber of 
Commerce 


138. 
£39: 
140. 
141. 
142. 


143. 
144. 


145. Canada 
146. Royal British Columbia Museum 
147. Vancouver Coast & Mountains 


148. Colorado 

149. Denver Metro Convention & 
Visitors Bureau 

150. Grand Lake Chamber of 
Commerce 

151. Winter Park Resort 


Culinary Schools 
152. Southern California School of 
Culinary Arts 


Dude Ranches 
153. Greenhorn Creek Guest Ranch 


154. Hawaii 

155. Kona Village Resort 

156. Mama’s Beachfront Cottages, 
Maui 

157. Suite Paradise 

*Aston Hotels & Resorts (800) 922-7866 


Hotels 
158. Hampton Inns 


Houseboats 
159. Seven Crown Resorts 


160. International Travel 
161. Guam Visitors Bureau 
162. Hong Kong Tourist Board 


Visit www.sunset.com for more information. 





nding for 


Circle the numbers on the post-paid card and mail, call ac 7-3189 or fax 413-637-434 










164. Mountain Life 
165. Carbon County Visitors Cou}, 
166. Custom Log Homes 
167. Sundance Resort 


168. Nevada 
169. Paris Las Vegas Casino 
170. Reno Sparks Convention & 
Visitors Authority 
171. Oregon 
172. Ashland Visitors Bureau 
173. Brookings Harbor Chamber | 
Commerce 
Central Oregon Visitors Asse} 
Columbia Gorge Hotel 
CVA of Lane County 
Hood River Inn 
Inn at Cape Kiwanda 
McMenamin’s, Inc. Kennedy; 1 
School | 
Oregon State Parks 
Running Y Ranch Resort 


174. 
175: 
176. 
177. 
178. 
179. 


180. 
181. 


182. Tours/Cruises/Railroad 
183. Coast Starlight by Amtrak — 
184. Delta Queen Coastal Voyages 
185. Holland America Alaska 
Cruises & Tours 

Viking River Cruises 
World Explorer Cruises 


186. i 
187. 4 
Ty 
| 


Utah 
188. Moab / Grand County Travel 
Council 


189. Washington i 
190. Bellingham/Whatcom CVB — 
191. Fife Chamber of Commerce | 
192. Pullman Chamber of Co 
193. Seattle Art Museum | 
194. Snohomish County Tourism” 
Board 


195. Willows Lodge 









































AUTOMOTIVE 

196. American Isuzu Motors 

197. BMW of North America, Inc. 
198. GMC Yukon-Denali 

199. Hyundai 

200. Lincoln Navigator 

201. Mercedes-Benz 

202. Subaru Passenger Cars 

203. Toyota and the Environment 
204. Toyota - Sequioa 


FINANCIAL 
205. Franklin Growth Fund 


on 


FOOD 

206. Almond Board of California 
207. Continental Mills, Inc. 

208. Frangelico Liqueur 

209. Jelly Belly® Jelly Beans 
210. Kuhn Rikon Thermal 
Cookware 

See’s Candies 

Stouffer’s 

Sun-Maid Raisins & 
Specialty Fruit 

Torani Italian Syrups 
wine.com — The best of wine 


211. 
212. 
213. 


214. 
215. 


HOME 

216. ASKO Appliances 

217. Circulon Style 

218. Firelight Glass Oil Candles 
219. General Electric Major 
Appliances 

Incinolet Electric 
Incinerating Toilet 

Pacific Coast Feather 
Company 

Retractable ITI Patio Covers 
& Awnings 

Tamlyn & Sons Building 
Materials 

Vermont Castings/Majestic 
Products 


220. 
221. 
222. 
223. 


224. 


MISCELLANEOUS 
225. Alibris.com 
226. Tom’s of Maine 





Mme TLSE MENT 


information __ 


worth sending for 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

227. Botanics of California 
228. Cedar Crest Outdoor 
Furniture 

Clarity Domes 

Controlled Energy 
Corporation 

Davis Instruments 
Endless Pools 

Garden Solutions - 
Greenhouses and Gazebos 
Pyramid Cage 

Santa Barbara Greenhouses 
Security Systems/Wireless 
Driveway Alarms 

Sierra Trading Post 

The Silver Queen 
Windsor Vineyards 


229. 
230. 


231. 
232. 
233. 


234. 
235. 
236. 


237. 
238. 
239. 


= 508° 


PS OPN Steir alee eon ese Need] 


information 


online 


Please visit these advertisers’ web 
sites for more information 
on their products. 
Alibris 
www.alibris.com 


American Airlines 
Www.aa.com 





Beaulieu Vineyards 
www.bywine.com 


Bulova 
www.bulova.com 


Chevy Trucks 


www.chevrolet.com 


Chrysler 


www.chrysler.com 


Claritin 
www.claritin.com 


Crystal Cruises 
www.crystalcruises.com 


Expedia.com 
www.expedia.com 


Fodor’s 
www.fodors.com 


GE Appliances 
www.geappliances.com 
Kinko’s 
www.kinkos.com 

Kona Village Resort 
www.konavillage.com 
Nestlé Toll House 
Semi-Sweet Morsels 
www.verybestbaking.com 


Oldsmobile 
www.oldsmobile.com 
Pacific Coast Feather 
www.pacificcoast.com 


Quaker Oatmeal 
www.quakeroatmeal.com 


See’s Candies 
www.sees.cOom 


Torani Syrup 
www.torani.com 


Wine.com 
www.wine.com 
























































ABOVE: Dwarf mugho 
pine is decorated with 
silver balls and tiny 
white lights. RIGHT: 
Japanese cryptomeria 
and ‘Rheingold’ arbor- 
vitae fill a rustic bowl. 
FAR RIGHT: Choice 
conifers include 
Juniperus scopulorum 
‘Gray Gleam’ (A) 
limber pine (B), 
Colorado blue spruce 
(C), Verdoni dwarf 
hinoki cypress (D), 
dwarf Alberta spruce 
(E). Chamaecyparis 


pisivera ‘Cyano-Viridis’ 


fi 


‘Rheingold’ (H) 


fevtveraes OUtCOor living 





The 


other 
conifers — 


Decorating is easy when you 




















display juniper, cypress, and 
other handsome evergreens if 
containers 


By Steven R. Lorton 
Photographs by Thomas J. Story 


w Thanks to adventurous growers who are 
viding a continuous supply of new and exe 
evergreens and to daring gardeners who art 
ing the plants in creative ways, potted con} 
have become nearly indispensable for hol 
decorating. Buy one or more of these sha 
plants to spruce up your porch, patio, or eve) 
spot indoors. Or slip a conifer into a decor 
container and embellish with ribbon or glé 
ing glass balls for a wonderful gift. 

Set aside an afternoon to visit nursel 
where you'll find dozens of good plants” 
can add a natural accent to holiday de¢ 
tions. Some of our favorites for containers 
listed on page 58. 


Keeping a contained conifer hay} 
If you display a living conifer indoors du 
the holidays, limit its time inside to two we 
Keep the plant away from furnace vents or 
places. (Some gardeners move their coni 
outdoors each evening to spend the nigh 








the bracing, often moist, winter air.) 

After the holidays, the plant can 
move outdoors permanently, onto a 
patio or into a garden bed. Out- 
doors, most conifers need full sun 
(except in the hottest inland areas, 
where partial shade will protect 
them from sunburn) and a spot with 
good air circulation. Place a single 
potted plant to accent a path; two 
can flank an entry. Or, smack dab in 
the center of a patio or deck, potted 
conifers can act as anchors around 
which to arrange a cluster of pots or 
patio chairs. 

Water potted conifers regularly 
during peak summer months. A lack 
of water, especially during hot dry 
spells, can damage or even kill them. 
Most are not heavy feeders; pines, 
especially, don’t want to be fertilized. 

Dwarf plants can live for years in 
containers. Every three years or so, 
it’s a good idea to remove the plant 
from its pot and root-prune the root- 
balls. Add fresh potting soil when you 
do this. Early each spring, top-dress 
the container with fresh potting mix, 
then work it lightly into the soil. 

Varieties that will reach timber-size 
when mature can be grown in pots 
for a few years as youngsters, but 
eventually they'll need to be planted 
out in the garden, with enough room 
to grow to full size. 


Choice conifers for pots 

The following conifers can live for 
years in containers. 

Chamaecyparis obtusa (hinoki false 
cypress). Dozens of dwarf forms, such 
as C. 0. ‘Nana Gracilis’, grow to about 
4 feet tall. Foliage varies—some types 
are fern-leafed, some golden, others 
emerald green. Full sun or part shade. 


Sunset climate zones 4-6, 15-17. 


C. pisifera ‘Cyano-Viridis’ (‘Boule- 
vard’). A dense shrub or small tree 
with intense silvery blue-green foliage. 


( 


s Slowly to 8 feet tall, sometimes 
m and half as wide. Full sun or 
p ‘ones 4—6, 15-17. 


C. | » Aurea’ (gold thread 


is columnar. New growth is golden. : except desert, where it suffers in] 
It can eventually reach 60 feet. Full | Thuja occidentalis ‘Rheing 
sun. Zones 4-24. (‘Rheingold’ arborvitae). Of al 
: Juniperus squamata ‘Blue Star’. great arborvitaes, this one is ex 


ae scopulorum ‘Gray Gleam’. 






























false cypress). Drooping threadlike Pinus flexilis (limber pine). A 
branchlets are tipped with yellow. sic Western pine. It grows sloy 
They can arch up to 8 feet, then : 20 to 30 feet tall. The needles 
plunge downward, creating a foun- | slightly twisted and the bran 
tain-shaped plant. Full sun on coast, droop artfully and irregularly. T 
part shade inland. Zones 4-6, 15-17. : ates aridity and thrives on hot 
Cryptomeria japonica (Japanese : slopes but needs well-drained 
cryptomeria). The species and sev- | Full sun. All zones. 

eral named varieties all make excel- Pinus mugo mugo (dwarf m 
lent and unusual Christmas greens. : pine). Like its larger sibling, P 
C. j. ‘Vilmoriniana’ is a slow-growing : mugo (Swiss mountain pine), 
dwarf to 2 feet with fluffy gray-green | dwarf form has a bushy shape tha 
summer foliage that turns purplish be pruned into an open, sculp 
bronze in late fall and winter. Full : form. Dark green needles turn b 
sun. Zones 4-9, 14-24. : ends into brushes. Growing to 4 
Cupressus sempervirens ‘Swane’s : tall with a nearly equal width, this 
Golden’. This classic Italian cypress great pine for pots. Full sun. All 


All the junipers make great (and exot- : tional for its golden, almost ora 
ically sculptural) Christmas greens. : winter foliage. Plants seldom ex 
This one grows up to 2 feet, spreads | 6 feet tall. Summer shade in 
out to 5 feet, and has brilliant blue areas. Zones 2-9, 15-17, 21-24. : 
foliage. Full sun on coast, partial : 
shade inland. All zones. Lime green dwarf 
golden arborvitae 


A perfect match for silver orna- (Thuja orientalis ‘Au 











ments, this moderately slow- Nana’), and blue-greif 
growing juniper will eventu- 
ally reach 15 feet tall. Full 
sun. All zones (hardy 
to -30°F). 


Picea glauca ‘Conica’ 


a | 
chamaecyparis shov 
in summer; the forme} 










a 
is underplanted with} | 
Ky White-flowered bacog# 


(dwarf Alberta spruce). 
An elegant cone of 
green that grows 
slowly to 7 feet tall. 
Short, fine needles 
are soft to touch. 
Full sun or light 
shade; shelter from 
hot, reflected sun. 
Zones 1-6, 14-17. 

P. pungens ‘Glauca’ 
(Colorado blue spruce). 
This tree eventually 
reaches 80 to 100 feet 
but will grow happily in 

a pot for several years. 
Full sun or light shade. 
Zones 1-10, 14-17. 














A recipe for decorating from American Tradition® pnt that takes the 


guesswork out of choosing a color scheme. American Tradition? theme — 


a 


gn EE ead 


cards with 3 color combinations let you choose. your ingredients 






with confidence. And the American Tradition® lifetime warranty insures that your good. 


a taste will last and last. Only available at Lowe's, and always at 





\ suaranteed everyday low prices.” 











a Home hasan ET 4 
ber Stop by or visit us at lowes.com. — Improving Home Improvement™ 


moe AE 





“See store for details. OLowe's 2000. Lowe's is a registered trademark of LF Corporation. 











northern california garden guide 




















Baubles and boughs 


A nonelectric way to light up the garden 


w Outdoor Christmas decorating usually 
begins and ends with colored lights. Gar- 
den designer Laurie Connable decorates 
her garden to shine in daylight. She begins 
by securing shiny globes to her deciduous 
trees. “A bare-limbed tree hung with big, 
bright balls is a festive surprise,” she says. 
“It looks great from indoors and is so 
unusual it draws guests out into the gar- 
den.” To duplicate the look, buy plastic 
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globes that won’t break in windy weather 
and select a size considerably larger than Laurie Connable and friends attach red 
you'd use indoors—‘“they’ll disappear ribbon to pinecones. At right, a sycamore 
otherwise.” According to Connable, red comes alive with glittering gold balls. 
and gold are the most effective colors. 
Plastic globes are available at florists’ suppliers and retailers such as Target. 

Connable doesn’t stop there, though. She gilds the whole garden and makes a party 
out of the process. She invites her creative friends like floral designer Sissy MacAllister. 
Providing them with plenty of ribbons, greens, and other materials, Connable gives her 
guests free rein. Last year, they dressed up bare tulip magnolias with strings of beads, 
suspended a necklace of red cookie cutters above her garden swing, hung gilded 
pinecones from her pine tree, and trimmed the garden’s entry arch with evergreens, 
clusters of pyracantha berries, and seeded eucalyptus. Everyone thought the garden- 
trimming party was so much fun, says Connable, she’s making it a holiday tradition. 

— Sharon Cohoon 


A blooming 
dilemma 


m ‘Winter Rose’, a poinsettia with downy}, 











curving petals, looks so much like a rose, 
might be tempted to cut it and use it in, 
day bouquets. Feel free. The flowers (act 
colored leaves, or bracts) have a very long} 











the plant is a dilemma, but a rather nice ¢ 





4s ef - 
J) 
SS 
Ge 


co 





you do use ‘Winter Rose’ as a cut flower, 
the stems in water after cutting to wash 
ny residue of milky sap. “That will keep 
vase water from turning cloudy,” says 
in. (There’s no need to burn the stems 


¥, as you must with other cut flowers in the 


orbia family.) Some people find the sap 


‘Jating, so wash off any that comes in con- 


Rose’ white (not shown) and ‘Winter 


‘=’ pink. The original red cultivar is now 
ely distributed and should be easy to 
§; supply of the white and pink cultivars is 


e limited. — S.C. 


Foxy garden gloves 


g They may look like something you’d wear with a string of pearls 
and a vintage gown, but Foxgloves are made for serious garden- 
ing. They’re an especially good choice for gardeners who start the 
day gloved but always end up bare-handed. You won't peel off 
Foxgloves to perform a delicate operation like transplanting annu- 
als, as you're used to, because you'll forget you're wearing them. 
The Supplex/Lycra fabric is extremely supple, nicely snug, and 
comfortingly Supportive. 

The gloves are available in two sizes (medium and large) and in 
four colors (compost, iris, moss, and periwinkle). The large gloves 
are designed especially for men. $25. (888) 322-4450 or www. 
foxglovesinc.com. — S.C. 





EVENTS 

*December 2-3, Santa Rosa. The 21st Annual Holiday 
Open House at Luther Burbank Home & Gardens. View ex- 
hibits, enjoy refreshments, and purchase unusual gifts. 70-4 
Sat-Sun; free. Santa Rosa and Sonoma Avenues; (707) 524- 
5445 or www.lutherburbank.org. 

*December 13, Fresno. Winter Pruning Your Fruit and Nut 
Trees is a class sponsored by the University of California Co- 
operative Extension at the Garden of the Sun Discovery Cen- 
ter. 9:30-12; $12.50. 1944 N. Winery Ave.; (559) 456-7285. 
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Baubles and boughs 


A nonelectric way to light up the garden 


# Outdoor Christmas decorating usually 
begins and ends with colored lights. Gar- 
den designer Laurie Connable decorates 
her garden to shine in daylight. She begins 
by securing shiny globes to her deciduous 
trees. “A bare-limbed tree hung with big, 
bright balls is a festive surprise,” she says. 
“It looks great from indoors and is so 
unusual it draws guests out into the gar- 
den.” To duplicate the look, buy plastic 
globes that won’t break in windy weather 
and select a size considerably larger than 
you’d use indoors—‘“they’ll disappear 
otherwise.” According to Connable, red 
and gold are the most effective colors. 


Plastic globes are available at florists’ suppliers and retailers such as Target. 
Connable doesn’t stop there, though. She gilds the whole garden and makes a party 
out of the process. She invites her creative friends like floral designer Sissy MacAllister. 
Providing them with plenty of ribbons, greens, and other materials, Connable gives her 
guests free rein. Last year, they dressed up bare tulip magnolias with strings of beads, 
suspended a necklace of red cookie cutters above her garden swing, hung gilded 
pinecones from her pine tree, and trimmed the garden’s entry arch with evergreens, 
clusters of pyracantha berries, and seeded eucalyptus. Everyone thought the garden- 
trimming party was so much fun, says Connable, she’s making it a holiday tradition. 
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Laurie Connable and friends attach red 


ribbon to pinecones. At right, a sycamore 


comes alive with glittering gold balls. 


— Sharon Cohoon 












A blooming 
dilemma 


mw ‘Winter Rose’, a poinsettia with downy ¥ 
curving petals, looks so much like a rose: 
might be tempted to cut it and use it i 
day bouquets. Feel free. The flowers ( 
colored leaves, or bracts) have a very lon 
life. “They’ll last up to four weeks,” says Li | 
Scullin of Paul Ecke Ranch, the company 
introduced the cultivar. There’s only | 
problem. ‘Winter Rose’ lasts even longet 











the plant is a dilemma, but a rather nice ( 


The next generation Chrysler Town & Country. 
The most innovative minivan ever. 


\) 
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Power Sliding Door and Rear Liftgate 
With Obstacle-Detection System 





We got very innovative with the re-engineered and redesigned Chrysler Town & Country. 
There are new minivan firsts, like dual power sliding doors and liftgate, both with a two- 
direction obstacle-detection system. Just push a button to open and close them without 
a second thought. Or the industry’s first inside-the-door motor allows for easy manual 


operation. There's also the first Three-Zone Automatic Temperature Control System and 





movable, powered center storage console with an additional power outlet.” 
In back, there’s an available multilevel rear cargo 
organizer** that pops up for tiered storage. We also 
offer a 215 horsepower 3.8 liter V6 engine,” the most 
horsepower ever in a minivan. Add up the new innovations 
to those we already had and you have the most innovative 


minivan. Call 1.800.CHRYSLER or visit www.chrysler.com. 


Town & Country, the best minivan ever! 


*Some features may be optional or not available on certain trim | ite availability. Based on AMCI overall weighted evaluations of 2001 Town 8 
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3.8 Liter V6 Engine 





Movable, Powered Center Console 





Multilevel Rear Cargo Organizer 








3-Zone Auto Temperature Control 





ur rsus similarly equipped 2000 Model Year minivans. Call 1-87 7-PROVE-IT for details. 




















WHAT TO DO 


LANTING 
| CAMELLIAS. Zones 7-9, 14-17: 
) select the flower color you want, 
10p for Camellia sasanqua and 
-flowering C. japonica while 
hey’re blooming. Sasanquas are 
bod choices for espaliers, ground 
vers, informal hedges, and con- 
iners. Some are upright, others 
breading or vinelike. The plants 
lerate a fair amount of sun. Some 
noices include ‘Egao’, ‘Rainbow’, 
Ihibori-Egao’, and ‘Yuletide’. 
ponicas are handsome as speci- 
en plants and espaliers. Look for 
Iba Plena’, ‘Daikagura’, ‘Debu- 
te’, ‘Elegans’ (‘Chandleri Ele- 
*), ‘Nuccio’s Carousel’, ‘Nuc- 
o’s Gem’, and ‘Wildfire’. 


| CYCLAMEN. Zones 8-9, 14-17: 
yclamen come in a wonderful 
ay of colors and flower sizes. 
pull even find some flowers with 
fled petals. The best way to pro- 
the flowers from rain spots is 
plant cyclamen in a container 
d set the pot under an overhang 
on a covered porch. Choose a 
bot that gets partial shade, morn- 
g sun, or late-afternoon sun. 
ace crowns (plant bases) slightly 
gher than the surrounding soil. 








BACK TO BASICS 
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CLIMATE ZONES 





{>} Mountain (1-2) 
[__] Valley (7-9) 
[9 Inland (14) 
[a Coastal (15-17) 


SES 


Zones 1-2: Grow cyclamen in a 
cool, bright location indoors. 


| | FRUITS AND VEGETABLES. 
Zones 7-9, 14—17: Late this month, 
nurseries begin selling bare-root 
artichokes, asparagus, cane fruits 
(berries), grapes, rhubarb, and 
strawberries. Buy and plant early in 
the month while roots are still 
fresh. If the soil is too wet to plant, 
temporarily cover roots with moist- 
ened mulch to keep them from 
drying out. 


|_| LIVING CHRISTMAS — TREES. 
Most nurseries carry the following: 


Finding your garden's cold pockets. Walk 
through your garden at dawn on a clear morning 
when the temperature is just below freezing. You'll 
notice that some areas are heavy with frost, 
while others are frost-free. The frost pockets 
(usually the garden’s low spots and flat areas 
exposed to open sky) are cold microclimates, 
while the frost-free areas (slopes and areas that 
get protection from trees) are milder. The differ- 
ence can mean life or death for semihardy plants. 
Keep this in mind when you plant. 


— Jim McCausland 
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Alberta spruce, aleppo pine, Col- 
orado blue spruce, giant sequoia, 
and Monterey pine. Before bringing 
the tree indoors, water the pot thor- 
oughly and spray the foliage with wa- 
ter. Indoors, set the pot in a cool lo- 
cation in a plastic waterproof saucer. 
If you are using a clay saucer, place 
the pot on plastic or a waterproof 
cork mat. Check soil moisture daily. 


MAINTENANCE 

|] ADJUST IRRIGATION. Zones 
7-9, 14-17: Rains in late fall and 
winter can be unpredictable. If 
they’re light, continue to run your 
irrigation systems when the soil 





dries out. Also water containers 
when necessary and plants growing 
under eaves. If rains are adequate, 
make sure to shut off your auto- 
matic controller (or install a shut- 
off valve to do it automatically). 





|_| APPLY DORMANT SPRAY. Zones 
7-9, 14-17: To smother overwin- 
tering insect eggs and pests (such 
as aphids, mites, and scale), spray 
deciduous flowering trees, fruit 
trees, and roses with dormant oil 
after leaves have fallen. For com- 
plete coverage, spray the branch- 
es, branch crotches, trunk, and 
ground beneath the drip line. Also, 
rake up and destroy any fallen fruit 
and leaves. 





__] PRUNE FOR HOLIDAY GREENS. 
Long-lasting choices include ever- 
green magnolia, juniper, pine, and 
redwood. Conifers that drop nee- 
dles sooner include deodar cedar, 
spruce, and Western hemlock. 


|_|] SPRAY GREENS. To keep greens 
and wreaths fresher longer, spray 
with an antitranspirant (available 
at nurseries) before bringing them 
indoors. @ 
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I) 3.8 Liter V6 Engine 





Movable, Powered Center Console 








Multilevel Rear Cargo Organizer 





3-Zone Auto Temperature Control 





Ht intr rsus similarly equipped 2000 Model Year minivans. Call 1-877-PROVE-IT for details. 
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Wildflower pot 


. 





arcissus basket 
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paper white narcissus, or wildflowers. Choose an attral 
tive container from the nursery, plant it with ground cof") 


TIME: 15 to 20 minutes 
cost: $25 to $30 


and 16-inch-wide bowls) *Sheet plastic 
* Plants, one sixpack (or use 2- or 4-inch plants) 
(three large) or seeds (one package) 


DIRECTIONS 


well. carE: Move pots out- 
doors to a sunny spot (pro- 
tect from freezing) or to a 
cool, bright area indoors; 
keep the soil moist. Thin 
seedlings when they’re an 
inch or so tall (use the trim- 
mings in salads). Harvest in- 
dividual leaves when they’ve 
reached 3 to 4 inches tall. 
Wildflower pot: Plant four 
blue fescue plants around 
the outside of the pot and __ Harvesting a salad pot. 
one in the center. Sprinkle 

seeds of low-growing wildflowers between the plants (w 
used dwarf toadflax and baby blue eyes, but tidytips als 
work). Water well. CARE: Grow outdoors in full sun; wate 
regularly to keep soil moist. | 
Paper white narcissus basket: Plant bulbs several inchty 
apart, so there’s room to plant chamomile (Chamaemelut 
nobile) in between. Cover with soil up to the base of th) 
bulb neck. Plant the chamomile. Water just to wet the sOlj 
CARE: Grow outdoors in bright light. Protect the basket frei 
rain, since the liner provides no drainage, and water ony 
lightly. When flower buds start to open, bring the basket i 
doors; display in bright light. — Lauren Bonar Swezey 
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LANTING 
|| CAMELLIAS. Zones 7-9, 14-17: 
» select the flower color you want, 
10p for Camellia sasanqua and 
urly-flowering C. japonica while 
ey're blooming. Sasanquas are 
20d choices for espaliers, ground 
bvers, informal hedges, and con- 
iners. Some are upright, others 
»reading or vinelike. The plants 
lerate a fair amount of sun. Some 
oices include ‘Egao’, ‘Rainbow’, 
hibori-Egao’, and ‘Yuletide’. 
ponicas are handsome as speci- 
en plants and espaliers. Look for 
ba Plena’, ‘Daikagura’, ‘Debu- 
te’, ‘Elegans’ (‘Chandleri Ele- 
ans’), ‘Nuccio’s Carousel’, ‘Nuc- 
o’s Gem’, and ‘Wildfire’. 


tl 


| CYCLAMEN. Zones 8-9, 14-17: 
yclamen come in a wonderful 
ay of colors and flower sizes. 
pull even find some flowers with 
iffled petals. The best way to pro- 
the flowers from rain spots is 
plant cyclamen in a container 
nd set the pot under an overhang 
on a covered porch. Choose a 
bot that gets partial shade, morn- 
g sun, or late-afternoon sun. 
ace crowns (plant bases) slightly 
gher than the surrounding soil. 


BACK TO BASICS 
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San Jose 
{7} Mountain (1-2) 


[_] Valley (7-9) 
{Inland (14) 
Coastal (15-17) 


Sora 
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Zones 1-2: Grow cyclamen in a 
cool, bright location indoors. 





|| FRUITS AND VEGETABLES. 
Zones 7-9, 14-17: Late this month, 
nurseries begin selling bare-root 
artichokes, asparagus, cane fruits 
(berries), grapes, rhubarb, and 
strawberries. Buy and plant early in 
the month while roots are still 
fresh. If the soil is too wet to plant, 
temporarily cover roots with moist- 
ened mulch to keep them from 
drying out. 


| LIVING CHRISTMAS TREES. 
Most nurseries carry the following: 


Finding your garden's cold pockets. Walk 
- through your garden at dawn on a clear morning 
when the temperature is just below freezing. You'll 
notice that some areas are heavy with frost, 
while others are frost-free. The frost pockets 
(usually the garden’s low spots and flat areas 
exposed to open sky) are cold microclimates, 
while the frost-free areas (slopes and areas that 
get protection from trees) are milder. The differ- 
ence can mean life or death for semihardy plants. 
Keep this in mind when you plant. 


— Jim McCausland 
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Alberta spruce, aleppo pine, Col- 
orado blue spruce, giant sequoia, 
and Monterey pine. Before bringing 
the tree indoors, water the pot thor- 
oughly and spray the foliage with wa- 
ter. Indoors, set the pot in a cool lo- 
cation in a plastic waterproof saucer. 
If you are using a clay saucer, place 
the pot on plastic or a waterproof 
cork mat. Check soil moisture daily. 


MAINTENANCE 

ADJUST IRRIGATION. Zones 
7-9, 14-17: Rains in late fall and 
winter can be unpredictable. If 
they’re light, continue to run your 
irrigation systems when the soil 
dries out. Also water containers 
when necessary and plants growing 
under eaves. If rains are adequate, 
make sure to shut off your auto- 
matic controller (or install a shut- 
off valve to do it automatically). 














|_| APPLY DORMANT SPRAY. Zones 
7-9, 14-17: To smother overwin- 
tering insect eggs and pests (such 
as aphids, mites, and scale), spray 
deciduous flowering trees, fruit 
trees, and roses with dormant oil 
after leaves have fallen. For com- 
plete coverage, spray the branch- 
es, branch crotches, trunk, and 
ground beneath the drip line. Also, 
rake up and destroy any fallen fruit 
and leaves. 











PRUNE FOR HOLIDAY GREENS. 
Long-lasting choices include ever- 
green magnolia, juniper, pine, and 
redwood. Conifers that drop nee- 
dles sooner include deodar cedar, 
spruce, and Western hemlock. 





|_| SPRAY GREENS. To keep greens 
and wreaths fresher longer, spray 
with an antitranspirant (available 
at nurseries) before bringing them 
indoors. @ 
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12 essential 
tools 


An expert picks a dozen tools for 
the green thumbs on your gift list 
By Sharon Cohoon 


Photographs by James Carrier 





Trowel 


Lopper 
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hich garden tools 
you consider absolutely 
sential if you had clos 
2,000 in your collection? Bob Denman has 
many. Denman & Company, the store he runsy 
his wife, Rita, in Orange, California, sells nothing 
garden tools, ranging from historic implements to 
latest ergonomic designs. | 

To provide Sunset readers with sure-to-please ideas 
the gardeners on their holiday gift lists, we asked De nf 
to narrow his choices down to a dozen tools. For each} 
of tool, a reliable brand and approximate retail pried 
pear in parentheses. 


Hand tools 
@ TROWEL (Union Tools, $16). Essentially shovels with} 
short handles, trowels need little introduction. Most ¢ 
make do with inexpensive models and replace them | 
larly. Denman suggests investing in a fine-grade trowé 
stead. Using a high-quality tool makes a pleasurable” 
doubly so, he says. 


m@ LOPPER (Corona Clipper, $68). A lopper provides 
leverage to cut branches that are thicker than *4 ing 
heavy-duty model with 1°/4-inch bypass blades a 
inch-long handles suits most gardeners, says Denman 


™ PRUNING SAW (Fanno Saw Works, $29). When you ex 
the capacity of your lopper—or your own streng 
switch to a saw, says Denman. A saw with a 13-inch 
blade, which can handle up to 4-inch-thick brancht 
the best size for most people, he says. He prefers a1 
saw to a folding model: “I don’t use tools with § 
edges that can fold back against your hand.” He like 
shock absorption of a wood handle and recomm 
Japanese triple-edge blades with razor-sharp teetl 
three sides: “They’re self-cleaning and twice as fast as} 
ventional blades.” 

(Continued on pagig 





She’s 60 and takes calcium. 
Orrere Bm tse 


jeer aet-hyele 
not good enough. 


The fact is, if you're a woman 
over 60, calcium with vitamin D is 
important, but it often isn’t all you 
need to prevent osteoporosis. 


That's why it's important to ask your 
healthcare professional if a Bone 
Density Test should be part of your 
MSEHURCV EIU asec SIiaTel(c} 
painless test that can measure the 
health of your bones. So if your bones 
are thinning, you can find out about 
treatment options to help strengthen 
Lal LAsPaeIA® Me AULA (cm OM cre [01g 
independent life. i 
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CS ale Cla a ree Density 
Test is right for you. 





MERCK FOR MORE INFORMATI 


OPN Cee ACM oe Meee 











Long-handled tools 

(pictured on page 74) 

™@ #2 SHOVEL (Union Tools, $52). Den- 
man recommends a standard Ameri- 
can round-point #2 shovel with an 
8- by 12-inch blade. Get one with a 
solid forged-steel blade rather than a 
stamped-steel blade. “It’s more ex- 
pensive, but it’s much stronger,” says 
Denman. Also look for an ash handle 
with tight grain, and a forward- 
turned tread on the blade. “The 


British routinely garden in heavy 


boots, so they don’t need that step 
to push against. But we garden in 
sneakers and sandals, so we do,” ex- 
plains Denman. 


m IRISH SPADE (Spear & Jackson, 
$66). If you want to loosen and turn 
soil, you can get by with a shovel, 
but the flat edge of a spade does the 
job better, says Denman. Also use a 
spade anytime you want to dig a 
straight-sided hole. He prefers the 
Irish spade, with its longer, nar- 


rower blade, to English and Ameri- 
can models. “It takes smaller bites, 


but that allows you to work faster | 


and for longer stretches, so you ac- 
tually get the job done in a shorter 
amount of time.” The Irish spade 
also performs beautifully in tight 


spaces or in heavy clay or rocky , 


soils. One with a forged-steel blade, 
ash handle, and forward-turned 
tread is ideal, he says. 


m@ SPADING FORK (Clarington Forge, 
$58). After you’ve spaded your soil 
and shoveled in amendments, you 
need a fork to mix everything to- 
gether—“like working shortening 
into flour when you make piecrust,” 
says Denman. Forks are also useful 
for breaking up clods, dividing 
perennials, and digging up plants 
without slicing through roots. Buy a 
fork with flat tines, front and back. 
Since a spading fork is another seri- 
ous digging tool, Denman again rec- 
ommends forged-steel tines. (Note: 


you can smash it with the tine 












Diamond-backed potato forks 
not made for heavy-duty 
they’re designed for ‘lifting 
crops without damaging them.) 


@ FLAT-HEAD RAKE (Union Tools, $ 
To prepare a surface for plan 
use a flat-head rake to clear a 
pebbles and other debris ane 
smooth out terrain. “If you tu 
a missed clod with a flat-head tf 


* 


either end. And you can usé 
back to tamp down and firm the sit 


| 
afterward,” Denman says. Aga 
he opts for forged steel and @m! 


handles. 


® CULTIVATOR (Spear & Jackson, §; 
Once you've created nice, fluffy si} 
you'll need a cultivator to kee yo 
loose. A cultivator is also useful #0 
working amendments such as ¢ me 
post or manure into the soil. Di: 
man prefers a model with th + 
prongs in a V pattern. “The ff 
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brean hand plow (Denman & Co., 
lf Denman was forced to choose 
bne hand tool, the versatile Korean 
plow or homi, which dates back 

) years, would be his pick. “You can 
to cultivate, bust clods, make tur- 
scuffle out weeds, and move dirt 
d when you plant. You adjust your 


S you Change tasks,” Denman says. 
funer (Corona Clipper, $33). To keep 


plants in bounds, the first tool you 


lis a bypass pruner, or secateur, 


LOOKS L 


QUEEZE US IN BET 


which has two blades that scissor slightly 


past each other, leaving a crisp, clean cut. 


This is the pruner to use anytime you cut 
live wood. (Anvil pruners, which have a 


single blade that closes against a flat anvil, 


are for cutting deadwood.) Start with the 
versatile °/4-inch-capacity blade, suggests 
Denman. His choice, from the Corona 
6200 series, has some ergonomic fea- 
tures, including a 45° blade that “keeps 
your wrist level—in the power-grip posi- 
tion—which means you don’t need nearly 





as much force to cut,” he says. 

C. Ball weeder (Denman & Co., $21). 
For weeds with deep taproots, like dan- 
delions, which don’t die when you slice 
off their heads, Denman uses a ball 
weeder, a common implement in the 
1800s but now rare (Denman has the 
tool made exclusively for his store). The 


odd-looking wood ball acts as a fulcrum, 


transforming even a short handle into a 
powertul lever. “Tough weeds pop right 
ut,” he says. 
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tine does the yeoman’s job, and the back tines break up 
the soil even finer.” 


8 HOE. “To kill annual weeds, which is what 90 percent of 
weeds are, all you have to do is slice off the stem at 


ground level,” he says. The best hoes for weeding have 
sharply angled blades which slide along or just under the 
soil surface. Some cut with the push stroke, some on the 


draw, and others, called scuffle hoes, in both directions. 


Denman’s personal favorite, the diamond hoe (De Van 


Koek, $50), falls into this category. 

With so many styles of hoes available, we asked for a 
second choice. Denman opted for the oscillating hoe 
(De Van Koek, $54). Also known as the Hula, or stirrup, 
hoe, it has a double-edged blade attached to the handle 
with a hinge, so the angle changes as you push forward 


and draw back. “The oscillating hoe tends to bounce off 


heavy weeds, but, if you weed regularly, it’s very quick,” 
he says. 


Sources 

Well-crafted tools can be difficult to find. Better nurseries 
and garden centers usually offer a limited selection. The 
following mail-order firms all carry serious tools, al- 
though not necessarily the same models listed here. Den- 
man will be happy to fill requests (see listing at right). 
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The essential sharpening tool 
According to Denman, most gardeners use dull tools 
and don’t even know it. Shovels, spades, hoes, and 
trowels are usually sold with roughly beveled edges. 
That’s for safety and‘also because tools get banged 
around in transit. Once upon a time, “when we all had 
rélatives who still lived on farras, everyone knew you 
were supposed to sharpen them after you bought them 
he explains. “Now people don’t—and no one tells them» 
to.” So get a 12-inch mill bastard file and sharpen your 
blades, he says. “You'll be amazed at how much easier 
sharp edge makes your work.” 


@ A.M. Leonard. 241 Fox Dr., Piqua, OH 45356; (800) 
8955 or www.amleo.com. | 
: M Denman & Co. 401 W. Chapman Ave., Orange 
- 92866; (714) 639-8106. 4 
' ™ Lee Valley Tools. Box 1780, Ogdensburg, NY 13 
(800) 871-8158 or www.leevalley.com. 
® Peaceful Valley Farm Supply. Box 2209, Grass Valley 
: CA 95945; (888) 784-1722 or www.groworganic.comay 
@ Walt Nicke Company. Box 433, Topsfield, MA 019835) 
(978) 887-3388 or www.gardentalk.com. 
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Now you don’t. 


that folds down flat. 








Leaves 
of gold 


Embellish gift pots 
with leaf prints 


By Kathleen N. Brenzel 
Design by Jill Slater 
iny conifers, snowy paper 
white narcissus, cyclamens 
with petals flared like angels’ 
wings—all make beautiful table deco- 
rations or holiday gifts. To enhance 
their presentation, drop them in 
tapered 
adorned with leaf prints. 


terra-cotta. pots you’ve 
The process is simple: Just coat the 
back of a leaf with patio paint (avail- 
able at nurseries), then press it onto 
the surface of the pot. Leaves with 
complex shapes make the best im- 
pressions—ginkgo, liquidambar, and 
pin oak (if you can still find them on 
or around trees), or evergreens such 
as cedar, redwood, and juniper. Use 
a single-leaf motif or different leaves 
in different paint colors. Flat leaves 
work best: If necessary, press them 
between paper towels in a thick 
book a few days before using. 
Choose your gift plants first (4- to 
6-inch nursery containers are easiest 
to work with), then buy the pots to 
match. The ones pictured here are 
available in a range of sizes, from 3 to 
6 inches in diameter and wider. Patio 
paint comes in many colors; gold 


Terra-cotta pots of 
various sizes 
contain miniature 
conifers; moist 
sphagnum moss 
covers the nursery 
pots inside. Leaf 
‘rints of gold, 
ironze, and teal 
ess up the pots 


or gift giving. 
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and bronze create a rich sheen that 
glints softly when light hits them. 


press the leaf to the pot. 
3. Peel away leaf; turn the po 
right and let dry about one hou 
peat process, if you wish, to con 
the design around the pot. Pair 
pot rim. Once paint dries, dro , 
the plant. 


Leaf-print pots 

TIME: About 30 minutes each, plus 

about 1 hour drying time 

cost: $15 or less, depending on 

pot size « 

TOOLS AND MATERIALS 

¢ Newspaper 

* Tapered terra-cotta pot 

* 2-ounce bottle gold patio paint 
(additional colors optional) 

* Paper plate 

* Paintbrush or sponge 
(1 to 2 in. wide) 

° Leaves 

* Plastic sandwich bag 


DIRECTIONS 

1. Spread out newspa- 
per on a flat surface. Lay 
the pot gently on its side. 
Pour some paint onto 
paper plate. With the 
brush, paint the under- 


NORMAN A. PLATE (4) 


side of a leaf, covering it 

thoroughly but not too thickly. (Also 
paint the stem, if attached.) 

2. Lay painted side of the leaf 
gently against the pot. Slip 
your hand into sandwich 
bag; firmly and evenly 








MI OMMANM AW AT ay 


Give the holiday gilt 


“a enjoy all year long 


2 gece 


R Lun ¢ oe Beer 0) 0.V a ie 
a bs D r % Yea 


ead 5 & Pale 
| Dea hoe : M ws 


Check off your holiday gilt list today! 


To order your gift subscriptions, call toll-free 


1-800-843-1188 


We'll send you an elegant gift card to announce each gift personally. 
After December 1, we'll send cards directly to your gift recipients. 
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casy & elegant 


BAY nel bars 


- Bold and beautiful, these wreaths MITC = 16S 
_. foliage, and cones are easy to make 
By Kathleen N. Brenzel 


Designs by Bud Stuckey with Jill Slater 
Photographs by Thomas J. Story 
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All across the West, holiday cheer 
and beloved tradition come 
together naturally when historic 
hotels—some more than a century 


old—celebrate the season. 


Whether you’re traveling and need 
a room or simply want a shopping 
break and a soul-warming hot 
toddy, these grand classics will 
help get you out of the weather 
and into the holiday spirit 


Northern California 


SAN FRANCISCO 
SPrulace Hotel 


The grande dame of San Francisco lodging has 
weathered earthquakes, fire, and the curses of 
tenor Enrico Caruso—all with unshakable grace. 
The hotel is never more spectacular than during the 
holidays, when garlands fill the marble lobby and 
Christmas lights add to the warm glow in the spec- 
tacular Garden Court. 

Yet the building’s history is 
stormy. Billed as the world’s 
largest, most elegant hotel 
at its opening in 1875, it cost 
$5 million, driving partner 
William Ralston to financial 


DECEMBER 2000 85 


ILLUSTRATION: SUSAN HILL 


DAVID WAKELY 

















FAR RIGHT: GLENN CORMIER 


DAVID WAKELY 





ruin. After the 1906 quake tossed 
Caruso from his bed—he vowed 
never to return to the city—and the 
postquake fires gutted the structure, 
it was rebuilt at‘a cost of $10 million. 
It was renovated again in 1989, this 
time for $170 million. 

This month, festivities include gin- 
gerbread-house decorating classes 
and Prince and Princess Teas for kids. 
Pastry chef Beat Wirz will unveil the 
7-foot-tall Christmas cake, decorated 
for the 12 days of Christmas. Munch 
and sip at teas offered Wednesday 
through Saturday in the Garden 
Court beneath the _ stained-glass 
dome. 553 rooms from $189 (holiday 
rate). 2 New Montgomery St.; (800) 


325-3589, (415) 512-1111, or www. 


sfpalace.com. — Lisa Taggart 


Other historic Northern California hotels 


@ SACRAMENTO: 

This 1894 hotel was a boardinghouse 
before restoration in 1988. Today, a mar- 
ble floor and art deco chandeliers are 
complemented by Queen Anne furnish- 
ings. The lobby and Chanterelle Restau- 
rant are adorned for the season with glis- 
tening creations of greenery, topiaries, 
and fruit. Apple cider is available all sea- 
son long in the lobby. 77 rooms from 
$169. 1300 H St.; (916) 448-1300 or 
www.sterlinghotel.com. — L.T. 

@ SAN FRANCISCO: 

Regally situated atop Nob Hill, 
the 1907 Julia Morgan—designed building 
was built to honor silver baron “Bonanza 
Jinn” Fair. The hotel was the first to re- 


open after the 1906 earthquake and fires 


leveled every hotel in the city. A recent : 


$80-million renovation restored the origi- 
nal pale marble floors and gold-leaf lonic 


columns of the lobby, decked out this : 
month with a large gingerbread house 
and Christmas tree. Starting November : 


24, holiday teas in the Laurel Court pro- 
vide a refined retreat. 597 rooms from 


$289, 950 Mason St.; (800) 527-4727 or 


www. fairmont.com. — L.T. 


SUNSET 


For decades visitors 
have chugged up Nob Hill on the Califor- 
nia Street cable car to this 91-year-old 
hotel. Holiday celebrations kick off on 
November 27, when the 50-foot tree out 
front is lit. Dickensian carolers and a hot 
cider party add to the fun. November 24 
through December 24, the daily Teddy 
Bear Tea ($50) is a treat for kids. 336 
rooms from $320. 600 Stockton St.; 
(800) 241-3333, (415) 364-3540, or 
www.ritzcarlton.com. — L.T. 

is. Built in 1904, 
the St. Francis offers afternoon teas just 
off the lobby in the Compass Rose lounge 
(415/774-0167), restored to its original 
splendor with wood-paneled walls, crystal 
lamps, and fluted columns. In the lobby, 
the World’s Largest Santa Convention 
exhibit features images and figurines of 
St. Nick from around the world. Kids and 
adults alike can make their own ginger- 
bread cookies at the Candy Cane 
Counter. A holiday shopper’s package 
(from $139) includes gift certificates to 
nearby shops. 1,792 rooms from $389. 
335 Powell St.; (800) 937-8461, (415) 
397-7000, or www.westin.com. — L.T. 
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Southern California 


CORONADO 


Hotel del Coronat O 


Set like a huge Victorian tea service on Coronado’s 
wide beach, “the Del” boasts one of the West’s oldest 
holiday hotel traditions. In 1904 it threw the switch 
on the nation’s first electrically lit outdoor Christmas 
tree 





a living pine on the front lawn. Indeed, the 
Del’s love affair with light is long-standing. Before be- 
ginning construction, it had to build its own power 
plant—once said to be the largest incandescent elec- 
tric plant in the world. And when the hotel opened in 
1888, electricity was still something of a novelty— 
guests had to be warned not to light the electric 
lamps with a flame. Isn’t it odd that a hotel once her- 
alded as state-of-the-art is now on the National Regis- 
ter and beloved for its quaint architecture and fin-de- 
siecle ambience? 

Holidays here are especially active, just as they 
were a century ago. The lobby feels like a set for The 
Nutcracker, with a tree that touches the paneled 
room’s ceiling near an original birdcage elevator. 
Outdoors, the Lighting of the Del ceremony takes 
place on the Windsor Lawn (November 29 at 4 PpM.), 
with carols sung by schoolchildren and local theater 
professionals, sing-alongs, and food and drink. 

December 17 through 30 (except the 25th), Lamb’s 
Players Theatre troupe uses the Grand Ballroom to 
stage An American Christmas, a combination five- 
course feast and celebration that lasts about three 
hours; during dinner you'll meet the Marshalls, a fic- 
tional family from the early 19th century (from $90, 
$59 ages 5-12). 

An abbreviated version for children, called Aunt 
Agatha’s Christmas Tea, takes place from 3 to 5 in the 
afternoon from December 22 to 24 ($70, $39 ages 12 
and under). Throughout the holiday season, Victo- 
rian High Tea will be served in the Palm Court, a tra- 
dition sure to transport even the most thoroughly 
modern Millie back to earlier, more gracious times. 
681 rooms from $235. 1500 Orange Ave.; (800) 468- 
3533, (619) 435-6611, or www.hoteldel.com. 

— Peter Jensen 


Grand tradition at the 
Hotel del Coronado 
is a frieze of gaily 
glowing light. 
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Other historic 
Southern California 
hotels 

@ BEVERLY HILLS: 

Woody Allen lampooned holi- 
day celebrations in these parts but—pink 
hues and banana-leaf wallpaper notwith- 
standing—this 1912 landmark knows 
tradition. Strolling carolers and music 
from a gold-leaf piano enliven holiday 
teas and a Christmas Eve brunch. For 
tea reservations, call (810) 276-2251, 
extension 5701; for brunch, call exten- 
sion 2941. 203 rooms from $355. 9641 
Sunset Blivd.; (800) 283-8885 or www. 
beverlyhillshotel.com. — Matthew Jaffe 
@ LOS ANGELES 
With its elaborate ceilings and ornate 
lobbies trimmed in gold, the Renais- 
sance-inspired Biltmore provides the 
perfect backdrop for strolling carolers 


a4 


and holiday teas (21 


Q 


3/613 : 


1562 for 
reservations) in the gorgeous Ren- 


dezvous Court. 683 rooms start at 
506 S. Grand Ave.; 
(213) 624-1011, or 


M.J 


$129 (holiday rate) 
(800) 245-8673, 

www. thebiltmore.com. 
@ RIVERSIDE: Al- 
ready blessed with spectacular mission 
revival architecture, two million bulbs 
make 


plays 


this classic hotel sparkle. Dis- 
include animated figures from 


mariachi singers to Dickens characters, 


as well as a towering 25-foot tree. 
Holiday brunches and horse-drawn- 

iag les fill out the season. 238 
rooms fr 5139. 3649 Mission Inn 
Ave.; (800) 843 909) 784-0300, 


or www.missioninn.com. — M.u. 


@ SAN DIEGO: 
A restored amalgam of two 
hotels from the 1880s, the Horton 


Grand offers afternoon teas, caroling, 
and holiday dinners. 732 rooms from 
$109 317 Island Ave.; 
(619) 544-1886, or 


— Pu. 


holiday rate). 
800) 542-1886, 


ww rtongrand.com. 
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Glittering trem 


Southwest in the library 
Tucson’s = 
TUCSON Arizona Inns 


Urz-ona Jon 


With an atmosphere that is always 
low-key and personal, this Southwest 
classic does the holidays just like 
you'd expect: tastefully understated. 
You can, of course, warm yourself 
with a cup of tea and nibble on finger 
sandwiches in the high-ceilinged 


library, where a 14-foot Chris 

tree glows near a massive firepl 

A neighborhood group might pi 
in during these daily afternoon te 
to entertain with a round of caro 
You feel, whether you’re there jt 
for tea or for a long weekend, li 
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you’re at a friend’s country estate. 
That’s just the way Isabella Green- 
way wanted the inn to be. A rancher, 
social activist, and Arizona’s first 
congresswoman, Greenway spent 
several years after World War I help- 
ing a group of veterans run a furni- 
ture-making business. After the stock 
market crash of 1929, she found her- 
self with a warehouse full of hand- 
crafted furnishings and Tucson with 
a need for an elegant resort; the next 
year she founded the Arizona Inn. 
Greenway designed the rooms as a 
series of Southwestern casitas spread 
out on 14 lushly landscaped acres 
not far from downtown Tucson. To 
get just the right color of salmon 
pink for the exterior walls, she had 
the painters match the hue of her 
suntanned forehead. Despite the 
Great Depression, the inn flourished. 
Today it’s on the National Register of 


HOLIDAY BARGAINS 


‘Tis the season—as business 
travel wanes—that many big-city 
hotels have rooms to spare. Always 
ask about discounted rates or 
special packages when traveling. 


Historic Places and is run by Green- 
way’s granddaughter, Patty Doar. 
During the holidays the inn follows 
decades-old traditions. The interior is 
decorated with poinsettias and fresh 
pine wreaths and boughs. Luminarias 
light the front entry and red chili ris- 
tras hang from light fixtures. After- 
noon teas cost $10 for nonguests; the 
inn’s dining room offers special fixed- 
price dinners and buffets for Christmas 
Eve, Christmas Day, and New Year’s 
Eve. 86 rooms from $159 (holiday 
rate). 2200 E. Elm St.; (800) 933-1093, 
(520) 325-1541, or www.arizonainn. 
com. — Nora Burba Trulsson 
(Continued on page 92) 
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Other historic Southwest hotels 


@ PHOENIX: Royal Paims Hotel : 
and Casitas. Built in the 1920s as : 
a lavish Spanish colonial-style winter | 
estate for a New York industrialist, the 
mansion at the foot of Camelback . 
Mountain became a resort after World 
War II, hosting the likes of Groucho | 
Marx. Recently restored, the hotel strives 
for holiday romance, with luminaria-lined | 
pathways and tiny golden lights strung : 
through citrus trees. Relax over a festive | 
Christmas Eve, Christmas Day, or New 
Year’s Eve dinner at T. Cook’s, where 
carolers in period costumes serenade 
diners regularly during the holidays. 176 


rooms from $225 (holiday rate). 5200 E. 


Camelback Rad.; (800) 672-6011, (602) 


840-3610, or www.royalpalmshotel. 
com. — N.B.T. 


™ PRESCOTT, ARIZONA: Has- : 
sayampa Inn. Built in 1927 by noted 
architectural firm Trost & Trost, the grand 
hotel was one of the first in the state de- : 
signed for the automobile-driving guest. 
Now on the National Register, the Has- 
sayampa has always served as a gather- 
ing place for local politicians, ranchers, 
and visiting celebrities. During December, 
when Prescott is officially “Arizona’s 
Christmas City,” the hotel hosts caroling 
concerts, a kids’ tree-trimming contest, : 
and a visit with Santa after the Christmas 


Only in December 
do palm fronds go 
with a red-ribboned 
wreath. 


















parade on December 2. 68 rooms 
$99, including breakfast. 122 E. G 
St.; (800) 322-1927, (520) 778-946 
www.hassayampainn.com. — N.B.1 
@ SANTA FE: Hotel St. Frar 
In Santa Fe—where even brand 
buildings try to look as if they were 
from adobe back in 1680—the St. | 
cis is a charming anomaly: a 1920: 
tage hotel, elegant and urbane. © 
mas is celebrated here with a tree” 
tasteful lobby decorations that providk 
festive setting for afternoon teas. 
rooms from $92. 210 Don Gaspar A 
(800) 529-5700, (505) 983-5700; | 
www.hotelstfrancis.com. — Peter Fish 
La Fonda. Santa Fe’s most 
lodging—an inn has stood here- 
1610—decks out its sprawling lobby 
a tree and wreaths. More notable, 
haps, La Fonda is the only hotel right 
the plaza, also beautifully decorate 
the holidays and the site of the annué 
Posadas Christmas pageant (Decef 
17) and the Museum of Fine Arts’ Ht 
Open House (December 15 and 
Across the way, the Palace of the G 
nors’ Christmas at the Palace (Decel 
15) has music, luminarias, and Santa. 7) 
rooms from $199. 100 E. San Franols } 
St.; (800) 523-5002, (505) 982-5511, ; 
www.lafondasantafe.com. — PF. . 
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Coast Comforters than any 








other brand. It’s no wonder. Our 






comforters have been made 
with the same craftsmanship 
and devotion to quality since 
our founding in 1884. We call it 
Fluffy for Life, and it is our promise 


that our down comforters will stay 


; 

| 
fluffy longer than any others. 

THE FLUFFIEST DOWN 
ordinary comforters. First, we select 
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Comforters are 45% 
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fluffer per ounce than 





the largest, strongest puffs of down 


ont aie longer than 








Then, we clean our down in our 
Hyperclean® process, eliminating dust, 
dirt or allergens that can make a 
comforter go flat. You get more clean, 
fluffy down per pound, and our 100% 


allergy-free warranty. 


ALLERGY FREE: 


WARRANTY 





°Only Pacific Coast down is Hyperclean®. If not compl arr 


pant others. 
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THE BEST CONSTRUCTION 


Pacific Coast Comforters are specially 
crafted to stay fluffy for years. 
Our patented ComfortLock® 
design keeps the down from 


shifting to the sides and ends. 
And, our high thread 


™ 


count BarrierWeave 
fabric prevents the 


down from leaking. 


GUARANTEED COMFORT 

When we say Fluffy for Life, we mean 
for the way you live. So try one for 
30 nights. If you're not completely 
comfortable, we'll give you a full refund. 


Go on, live a little. We can take it. 


Call 1-800-800-3696 or visit us at www.pacificcoast.com for a free brochure or to find a retailer near you. 
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Rocky Mountains 


ASPEN, COLORADO 
Sr 4 
Hotel Jerome 


The holiday season blazes brightly at 
Aspen’s 111-year-old Hotel Jerome. 
A large tree on the front balcony in- 
vites everyone to enter and admire 
the decor lavished on the ornate 
lobby, with its warm wood and 
polished metal and glass. One richly 
ornamented tree dominates the 
scene; others brighten the Garden 
Lobby and the Antler Bar. Fat gar- 
lands tied with maroon ribbon and 
sparkling with tiny lights embellish 
the staircases. 

Special events fill the hotel’s ecu- 
menical holiday calendar, beginning 
with a menorah-lighting ceremony 
on December 22. From then until 
Christmas Day, the hotel hosts at 
least one special event every day— 
most free and open to the public. 
When the Dickens Carolers enter the 
hotel to sing favorite holiday 
melodies, Aspen could be mistaken 
for 19th-century London. The Chil- 
dren’s Story Hour and photos with 
Santa are tops with families. Christ- 
mas wouldn’t be Christmas without 
The Nutcracker, and many people 
like to pop over to watch the Aspen 
Santa Fe Ballet perform this peren- 
nial favorite (December 21-24; 
$18—-$38; 800/905-3315). 

The Century Room, which evokes 
the free-spending era of the silver 
barons, is the site of a fantastic five- 
course Christmas Eve feast ($125); 
there’s also a Christmas Day dinner 
buffet ($80, $35 ages 12 and 
under). 93 rooms from $395. 330 
E. Main St.; (800) 331-7213, (970) 
920-1000, or 
com. — Claire Walter 


www.hoteljerome. 
(Continued on page 94) 
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Other historic Rocky Mountain hotels 


@ BOULDER, COLORADO: Hote! 
Boulderado. A 25-foot tree reaches 
for the vaulted, stained-glass ceiling in 
the lobby of this intimate 1909 hotel. 
There are splendid afternoon teas for the 
holiday season. A Christmas Day buffet is 
served on the mezzanine ($38.95, $22 
ages 6-12), while trendy Q's restaurant 
does a gourmet feast ($40, prices vary 
for children’s meals). 7160 rooms from 
$130 (holiday rate). 2115 13th St; (800) 
433-4344, (303) 442-4344, or www. 
boulderado.com. — C.W. 

@ DENVER: Brown Palace. Fronted 
with Arizona sandstone and Colorado 
granite, the unique, wedge-shaped 1892 
building has a stunning lobby originally 
built as a stylish retreat for rich silver 
barons. On November 24, two dozen 
hotel elves will turn the Brown's eight- 
story lobby into a workshop where they 
will assemble a mammoth chandelier with 
2 tiers, 12 arms, 42,500 lights, and this 
year’s garland colors—different every sea- 
son. The first three Saturdays in Decem- 
ber bring Breakfast with Santa, featuring a 
kid-size buffet table ($19.50, $11 ages 
6-12). Ellyngton’s serves holiday brunch 
every Sunday through Christmas Eve 
(from $34.95, $11.95 ages 6-12), and the 
elegant Palace Arms puts on a formal 
Christmas Day feast (from $42). 230 
rooms from $179 (holiday rate), including 
a $25 shopping certificate. 321 17th St.; 























Garlands of light on 
winter-bare trees cast 
soft glow on Hotel | 


Jerome’s redbrick entry 


(800) 321-2599, (303) 297-3111, or Wil 
brownpalace.com. — C.W. | 
@ JACKSON, WYOMING: 
Hotel. When Jackson’s famous ow 
Square lights up at Thanksgiving, SO dot 
the Wort, built in 1941. An enormous tf 
fills the intimate lobby, and the g ar 
staircase is garlanded and accented Wij 
teddy bears. Learn to make a ging@ 
bread house (December 7 and 14; $2i 
or a Christmas wreath (December 5 
12; $25). On Saturdays in Decembé 
Santa stops at the Wort for lunch Wii 
children ($7.50, $5 ages 12 and unde} 
60 rooms from $166. 50 N. Glenwog 
St.; (800) 322-2727, (307) 733-2190 
www.worthotel.com. — C.W. 

@ RED LODGE, MONTANA: 
lard. The Pollard is the Tiny Tim of 
West's historic hotels: small in size 
big in holiday spirit. Bright trees deco! 
the lobby and dining room, and garlai 
deck the corridors of this 1893 inn, Wi 
still has its original redbrick exterior an 
on the National Register. Folks dropg 
during the annual townwide open ho 
known as the Christmas Stroll (from 
8 on December 1 and 2) to hear card 
and warm up with hot chocolate € 
cider. The dining room serves traditio 
dinner on Christmas Eve and Day: 
rooms from $90. 2 N. Broadway; (86 
765-5273, (406) 446-0007, or 
pollardhotel.com. — C.W. 
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jund of a wood fire try the new Crackleflame™ firelog. Now that's AEST a Elite 





Sa hae happen Me you actually get a chance to relax. www.duraflame.com Sees Gee See 
| 00 Duratame, Ine. The Secret of Fire® 
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Pacific Northwest 


PORTLAND 


GE tone Ko of 
DPCsSO’ Stote 


Stroll into the Benson Hotel during the holidays 
and it buzzes with festivity. Little girls in taffeta 
dresses and patent-leather shoes lunch with their 
dads before heading off to the matinee of The Nut- 
cracker. Boys tug at starched collars and try not 
to spill food on their ties before being hustled 
down to Pioneer Place to have their picture taken 
with Santa. Moms are atwitter and grandparents 
beam with pride. Near the fireplace a 30-foot tree 
stands decked out in burgundy, green, and gold 
ribbons. Caroling fills the lobby with warm sound. 
Photos are snapped that may well be next year’s 
Christmas card. 

When Simon Benson built this hotel in 1912 he 
filled it with Austrian crystal chandeliers, Circassian 
walnut paneling, and an Italian marble staircase and 
floors. Little wonder it is considered the grand old 
dowager of Northwest hotels. And when the holidays 





arrive, the finery comes out to be flaunted—albeit in 
dignified Portland style. Everyone and everything 
seems swept into the seasonal spirit. 

Menus are traditional and filling. And the desserts 
look and taste like something the Sugarplum Fairy 
might whip up for breakfast. All of it comes pack- 
aged in grandeur. The London Grill is festooned 
| and twinkling; Santa shows up on Sundays for 
brunch. In the lobby the big gingerbread house, the 
creation of a hotel pastry chef, is surrounded by 
starry-eyed children. 

‘Tis the season to be jolly. And in the Benson, as in 
any one of the Northwest’s handsome old historic 
hotels, ‘tis also the season to be elegant and to partake 
of ancient holiday traditions. 287 rooms start at $125. 
309 S.W. Broadway; (800) 325-4000, (503) 228-2000, 
or www.bensonhotel.com. — Steven R. Lorton 

(Continued on page 906) 
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Other historic Pacific Northwest hotels 


@ PORTLAND: 

The lobby of this 1909 building is rich with 
wood, leather, and wrought iron; hand- 
some murals of the Lewis and Clark Ex- 
pedition adorn the walls. Seasonal decor 
artfully combines corn, leaves, pinecones, 
and other natural materials, while the tree, 
a tribute to Northwest Indian culture, is 
trimmed with tiny canoes, moccasins, 
and artifacts. You can enjoy all this un- 
usual holiday beauty while sipping a com- 
plimentary glass of wine or a mug of hot 
cider in the lobby on a blustery winter 
evening. 700 rooms from $165. 611 S.W. 
10th Ave.; (800) 554-3456, (503) 224- 
3400, or www.govhotel.com. — S.R.L. 

@ SEATTLE: 

Since it opened in 1924, this 

confection of a hotel has been a hub of 
eattle's lively winter social season. The 

tately Georgian Room is redolent with 


SUNSET 


evergreens and sparkles with extra gold. In 
the Garden Court, families line up for lunch 
and perhaps a glimpse of winter sun pour- 
ing through the towering atrium windows. 
The Teddy Bear Suite on the mezzanine 
level dazzles kids with a large and creatively 
displayed collection of stuffed bears—a 
fundraiser for the city’s children’s hospital. 


450 rooms start at $305. 411 University 
St.; (800) 223-8772, (206) 621-1700, or 


www.fourseasons.com. — S.R.L. 

@ VANCOUVER, BRITISH COLUM- 
BIA: yer. |lluminated by 
floodlights at night, this copper-roofed 
chateau was built in 1939. The 15-foot 
tree shows off hundreds of ornaments, 
potted poinsettias are massed in gener- 
ous sweeps around the lobby, and big, 
bold, glittering wreaths dress the walls. A 
children’s choir raising money for a local 
orphans’ fund will sing December 1, and 
















Seattle’s Fout 
Seasons 


Olympic Hote 


i 
|| 


in the lobby you can buy fresh-baked ht) 
day goods from the kitchen. 556 root 
from about $160. 900 W. Georgia §| 
(800) 866-5577, (604) 684-3131, or WW 
hotelvancouver.com. — S.A.L. j 
@ VICTORIA, BRITISH COLUMBI| 
Empress. This resplendent 1908 47 
wardian hotel is a famous remnant off 
British Empire at its apex. At Christmas 
always, it holds its own with the fin 
London. The Festival of Trees includ 
lavishly decorated trees throughout the 
tel. With caroling in the main lobby, Sant 
Brunch, and a Chef’s Parade in which fl! 
hotel’s white-hatted culinary wizards Cal| 
both food and a Yule log through the pu; 
lic rooms, not even Ebenezer Scroot) 
could escape the Christmas spirit. 4) 
rooms from about $185. 721 Governme| 
St.; (800) 441-1414, (250) 384-8111, 

www.fairmont.com. —S.R.L. 


DeVille DTS 


What if you could see in the 
dark? Up to five times farther 


than the vehicle’s low-beam 





headlamps. Suddenly night is 
illuminated by a Head-Up Display 

that projects infrared images of 
the road ahead. 
Introducing the world’s 


first car available with 









Night Vision. The DeVille DTS. 





| / a 
THE POWER OF &.. (5s) 
Ss 





if 
THE FUSION OF DESIGN & TECHNOLOGY jw 

















| 
| perience DeVille’s intuitive technologies. “n 
sit cadillac.com or call 1.800.333.4CAD. — | 


000 GM Corp. All rights reserved. Cadillac» Cadillac badge... DeVille 























98 


a/ festive 








Count them up—there are the two of you, the kids 
(and their kids), Aunt Sylvia.... Before you know it, 
your guest list for Christmas dinner numbers a dozen 


or more, and you’re faced with the age-old holiday 7 


dilemma: how to serve a profusion of food to a mul- 
titude of people. The solution? A buffet. The easiest 
way to serve a crowd is not to serve them at all—let 
them help themselves. 

The beauty of it is, many holiday foods, from every 
part of the world, fit naturally into this serving pat- 
tern. Here we bring you three menus: an elegant din- 


By Linda Lau Anusasananan ¢ Photographs by James Carrier ¢ Food styling by Valerie Aikman-S 


dinner at the White House _ 


t Portland’s White House Bed 
& Breakfast, a stately Greek | 
revival inn that somewhat : 


N 


eSmoked Salmon and 
Caper Crostini* 


ME 


Dungeness Crab with 
Wasabi Soy and Pickled 
Ginger* 

eBaby Spinach Salad with 
Goat Cheese* 


°Grilled Beef Tenderloin The menu, which works beautifully servings 

with Sage Stuffing and for holiday buffets at home as well, 3 dozen baguette slices (* in. t 
Mushroom Sauce* adds Northwest touches to tradi- | and 2 in. wide, about 5 oz.) 
*Roasted Garlic-Potato tional American foods. Little prepara-_: 9 ounces smoked salmon, 


Medley with Gorgonzola* 


Madeira Carrots* 






A trio of holiday dinners —from three 
for your Christmas gathering 


: unique Mexican—Middle Eastern feast from A 


: guests, make two or three batches of the recip 


resembles the more famous White : 
House in Washington, D.C., Lanning 
Blanks serves this festive meal to 
raise money for Our House of Port- 
land, a nonprofit AIDS care facility. 


tion—much ,of it done ahead of : 
time—delivers a lot of elegance. 























rich traditions—to spread on a sidebe 


ner with classic Northwest accents from Oreg 


and a Scandinavian smorgasbord from Washir 
Much of each can be made ahead; use the c 
downs to plan your preparation schedule. Each 
serves 10 to 12 people. To expand the meal for: 


add some of your favorite dishes to the spread. 

Holiday traditions, after all, are from the peopk 
stands to reason you should share one of the f 
traditional meals of the year with a crowd. 


: Toast slices for crostini up to 1 
ahead; cool and store airtight at r 
temperature. Make salmon mixtur 
to 8 hours ahead; cover and ¢ 
Spoon onto toast up to 1 hour a 
Or present salmon mixture, garni 
: with remaining tomatoes and 
: sprigs, and toast separately so gt 
can assemble crostini. 
MAKES: 36 crostini; 10 to 12 appe 


chopped 
4 cup finely chopped Roma 


tomatoes 
Pinot Noir Smoked Salmon ' Ys cup finely chopped red onio 
eChocolate Truffle Tart’ and Caper Crostini : 1% tablespoons chopped fresh dill 


Muscat Dessert Wine 


“recipe providec 


SUNSET 


PREP AND COOK TIME: About 50 minutes 
NOTES: Reserve baguette ends and ex- : 
tra pieces for the sage stuffing for : 
grilled beef tenderloin (page 100). 





1 tablespoon drained capers, fine 
chopped 


Y¥, cup lemon juice 
Fresh dill sprigs 


eA , 
ATEN Aled eed 
ee ele 


ble laden with temptations from Portland’s White House Bed & Breakfast (front to back): Beef tenderloin filled with a 


$e-and-hazelnut stuffing, served with mushroom sauce and roasted potatoes with gorgonzola; cracked Dungeness crab 


th plain wasabi, pickled ginger, and a wasabi-soy sauce; madeira-glazed carrots; and spinach saiad with goat cheese. 


| 
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1. Arrange baguette slices in a single 
layer on racks on 2 baking sheets (14 
by 17 in. each). Bake in a 425° oven 
until golden, 6 to 8 minutes; switch 
pan positions halfway through baking. 
2. Meanwhile, in a bowl, mix salmon, 
’2 cup tomatoes, onion, chopped dill, 
capers, and lemon juice. 

3. Spoon equal portions of salmon 
mixture onto toast slices. Sprinkle 
equally with remaining tomatoes and 
garnish with dill sprigs. 

Per piece: 27 cal., 17% (4.5 cal.) from fat; 

1.9 g protein; 0.5 g fat (0.1 g sat.); 3.6 g carbo 
(0.2 g fiber); 190 mg sodium; 1.6 mg chol. 


Dungeness Crab with Wasabi 
Soy and Pickled Ginger 


PREP TIME: About 10 minutes 

NOTES: Have crabs cleaned and 
cracked at the seafood market. Look 
for wasabi and pickled ginger in a 
well-stocked supermarket or an Asian 
food market. Offer extra wasabi for 
those who want their dipping sauce a 
little hotter. 

MAKES: 10 to 12 appetizer servings 


4 or 5 cooked Dungeness crabs 
(2 lb. each), cleaned and cracked 
(see notes) 

4 Cup soy sauce 

3 to 4 teaspoons prepared wasabi 


2 cup sliced pickled ginger 


1. Arrange crab on a platter, with small 
forks alongside. 

2. In a small bowl, mix soy sauce with 3 
to 4 teaspoons wasabi to taste. Mound 
ginger in another small bowl. 

3. Have guests arrange portions of crab 
and spoonfuls of wasabi soy and 
pickled ginger on their plates, then 
extract bites of the crab with small 
forks, dip in wasabi soy, and eat with 
pickled ginger. 

Per serving: 104 cal., 12% (12 cal.) from fat; 

16 g protein; 1.3 g fat (0.2 g sat.); 6.4 g carbo 
(0 g fiber); 1,274 mg sodium; 72 mg chol. 


Baby Spinach Salad 
with Goat Cheese 


PREP TIME: About 20 minutes 
Notes: The fragrant dressing for this 
salad comes from Justin Petersen of 
Portland. Make it (step 1) up to 1 day 
ahead; cover and chill. Also rinse 
spinach, wrap in towels, enclose in a 
plastic bag, and chill. 
MAKES: 10 to 12 servings 
2 cloves garlic, peeled and pressed 
or coarsely chopped 
cup extra-virgin olive oil 


~ 


2 tablespoons balsamic vinegar 


festivebuffet 


1 tablespoon red wine vinegar 
12 teaspoons Dijon mustard 
1’2 teaspoons firmly packed dark 
brown sugar 
’2 teaspoon pepper 
Vs teaspoon vanilla 
About 2 teaspoon salt 
6 quarts baby spinach leaves (11% 
lb.), rinsed and crisped-(see notes) 


1 cup crumbled chévre (goat) 
cheese (4 0z.) 


1. In a food processor or blender, whirl 
garlic, olive oil, balsamic vinegar, red 
wine vinegar, mustard, brown sugar, 
pepper, and vanilla until smooth. Add 
’2 teaspoon salt, and whirl just until 
blended. Pour into a wide bowl. 

2. Add spinach to bowl and sprinkle 
with cheese; mix gently to coat with 
dressing. Season to taste with more salt. 
Per serving: 113 cal., 72% (81 cal.) from fat; 
3.2 g protein; 9 g fat (2.8 g sat.); 6.7 g carbo 
(2.8 g fiber); 250 mg sodium; 7.5 mg chol. 


Grilled Beef Tenderloin 
with Sage Stuffing and 
Mushroom Sauce 
PREP AND COOK TIME: About 1'/2 hours 
Notes: Use baguette pieces left over 
from crostini (page 98) to make the 
stuffing. Complete through step 3 up 
to 1 day ahead; cover stuffing and chill. 

MAKES: 10 to 12 servings 

1 cup '2-inch chunks baguette 
(see notes) 

3 tablespoons chopped hazelnuts 

2 cup chopped onion 

1 clove garlic, peeled and pressed 
or minced 

4 cup ('% lb.) butter or margarine, 
at room temperature 


2 tablespoons minced fresh sage 
leaves 


Salt and pepper 


1 center-cut beef tenderloin 
(about 4 lb.) 


4 pound mushrooms (chanterelles, 
common, oyster, portabella, or 
shiitake; 1 kind or an assortment) 


2 cup chopped shallots 
1 cup dry red wine 


teaspoons cornstarch 
12 cups fat-skimmed beef broth 
Fresh sage leaves 


1. Ina blender or food processor, whirl 
baguette chunks to coarse crumbs; 
pour into a 9-inch-wide pan. Place 
hazelnuts in another 9-inch-wide pan. 

2. Bake in a 350° oven, shaking pans 
occasionally, until bread crumbs and 


Tics PAY 








































nuts are lightly browned, 10 to j) 
minutes (8 to 10 minutes in} 
convection Oven). | 

3. Meanwhile, in a 10- to 12-inch fi 
pan over medium heat, stir onion 
garlic in 1 tablespoon butter until o 
is beginning to brown, 3 to 4 mi 
Stir in bread crumbs and nut 
tablespoon minced sage leaves, and 
and pepper to taste. Remove from h 
4. Prepare barbecue: If using chare 
mound and ignite 60 briquet 
the firegrate of a barbecue wit 
lid. When dotted with gray ash, ir 
to 20 minutes, push equal amount 
opposite sides of firegrate. Add 5 
briquets to each mound of coals. 
If using a gas barbecue, turn hea 
high and close lid for 10 min 
Adjust burners for indirect cooking 
heat down center) and keep on hig 
Set a drip pan on firegrate betw 
mounds (for charcoal) or betw 
burners (for gas). Set grill in place. 
5. Rinse meat and pat dry. Trim off 
excess fat and discard. Make a length 
cut down center of tenderloin to wi 
’2 inch of bottom side. Spread ha 
open and lay meat flat. 

6. Spread cut surfaces evenly wi 
tablespoons butter, then bread crut 
mixture, pressing lightly to make 
adhere. Bring the two sides of meai 
gether and tie tenderloin securely 
cotton string at about 1-inch inte 
7. Lay tenderloin, seam to the side. 
grill, not directly over heat. Ce 
barbecue; open vents for chare 
Cook until a thermometer inserte¢ 
center of thickest part reaches 120 
125° for rare, 40 to 45 minutes, or U 
beef is as done as you like. Transfer 
board or platter. Keeping roast wa 
let rest 10 to 15 minutes. 
8. Meanwhile, trim and discard bit 
debris, bruised spots, and discole 
stem ends or tough stems f 
mushrooms. Rinse mushrooms ¥ 
drain, and chop. 
9.In a 10- to 12-inch frying pan 
medium-high heat, stir mushrooms 
shallots often in remaining 1 tablespot)™" 
butter until liquid has evaporated 
mushrooms are lightly browned, ak 
12 minutes. Add wine; bring to af 
over high heat, stirring often 
scraping browned bits free. 
10. In a bowl, mix cornstarch and bi 
until smooth. Add to pan and stir 1 
mixture boils. Add salt and peppe 
taste. Pour sauce into a bowl. 

11. Remove strings from roast. Sprink)} ): 
remaining chopped sage leaves OV) }; 
beef. Garnish with whole sage leave)) ,, 
Cut meat crosswise into '/2-inch slice). 


Ca 


hb 
t. 





\ 


e with sauce to add to taste. 
Prving: 269 cal., 47% (126 cal.) from fat; 
protein; 14 g fat (5.8 g sat.); 6 g carbo 

b fiber); 124 mg sodium; 82 mg chol. 


q 


Wasted Garlic-Potato Medley 
with Gorgonzola 
> AND COOK TIME: About 50 minutes 
Ss: 10 to 12 servings 


‘) pounds thin-skinned potatoes 
(a combination of Yukon gold, 
*® red, and purple; 1'2 in. wide) 


_— 


tablespoons olive oil 
cloves garlic, peeled and minced 


fl 


About '/2 teaspoon salt 


















About 4 teaspoon coarse- 
ground black pepper 
cup crumbled gorgonzola 
cheese (3 02.) 


rub potatoes and pat dry. In a 10- 
5-inch baking pan, mix potatoes, 
garlic, 2 teaspoon salt, and 4 
boon pepper. 

Dast potatoes in a 400° oven, 
ing occasionally, until tender when 
ed, 35 to 45 minutes. 

Dur potatoes into a bowl and 
kle with cheese. Add more salt 
pepper to taste. 

Prving: 148 cal., 35% (52 cal.) from fat; 
protein; 5.8 g fat (1.9 g sat.); 21 g carbo 

b fiber); 203 mg sodium; 6.2 mg chol. 


Madeira Carrots 


> AND COOK TIME: About 45 minutes 
s: Many supermarkets sell whole 
y carrots; if these are unavailable, 
baby-cut carrots. 

s: 10 to 12 servings 


pounds carrots (2 to 4 in. thick, 
3 to 5 in. long; see notes) 


cup chicken broth 
| cup madeira 





With a whole pound 

of chocolate, here’s 
a truffle tart to 

make chocolate 


8) = lovers swoon. 


m 


* 





4 cup ('% lb.) butter or margarine 
2 tablespoons sugar 
1 teaspoon cumin seed 

Salt 


1. Trim ends from whole baby carrots 
and discard; peel or scrub carrots. 

2. In a 12-inch frying pan at least 2% 
inches deep, or a 6-quart pan, combine 
carrots, broth, madeira, butter, sugar, 
and cumin seed. Bring to a boil over 
high heat, then reduce heat, cover, and 
simmer, stirring occasionally, until 
carrots are barely tender when pierced, 
8 to 12 minutes. 

3. Uncover and boil over high heat, 
stirring often, until liquid has evap- 
orated and carrots begin to brown, 15 
to 20 minutes. Add salt to taste. 

Per serving: 92 cal., 42% (39 cal.) from fat; 

1.2 g protein; 4.3 g fat (2.6 g sat.); 13 g carbo 
(2.7 g fiber); 81 mg sodium; 11 mg chol. 


Chocolate Truffle Tart 


PREP AND COOK TIME: About 1 hour 
NoTES: Karen Utz of Portland shared 
this intense, brownielike tart with 
Blanks. If making through step 5 up to 
1 day ahead, cover and chill. Bring to 
room temperature to serve. 

MAKES: 12 to 16 servings 


About 1 cup ('2 lb.) butter 
or margarine 


About *4 cup all-purpose flour 


N 


cup powdered sugar 


About 3 tablespoons unsweet- 
ened cocoa 


; teaspoon ground cinnamon 
4 teaspoon salt 


1 pound bittersweet or semisweet 
chocolate, chopped 


2 cup granulated sugar 
4 large eggs 
















| teaspoon vanilla 
Slightly sweetened softly whipped 
cream or vanilla ice cream 
Caramel ice cream topping 
(optional) 


1. Butter and flour a 10'2-inch tart pan 
with removable rim. 

2. In a food processor or a bowl, whirl 
or mix * cup flour, powdered sugar, 3 
tablespoons cocoa, cinnamon, and salt 
until blended. Add 2 cup butter, cut 
into chunks; whirl or beat with a mixer 
on high speed until well blended. With 
well-floured hands, press mixture 
evenly over bottom of pan. 

3. Bake in a 350° oven until crust begins 
to pull from pan sides, 15 to 18 minutes 
(13 to 15 minutes in a convection Oven). 
4. Meanwhile, place half the chopped 
chocolate and '%2 cup butter in 
a microwave-safe bowl; cook in a 
microwave oven at half power (50%), 
Stirring Occasionally, until chocolate is 
melted and mixture is smooth, 1 to 12 
minutes. Stir in granulated sugar. Add 
eggs and mix well. Stir in vanilla and 
remaining chopped chocolate. Pour 
mixture into warm crust. 

5. Bake in a 350° oven until filling 
barely jiggles when pan is gently 
shaken, about 20 minutes. Let cool on 
a rack at least 12 hours. 

6. Remove pan rim. Dust tart lightly 
with cocoa. Cut into wedges to serve. 
Top portions with whipped cream and 
drizzle with caramel topping. 

Per serving: 322 cal., 64% (207 cal.) from fat; 
4.5 g protein; 23 g fat (13 g sat.); 31 g carbo 
(1.1 g fiber); 169 mg sodium; 84 mg chol. 


countdown 


Up to 1 day ahead: Toast bread for 
crostini. Make dressing, and rinse and 
crisp spinach for salad. Make stuffing 
for beef tenderloin. Bake chocolate tart. 


Up to 8 hours ahead: Make salmon 
mixture for crostini. 


1% hours ahead: Fill beef with stuffing. 


1% hours ahead: Prepare grill. 


1 hour ahead: Grill beef. Remove tart 
from refrigerator. Assemble crostini. 


45 minutes ahead: Prepare carrots. 
Bake potatoes. 


30 minutes ahead: Make mushroom 
sauce for beef. 


15 minutes ahead: Arrange crab on 
platter and prepare wasabi soy. 


5 minutes ahead: Assemble salad. 
Whip cream for tart; chill. 
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East-Mex in Phoenix 


ood food unites the Johnson family. This passion took shape in 1946 
when Woodrow (Woody), who is part Swedish and part Mexican, and 
Victoria, who has Lebanese roots, opened the first Macayo’s Mexican 


restaurant in Phoenix. Woody’s mother’s Mexican recipes were the foundation 
of its menu. Now the Johnsons’ three children manage the family’s.10 Arizona 
restaurants as well as their chili farms and Fiesta Canning Company. When this 


large, close-knit clan gathers for the holidays, all the elements of their food- 


oriented world merge in a unique cross-cultural feast. 


To save time, you can purchase stuffed grape leaves at a delicatessen. For the 


jalapeno hummus, make or buy your favorite hummus, then stir in minced 


fresh jalapeno chilies to taste. Mound in a bowl, drizzle with extra-virgin olive 


oil, and sprinkle with chopped parsley and paprika. 


Mom’s Stuffed Grape Leaves 


PREP AND COOK TIME: About 2 hours 
Notes: If making through step 5 up to 
2 days ahead, cool, cover, and chill; 
freeze to store longer. Thaw, if frozen. 
To reheat, arrange about half the grape 
leaves with tomato sauce in a single 
layer on a microwave-safe plate. Driz- 
zle with 1 tablespoon water, cover 
with microwave-safe plastic wrap, and 
cook in a microwave oven at half 
power (50%) until warm in the center 
(slit 1 open to test), 6 to 7 minutes. 
Repeat to heat remaining grape leaves. 
MAKES: 3! to 4 dozen 


1’; cups long-grain white rice 
1 pound ground lean lamb 

23 ounces tomato sauce (a 15-oz. 
can and an 8-oz. can) 

2 cup chopped fresh mint leaves 
About 1 teaspoon salt 

8 teaspoon dried thyme 

1 teaspoon olive oil 

1 jar (8 oz.) grape leaves, drained 


Thin lemon slices 


1. Put rice in a fine strainer and rinse 
well under cold water; drain. In a bowl, 
mix rice, lamb, 15 ounces tomato sauce, 
mint, 1 teaspoon salt, and thyme. 

2. Rub olive oil evenly over bottom of a 
9- by 13-inch baking dish. 

3. Rinse grape leaves well; drain and 
pat dry. One at.a time, lay each leaf flat, 
underside up and stem end toward 
you. Shape about 1 tablespoon rice 
filling into a 2-inch-long log and place 
across stem end of leaf. Fold sides of 
leaf over filling and roll snugly to 
enclose. Arrange filled leaves, seams 
down, in dish, layering as needed. 

4. Mix 8 ounces of tomato sauce with 1 
cup water. Pour evenly over grape 
leaves. Cover dish tightly with foil. 
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5. Bake in a 350° oven until rice is ten- 
der (cut 1 grape leaf open to test), 50 
to 60 minutes. 

6. Transfer stuffed grape leaves to a 
platter and serve hot or warm. Garnish 
with lemon slices. Add salt to taste. 

Per piece: 55 cal., 40% (22 cal.) from fat; 

2.1 g protein; 2.4 g fat (1 g sat.); 4.9 g carbo 
(0.3 g fiber); 337 mg sodium; 6.9 mg chol. 


Johnsons’ 
Spinach-Artichoke Dip 
PREP AND COOK TIME: About 15 minutes 


Notes: If making up to 1 day ahead, 
cover and chill. Bring to room tem- 


perature or reheat, covered, in a 
microwave oven on full power 
(100%), stirring occasionally, until 


warm, 3 to 4 minutes. Serve dip with 
toasted baguette slices. 
MAKES: About 12 appetizer servings 


“4 cup (% lb.) butter or margarine 


1 onion ('2 lb.), peeled and 
chopped 


1 tablespoon minced garlic 

44 cup all-purpose flour 

1 fresh or dried bay leaf 

1 cup milk 

4 cup fat-skimmed chicken broth 

1 package (10 oz.) frozen chopped 
spinach, thawed 

1 can (13% to 16 oz.) artichoke 
hearts, drained and chopped 

/s cup thinly sliced green onions 
(including tops) 
Salt and pepper 


1. In a 2- to 3-quart pan over medium- 
high heat, melt butter. Add chopped 


onion and minced garlic and stir often \: 


until onion is soft, about 5 minutes. 
Adc flour and stir to coat onion. 
Add bay leaf. Gradually whisk in milk 
and broth, and stir until mixture boils, 























eMom’s Stuffed Grape Leaves* 
eJohnsons’ Spinach- -Artichoke D Di 


eJalapeno Hummus with Pocket 
Bread Triangles ; 


Margaritas or Sangria 
eFattoush Salad* 
eSeafood Enchiladas* ‘a 
Cornish Hens with Mole* . 
eChili-Chorizo Dressing with Ta 
eWarm Corn or Flour Tortillas 

Sauvignon Blanc and Zinfande 


eFlan with Berries* 
“recipe pro\ 


spinach, artichoke hearts, and ¢ 
onions into white sauce. Add salt 
pepper to taste. Serve warm or at! 
temperature. 
Per serving: 81 cal., 53% (43 cal.) from fa 
2.9 g protein; 4.8 g fat (2.9 g sat.); 7.3 g¢ 
(1.1 g fiber); 74 mg sodium; 14 mg chol. 


Fattoush Salad 


PREP AND COOK TIME: About 50 miff 
NOTES: Toast pocket bread up to 1 
ahead; cool and store airtight at f 
temperature. Also rinse lettuce, ' 
in towels, enclose in a plastic bag, 
chill. Up to 4 hours ahead, mix di 
ing in bowl and layer vegetables 
top (do not mix); cover and chill. 
before serving, add toasted bread 
mix; bread softens as it stands in sa 
MAKES: 12 servings 
6 pocket breads (7 in.) 
’; cup lemon juice 
V; cup extra-virgin olive oil 
1 or 2 cloves garlic, peeled and 
minced or pressed 
1’2 pounds firm-ripe tomatoes 
2 pounds cucumbers 
6 cups bite-size pieces rinsed 
and crisped iceberg lettuce 
(4 Ib.; see notes) 
3 cups chopped parsley 
2 cup chopped fresh mint leave 
About *4 teaspoon salt 
About '2 teaspoon pepper 


1. Tear pocket breads into 1- 
pieces and spread equally in two 10 

15-inch baking pans. : 
2. Bake in a 350° oven, stirring 06 
sionally, until bread is lightly brown)" 
and crisp, about 15 minutes (12 m 
utes in a convection oven). Let can 


Pa 
* 
eae. 
Se 


be 
i 
¢ a large bowl, mix lemon juice, 
9M oil, and garlic. 
se tomatoes; core and chop. Peel 
@imbers and chop. Add tomatoes, 
ambers, lettuce, parsley, mint, and 
d to bowl. Mix well. Add about * 
poon salt and 2 teaspoon pepper 
te. 
erving: 169 cal., 37% (62 cal.) from fat; 
protein; 6.9 g fat (1 g sat.); 24 g carbo 
B fiber); 326 mg sodium; 0 mg chol. 


: Seafood Enchiladas 


P AND COOK TIME: About 114 hours 

S: For a less extravagant version, 

the lobster tails and add 1 more 

nd shrimp. If desired, omit brandy 

add 3 cup more seafood-cooking 

in step 4. Buy tortillas that are as 

as possible (cracking is a sign of 

). Assemble enchiladas through 

38 7 up to 1 day ahead; cover and 

Mi. Bake, covered, in a 350° oven for 

“Wminutes; uncover and continue 

ing until hot in the center, about 
( inutes longer. 





ster-and-shrimp enchiladas with fattoush salad set an ethnically eclectic tone. 
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MAKES: 12 enchiladas; 12 first-course 
or side-dish servings 
3 cups fat-skimmed chicken broth 


2 lobster tails ('/2 lb. each), thawed 
if frozen 


4 pound peeled, deveined raw 
shrimp (31 to 40 per lb.), thawed 
if frozen 

3 tablespoons butter or margarine 

1 onion (‘2 lb.), peeled and 
chopped 


1 clove garlic, peeled and minced 
or pressed 


/s pound mushrooms, rinsed, 
drained, and thinly sliced 


“s cup all-purpose flour 
/, cup brandy (optional; see notes) 
Salt and pepper 


1 can (19 oz.) green enchilada 
sauce 


1 can (7 oz.) diced green chilies 
12 corn tortillas (6 in.; see notes) 


3 cups (%4 lb.) shredded jack 
cheese 








| cup diced tomatoes 
*s cup thinly sliced green onions 
(including tops) 


1. In a 3- to 4-quart pan over high heat, 
bring chicken broth to a boil. Add 
lobster tails and return to a boil; cover, 
reduce heat, and simmer until lobster 
is Opaque but still moist-looking in 
center of thickest part (cut through 
shell to test), 8 to 10 minutes. Lift tails 
from broth and let cool. 

2. Return broth to a boil over high 
heat. Cut shrimp into 1-inch lengths. 
Add shrimp to pan, cover, reduce heat, 
and simmer just until shrimp is opaque 
but still moist-looking in center of 
thickest part (cut to test), 112 to 2 
minutes. With a slotted spoon, lift 
shrimp from broth and let cool. 
Reserve broth. 

3. With kitchen shears, cut through 
tops of lobster shells lengthwise down 
the center. Set tails, cut sides up, on a 
board. With a large knife, slice tails in 
half lengthwise through cuts. Pull out 
meat; cut into 1-inch chunks. 

4.In a 10- to 12-inch frying pan over 
medium-high heat, melt butter. Add 
chopped onion, garlic, and mushrooms; 
stir often until onion is limp and 
mushrooms are lightly browned, about 
10 minutes. Sprinkle flour over 
vegetables and stir until evenly coated. 
Whisk in 2 cups reserved broth (reserve 
remainder) and the brandy, and stir until 
mixture boils. Add lobster and shrimp. 
Season to taste with salt and pepper. 

5. Ina blender or food processor, whirl 
1 more cup reserved broth (save 
remainder for other uses or discard) 
with enchilada sauce and chilies. Pour 
1'’2 cups of the mixture into a 9-inch 
pie pan. 

6. Stack 6 tortillas and put in a 
microwave-safe plastic bag but do not 
seal. Heat in a microwave oven on full 
power (100%) until tortillas are hot 
and pliable, 1/2 to 2 minutes. Dip 
tortillas, 1 at a time, in sauce mixture to 
coat. Lay each tortilla flat and spread 
about 3 cup seafood filling down the 
center; roll to enclose. Set filled 
tortillas, seam down, in a single layer in 
a shallow 2'2- to 3-quart baking dish. 
7. Heat remaining 6 tortillas, dip in 
sauce, fill, and roll. Arrange in another 
shallow 2'2- to 3-quart baking dish. 
Pour remaining sauce mixture evenly 
over enchiladas. Sprinkle cheese evenly 
over each dish. 

8. Bake in a 350° oven until enchiladas 
are hot in the center, about 25 minutes 
(about 20 minutes in a convection 
oven). Sprinkle a band of tomatoes, 
then green onions, down center of each 
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Roasted Cornish hen rests on chili-chorizo dressing studded with roasted chilies and pine nuts. Mole is ready to pour. 


dish. Add more salt and pepper to taste. 
38% (117 cal.) from fat; 


22 g protein; 13 g fat (7 g sat.); 23 g carbo 


Per serving: 307 cal., 


(2.3 g fiber); 897 mg sodium; 96 mg chol. 


Cornish Hens with Mole 


PREP AND COOK TIME: About 11/4 hours 
NOTES: The simplified mole for these 
hens has surprising layers of flavor. If 
making sauce (step 3) up to 1 day 
ahead, cover and chill. To reheat, stir 
over low heat until hot, or warm in a 
microwave oven on full power (100%), 
Stirring occasionally, until hot, 4 to 5 
minutes. 
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MAKES: 12 servings 

6 Cornish hens (11% lb. each) 
3 tablespoons olive oil 

i teaspoon chili powder 

3 cup slivered almonds 


3 Cup raisins 


teaspoon ground cinnamon 

4 teaspoon ground cumin 

1 can (28 oz.) red enchilada sauce 
Salt and pepper 

1. Remove necks and giblets from 


hens; reserve for another use or dis- 
card. With poultry shears or kitchen 


scissors, split birds in half length 





through breastbones and backbone) 


Rinse and pat dry. In a small bowl, mi 
oil and chili powder. Coat hens all 0} 


with chili oil. Set halves slightly apa ! 


skin up, on racks in two 12- by 17-4 
baking pans. 


2. Bake in a 400° oven until meat | 
thigh bone is no longer pink (cut) 


test), about 50 minutes (40 minutes 
a convection Oven). 


3. Meanwhile, in a 10- to 12-inch fryil 
pan over medium-low heat, stir 4 
monds until pale gold, about 5 minuté 


Add raisins and stir until plump, about) 


! 


Smooth move, Santa. 
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Taster’s Choice. flavored coffees. The perfect holiday treat, no matter who's stirring. 


The Taste of Choice... 
For delicious holiday recipes, visit www.tasterschoice.com 


©2000 Nestlé 





minutes. Add cinnamon and cumin; stir 
until fragrant, about 30 seconds. Scrape 
into a blender or food processor and 
add enchilada sauce; whirl until 
smooth. Pour mixture into frying pan 
and stir over medium heat until hot, 
about 5 minutes. Pour into a bowl. 


4. Transfer hens to a platter. Serve with 
mole. Add salt and pepper to taste. 

Per serving: 463 cal., 62% (288 cal.) from fat; 
33 g protein; 31 g fat (7.9 g sat.); 10 g carbo 
(0.4 g fiber); 729 mg sodium; 187 mg chol. 


Chili-Chorizo Dressing 
with Tamales 


PREP AND COOK TIME: About 1/4 hours 
Notes: If assembling through step 6 
up to 1 day ahead, cover and chill; 
bake for about 30 minutes in step 7 
before uncovering. If your oven space 
is limited, assemble dressing in a mi- 
crowave-safe dish and heat, covered, 
in a microwave oven at full power 
(100%), stirring occasionally, until hot, 
8 to 9 minutes. 

MAKES: 12 servings 


¥; pound green onions 


¥4 pound fresh Anaheim chilies 


fresh jalapeno chilies (2 oz. total) 


N N oC 


tablespoons olive oil 


i pound frozen or 1 can (15 oz.) 
beef tamales 


2 cup pine nuts 

1 tablespoon butter or margarine 

s pound firm chorizo sausage 

2 cup chopped celery 

2 teaspoon dried rubbed sage 

| package (14 oz.) herb stuffing mix 
1'2 cups fat-skimmed chicken broth 
| cup chopped fresh cilantro 


1 can (4% oz.) chopped black ripe 
olives 


Salt 


1. Rinse onions and chilies. In a 12- by 
17-inch baking pan, mix vegetables 
with olive oil to coat, then spread into 
a single layer. 

2. Bake in a 400° oven for 10 minutes; 
with a wide spatula, turn vegetables, 
and continue baking until browned, 10 
to 15 minutes longer. When cool 
enough to handle, trim and discard 
root ends from onions. Pull loose por- 
tions of skin from chilies and discard; 
stem and seed chilies. Chop vegetables. 
3.1f frozen tamales are uncooked, 
cook according to package directions; 
cool, peel, and chop. Or peel and chop 
canned tamales. 

4. In an 8- to 10-inch frying pan over 
medium heat, stir pine nuts in butter 
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until golden, 3 to 4 minutes. Lift nuts 
out with a slotted spoon. 

5. Remove casings from chorizo and 
discard; chop sausage. Add chorizo, 
celery, and sage to pan and stir often 
over medium-high heat until celery is 
soft, about 5 minutes. 

6. In a large bowl, mix roasted onions 
and chilies, tamales, pine nuts, chorizo 
mixture, stuffing mix, broth, cilantro, 
and olives. Pour into a shallow 3- to 
3,2-quart casserole and cover tightly. 

7. Bake in a 400° oven for 20 minutes. 
Uncover; continue baking until dress- 
ing is hot (about 150°) in the center, 
about 10 minutes. Add salt to taste. 

Per serving: 323 cal., 45% (144 cal.) from fat; 
12 g protein; 16 g fat (3.6 g sat.); 36 g carbo 
(5.6 g fiber); 859 mg sodium; 17 mg chol. 


Flan with Berries 


PREP AND COOK TIME: About 1'%4 hours 
Notes: Bake flan (through step 4) 1 


day ahead; cover airtight and chill. If 


fresh raspberries are not available, 
use individually quick-frozen (IQF) 
unsweetened berries such as raspber- 
ries or blueberries, or a combination. 
If desired, serve flan from 9- by 13- 
inch baking dish: Cut pieces, lift out 
with a wide spatula, and invert onto 
plates. Spoon caramel sauce over each 
portion and garnish with berries. 
MAKES: 12 servings 


1 cup sugar 
2 cans (12 oz. each) evaporated milk 


1 can (14 oz.) sweetened con- 
densed milk 


6 large eggs 
1 teaspoon vanilla 
1 cup raspberries, rinsed (see notes) 


1. In a 10- to 12-inch frying pan over 
medium-high heat, shake and tilt sugar 
until melted and amber-colored, 8 to 9 
minutes. Immediately, pour caramelized 





Raspberries add a festive note to 
smooth flan in a pool of caramel sauce. 





countdown 


Up to 2 days ahead: Bake stuffec 
grape leaves. 


Up to 1 day ahead: Make spinact 
artichoke dip and toast baguette ~ 
slices. Toast pocket bread for fatto 
salad; rinse and crisp lettuce. Asse 
ble enchiladas. Make mole sauce, - 
chili-chorizo dressing, and flan. 










































Up to 4 hours before dinner: 
Cut vegetables for salad. 


1 hour before dinner: Roast 
Cornish hens. 





15 minutes before appetizers: Re 
heat grape leaves. Prepare hummt 


5 minutes before appetizers: 
Reheat spinach-artichoke dip. 





y 





30 minutes before main course | 
(while guests are having appetizers 
Bake enchiladas. 





10 minutes before main course: | 
heat dressing. } 


5 minutes before main course: lV 
salad. Reheat mole. Warm tortillas. 


Just before dessert: Unmold and 
garnish flan. 





sugar into a 9- by 13-inch baking 
and tilt pan quickly to let syrup 
over bottom (it doesn’t need to ¢ 
surface completely). 
2. In a bowl, whisk evaporated t 
condensed milk, eggs, and vanilla 
well blended. Pour mixture 
caramel-lined dish. Nest dish in 
by 17-inch roasting pan. 

3. Set dish in pan in a 350° oven. 
about 1 inch boiling water into ¢ 
pan. Bake until custard barely jiggh 
the center when dish is gently sha 
60 to 70 minutes (50 to 60 minutes 
convection oven). 
4. Remove 9- by 13-inch baking 
from hot water and set on a rac 
cool flan completely. Cover and cl 
least 24 hours. 
5. Invert a rimmed platter or 12-b 
inch pan over flan. Holding plattet 
flan dish tightly together, quickl 
vert. Hold in place until flan slips 
and caramel sauce flows over flan. 
nish with berries. Cut into rectar 
and transfer to dessert plates. : 
Per serving: 298 cal., 30% (90 cal.) from f 
10 g protein; 10 g fat (5.5 g sat.); 42 g carl 
(0.5 g fiber); 140 mg sodium; 136 mg cho 


(Continued on page 1 
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festive buffet 


Julfest main 


course is apricot- 
and-pear-filled roast 
pork, marinated 
cucumbers, red 
cabbage, and 
potatoes. 





Scandinavian Julfest 


s a small boy, Chuck Fowler loved the yearly Swedish Christmas celebra- 

tion (Ju/fest) at his grandparents’ big house. They would feast on a tradi- 

. tional smorgasbord, sing sacred and silly songs, and thoroughly enjoy 

each other’s company. In 1976, Chuck and his wife, Karla, restored this cherished 

tradition at their home in Olympia, Washington. With recipes out of Karla’s Dan- 
ish and Norwegian ancestry, their Julfest now encompasses all of Scandinavia. 

The Fowlers’ lavish buffet starts with a series of smOrgasbord courses: 

cheeses, salads and relishes, fish and meat, and breads. These are cleared, and a 

hot entrée is brought out—in their case usually a fruit-filled pork loin with red 


cabbage and boiled potatoes rather than the more traditional lutefisk. Many of | 


the foods are purchased; look in a Scandinavian delicatessen or well-stocked su- 
permarket for the cold and hot specialties without an asterisk on our menu. Var- 
ious family members bring the other dishes, making this a remarkably easy feast. 

For 10 to 12 people, choose one to three items each from the cheese, salad 


and relish, fish and meat, and bread categories. Allow at least 2 ounces of : 


cheese, 2 ounces of bread, and “4 pound of fish and/or meat per person. 


1 
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CHEESES: 

eHavarti, Jarlsberg, and Swedish 
Farmer’s Cheese 

SALADS AND RELISHES: 

eCucumbers with Dill* 

Shredded Carrot and Apple Salac 

ePickled Beets 1 

eCarrot and Celery Sticks with Dill Di 

eLingonberries 

FISH AND MEAT: 

ePickled Herring in Sour Cream or 
Curry Sauce 

Cold Cooked Shrimp with Seafoot 
or Cocktail Sauce 

eKippered Salmon 

eSmoked Salmon Dip 

eSwedish Meatballs 

BREADS: 

eOnion-Rye and Onion-Dill Bread 

eRye Crackerbread 

eLefse (Flatbread) 

eButter 

MAIN COURSE: 

eRoast Pork with Apricots and Peal 

eBoiled Tiny Red Potatoes with Dill 

eSweet-and-Sour Red Cabbage” 

DESSERTS: 

eSpritsar (Spritz Cookies)", 
Sandbakelser (Sand Tarts)*, and 
Kringlor (Twists)* 1 

eRice Pudding 

BEVERAGES: 

eGlégg (Hot Spiced Wine), Beer, 
Apple Cider, and Coffee 


*recipe provic 


Cucumbers with Dill 
PREP TIME: About 15 minutes, plu 
least 14 hours to marinate and ch 
NOTES: Prepare through step 2 up 
day ahead; cover and chill. 
MAKEs: 10 to 12 servings 


3 cucumbers (°4 lb. each) 
1'2 tablespoons salt 

1 cup white wine vinegar 
1’2 tablespoons sugar 

3 tablespoons chopped fresh dil 


1. Rinse cucumbers; with a sharp-ti 
fork, score sides of cucumbers leng) 
wise. Trim and discard ends; thinly sll] 
cucumbers crosswise and place in’ 
bowl. Add salt and mix. Cover and e/' 
at least 30 minutes or up to 2 hou} 
Rinse well in a colander under cold m})\ 
ning water; drain. Return to bowl. WA 


2. Add vinegar and sugar; mix. Covpoi 
and chill, stirring occasionally, uD}y; 
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cold, at least 45 minutes or up to 1 G}p) 
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There’s A Refrigerator That Fits Precisely Into Your Renovation Plans. 
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If you long for the flush look in refrigeration, know that there’s 
gher standard. True flush exterior with unmatched interior 
ign. It’s the Monogram Bottom-Mount. 
True flush means Monogram lines up evenly with your cabinet 
ps. The leading brand protrudes 3/8 inch or more. The look is 
ker and more built-in, whether it’s stainless steel or customized 
p@match your cabinets. 
Monogram’ s true beauty, however, lies behind those flush doors. 
on door bins, spillproof split shelves and sealed snack pans give 
additional storage flexibility and capacity. Full extension slides 
both compartments plus tough Lexan” windows on bins offer 
ess others simply cannot equal. 
)And every appliance in the Monogram Collection has a feature 
jone else can offer. GE’s reputation for quality service and a unique 
m of customized services. Visit us at www.monogram.com 
all 800.626.2000 for our brochure and the dealer nearest you. 
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3. Just before serving, drain cucumbers 
and put in a bowl. Add half the dill and 
mix; sprinkle with remaining dill. 

Per serving: 19 cal., 4.7% (0.9 cal.) from fat; 
0.4 g protein; 0.1 g fat (0 g sat.); 4.6 g carbo 
(0.8 g fiber); 98 mg sodium; 0 mg chol. 


Roast Pork 
with Apricots and Pear 


PREP AND COOK TIME: About 1/2 hours 
NOTES: Pork loin roast may also be 
labeled top loin. 

MAKES: 10 to 12 servings 


Y’2 cup dried apricots 
1 firm-ripe pear (2 lb.) 
1 tablespoon lemon juice 


1 boned center-cut pork loin 
roast (4 lb.; see notes), fat 
trimmed 


Salt and pepper 
3 tablespoons red currant jelly 
Y4 cup dry vermouth or 

dry white wine 
4 cup fat-skimmed chicken broth 
1 tablespoon cornstarch 


1 cup whipping cream 


1. In a small bowl, mix apricots with 2 
cup hot water and let stand until soft, 
about 10 minutes; drain. 

2. Meanwhile, peel and core pear; cut 
into l-inch cubes and put in another 
small bowl. Add lemon juice; mix to coat. 
3. Trim fat from meat and discard. Cut 
through loin lengthwise to within ! 
inch of bottom side. Spread halves open 
like a book and lay meat flat. Scatter 
apricots and pear cubes evenly down 
the center. Gently press halves back to- 
gether and tie loin with cotton string at 
1- to 1'2-inch intervals to secure. 

4. Set roast, cut to the side, in a 10- by 
15-inch pan. Sprinkle lightly with salt 
and pepper. 

5. Bake in a 375° oven until a ther- 
mometer inserted in center of loin (not 
in fruit) reaches 140°, about 45 minutes 
(30 minutes in a convection oven). 
Meanwhile, heat 2 tablespoons red cur- 
rant jelly in a small microwave-safe 
bowl in a microwave oven at full power 
(100%) just until melted, about 15 sec- 
onds. Brush loin with melted jelly and 
continue roasting until a thermometer 
inserted in center (not in fruit) reaches 
150°, 10 to 15 minutes longer. Transfer 
pork to a board or platter and, keeping 
warm, let rest 15 to 20 minutes. 

6. Spoon fat from pan drippings and 
discard. Add vermouth and broth to 
pan, set over high heat, and stir, scrap- 
ing up browned bits, until reduced to 1 
cup, 6 to 10 minutes. 


> 
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7. In a small bowl, mix cornstarch and 
cream until smooth. Add cornstarch- 
cream mixture and remaining 1 table- 
spoon jelly to broth mixture and stir 
until jelly is melted and mixture is boil- 
ing, 3 to 4 minutes. Add salt and pep- 
per to taste. Pour sauce into a bowl. 

8. Remove strings from pork roast and 
cut into 2-inch-thick slices. Serve with 
sauce. Add salt and pepper to taste. 

Per serving: 340 cal., 45% (153 cal.) from fat; 
34 g protein; 17 g fat (7.9 g sat.); 11 g carbo 
(0.8 g fiber); 75 mg sodium; 115 mg chol. 


Sweet-and-Sour Red Cabbage 


PREP AND COOK TIME: About 17/4 hours 
Notes: Cook through step 2 up to 1 
day ahead; cover and chill. Reheat, 
covered, over low heat, stirring occa- 
sionally, then continue with step 3. 
MAKES: 10 to 12 servings 


1 head red cabbage (3 lb.) 

1 red onion ('” lb.) 

1 cup shredded peeled apple 

/2 Cup red wine vinegar 

/5 cup red currant jelly 

2 tablespoons butter or margarine 


About 1 teaspoon salt 


1. Rinse cabbage. Cut it in half through 
core; trim off core and discard. In a food 
processor or with a sharp knife, shred 
cabbage (you should have about 14 
cups). Peel onion and thinly slice. 

2. In a 6- to 8-quart pan, combine 312 
cups water, cabbage, onion, apple, vine- 
gar, jelly, butter, and 1 teaspoon salt. 
Cover and cook over medium heat, stir- 
ring occasionally, until cabbage is very 
limp, 1% to 12 hours. If mixture begins 
to stick, add more water as needed, 
2 cup at a time. 

3. If any liquid remains, uncover and 
cook until evaporated. Add salt to 
taste. Pour into a bowl. 

Per serving: 78 cal., 26% (20 cal.) from fat; 

1.6 g protein; 2.2 g fat (1.2 g sat.); 15 g carbo 
(2.3 g fiber); 228 mg sodium; 5.2 mg chol. 


Wreaths, tarts, and twists 
, | ‘he Fowlers’ Julfest smorgasbord 


ends with the family’s favorite 
traditional Scandinavian cookies. 


_Spritsar 
(Spritz, or Wreath, Cookies) 


PREP AND COOK TIME: About 1 hour 
NoTEsS: This recipe for Swedish spritz 
cookies comes from the late Rhoda 


Johnson Laffaw of Gig Harbor, Wash- 


ington. Use a cookie press to shape 
them. If making up to 3 days ahead, 
cool and store airtight at room tem- 
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perature; freeze to store longer. 
MAKES: About 32 


1 cup (2 lb.) butter (or 2 cup” 
each butter and margarine), ; 
room temperature 


4 cup sugar 
3 large egg yolks 
1 teaspoon vanilla 
22 cups all-purpose flour 


About '2 cup green candied 
(glacé) cherries (optional) 


About 4 cup red candied (g) 
cherries (optional) 


1. In a bowl, with a mixer on 
speed, beat butter and sugar 
fluffy. Add egg yolks and vanilla; 
until blended. Stir in flour, then 
until well blended. 
2. Scrape dough, a portion at a - 
into a cookie press fitted with a re 
or star-shaped tip. Press dough thr 
tip onto 12- by 15-inch baking she 
(you'll need 3) into 2-inch rings, | 
ing about 1'2 inches apart. If desig} 
decorate seams where ends meet: 
each green cherry lengthwise in 
wedges and each red cherry lengtt 
into 4 wedges; cut wedges in half ¢ 
wise. Arrange on wreaths to sim 
holly sprigs. 

Or for simpler cookies, choose 
shape extrusion plate and press dou 
through it into solid mounds abo 
inches apart on baking sheets. 


3. Bake in a 350° oven until s 
cookies are golden brown, abou 
minutes (about 19 minutes in a 
convection oven). If using 1 © 
switch pan positions after 8 mini 
With a wide spatula, transfer cooki 
racks to cool. Serve warm or cool. 
Per cookie: 111 cal., 51% (57 cal.) from f 
1.3 g protein; 6.3 g fat (3.7 g sat.); 12 g@ 
(0.3 g fiber); 59 mg sodium; 35 mg chol. 


Sandbakelser (Sand T: 


PREP AND COOK TIME: About 1/4 h 
NoTES: These cookies come 
Chuck Fowler’s Swedish grandme 
Florence Erickson Burrows Fo 
They’re traditionally baked in s 
fluted tart pans available where 
cialty or Scandinavian bakewa 
sold. You can also shape the d 
into balls by hand, then indent - 
with your finger. For crisper coo 
bake unfilled, then add jam sho 
fore serving. If making up to 3 da} 
ahead, cool and store airtight at 

temperature; freeze to store longeé 
MAKES: About 5 dozen 


(Continued on page 







They use the same vanilla, 
the same chocolate and 


now...the same SUA. 
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Sb C&H BAKER’S SUGAR” consistently perfect — From cookies, cakes, 

Ah special sugar we’ve made texture. What chefs tarts and brownies to 
Dg tree OP wa 


professional bakers and chefs | call a ‘perfect crumb’ 









i brulées, meringues, 





years. And now it’s here for And it’s easy to gateaux and all the 





etceteras. 


The results? Well, 


e bakers too. use. It measures just 


t’s an ultra-fine-grained pure | like regular sugar. A 








p sugar. The consistently small | cup is still a cup. And we think you will 






\@™tal size means it blends and a tablespoon is still definitely approve. 


C&H Baker’s Sugar. Stop by and 






s and bakes very evenly. a tablespoon. 









t means baking with no And it’s just perfect for all see us at www.BakersSugar.com. 


niness or soft spots and a kinds of baking. 





G 
BAKER’ 
SUGAR 


_ PROFESSIONAL GRADE 


Ultrafine Granulara ; 
sranulated Cane Sugar 
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Discover the best value to China. 
See China's imperial treasures & scenic 



















splendors and cruise through aq | 
thspectacular Yangtze River a 6 | r. 
Gorges before they disappear | ‘ 
forever. Choose from 12 & | 

expertly designed 10 to 21-day Al. 0 


escorted tours featuring the best of China & Hong Deluxe Escorted Tours 


Kong. Stay at deluxe hotels and cruise on the mighty ‘ from only $1,798 including airfare 
Yangtze aboard the deluxe ships of Victoria Cruises, 





the only American-managed cruise line in China. 
All meals are included 

plus many cultural 

highlights & evening 

performances, daily 

sightseeing and all cruise shore 

excursions. Most meals are in selected local 
restaurants. Flights are on United or Northwest 
Airlines. Unbeatable prices for this quality. Our 
own office and staff in China ensure quality and 
smooth operations. 


| Tibet, Silk Road, 
Mongolia & Siberia 


from only $2,998 including airfare 


Our China program also includes an adventure 
series that takes you to remote and exotic haw é "7 a == oe = im 
destinations and Far East last travel frontiers. . | | 
Travel to the “Roof of the World”. Retrace the i a 
steps of Marco Polo along the legendary Silk — = a i an 
Road. Discover intriguing Mongolia and its — ose : 
timeless Gobi Desert. Visit Irkutsk, “Paris of 
Siberia” and see Lake Baikal, one of the 
world’s wonders. Choose from 12 to 19-day 


all-inclusive escorted tours. 


For your free 52-page brochure see your travel | ee : - ae i i 
agent or call 800 613-5436 | ,  _— 


| UNIWERLD 


| www.uniworldcruises.com 
























ountdown 


to 3 days ahead: Bake cookies. 
ase foods for smérgasbord. 

to 1 day ahead: Prepare cucum- 
. Cook cabbage. 

to 30 minutes before smérgas- 
d: Finish cucumbers. Set out 








p hours before main course: 
t pork loin. 

minutes before main course: 

| potatoes. 

minutes before main course: Re- 
at cabbage. Make sauce for pork. 







































cup almonds 
cup (‘2 lb.) butter or margarine, 
at room temperature 

cup sugar 

large egg 

teaspoon almond extract 

cups all-purpose flour 

About 6 tablespoons raspberry jam 


irl almonds in a blender or food 
pssor until finely ground. 

a bowl, with a mixer on high 
, beat butter and sugar until 
Add egg and almond extract; beat 
blended. Add ground almonds 
Jour; beat until blended. 

sing tart pans (about 2 in. wide 
Ps in. deep; you'll need about 5 


Ssary), press a 1'/2-teaspoon por- 
of dough over bottom and up 
to rim of each pan (dough should 
inch thick). Set tart pans slightly 
on 10- by 15-inch baking pans 
pe makes 5 panfuls; if baking in 
ence, cover unused dough lightly 
plastic wrap). Fill each tart with 
ASpoon jam. 
t using tart pans, shape 1'/2-tea- 
portions of dough into balls and 
bout 2 inches apart on 12- by 15- 
baking sheets (recipe fills 3 
). With the tip of your finger or 
m™andle end of a wood spoon, make 
inch-wide, '/2-inch-deep indenta- 
the center of each ball; fill each 
about '4 teaspoon jam. 
ke in a 350° oven until tarts are 
pn brown, 16 to 18 minutes (12 to 
inutes in a 325° convection oven); 
g 1 oven, switch pan positions af- 
0 9 minutes. Cool about 7 minutes 
or sheets, then invert tart pans 1 
e to release tarts, and set upright 
wicks; or, with a wide spatula, trans- 
H@jm-filled cookies from baking sheets 





pans total—bake in sequence if 


festive buffet 





A sweet selection of traditional, buttery Scandinavian Christmas cookies 


ends the Julfest: Wreath-shaped spritsar (top right), jam-filled sandbakelser 


(top left), and sugar-crusted kringlor (bottom front). 


to racks to cool. Serve warm or cool. 
Per tart: 68 cal., 53% (36 cal.) from fat; 

1 g protein; 4 g fat (2 g sat.); 7.3 g carbo 
(0.3 g fiber); 33 mg sodium; 12 mg chol. 


Kringlor (Twists) 

PREP AND COOK TIME: About 1'/2 hours 
NOTES: This recipe was handed down 
by Mary Johnson and Anna Erickson, 
early Scandinavian immigrants. Look 
for pearl sugar in stores that sell spe- 
cialty or Scandinavian foods. If making 
twists up to 3 days ahead, cool and 
store airtight at room temperature; 
freeze to store longer. 
MAKES: About 5 dozen 

1 cup (‘% lb.) butter or margarine, 
at room temperature 
cup granulated sugar 
hard-cooked large egg yolks 
large egg, separated 
large egg 
/4 teaspoon salt 
3 cups all-purpose flour 
Ys cup pearl or coarse 

decorating sugar 


Se Ne 


1. In a bowl, with a mixer on high 
speed, beat butter and granulated sugar 
until fluffy. Add hard-cooked egg yolks, 
uncooked egg yolk, uncooked whole 
egg, and salt; beat on medium speed 
until blended. Stir in flour, then beat 
until well blended. 

2. Shape dough into 1-inch balls; cover 
with plastic wrap. On a lightly floured 
board, roll each ball under your palm 
into a 6-inch-long rope. On a 12- by 15- 
inch baking sheet (you'll need 3 total), 
twist each rope into a figure eight and 
press ends lightly together; space 
twists about 1 inch apart. Beat remain- 
ing egg white to blend; lightly brush 
over twists. Sprinkle with pearl sugar. 
3. Bake in a 350° oven until twists are 
golden brown, about 20 minutes (16 to 
18 minutes in a 325° convection oven). 
If using 1 oven, switch pan positions 
after 10 minutes. With a wide spatula, 
transfer twists to racks to cool. Serve 
warm or cool. 

Per twist: 73 cal., 44% (32 cal.) from fat; 

1 g protein; 3.6 g fat (2.1 g sat.); 9.2 g carbo 
(0.2 g fiber); 45 mg sodium; 23 mg chol. # 
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than some city apart- real world. On real 

ments? Gee. These are Where you can experi 
merely a few examples of the pulse-quickening i 
the technological artistry sations of sudden ace 


behind Dodge Intrepid ES. ation, brisk braking, a} 
















Although born in the athletic cornering. Dé 
virtual world of ones and Intrepid. A technical r| 
zeros, Dodge Intrepid terpiece. And a simple 


remains an automobile 





best appreciated 


An automatic sleek cab-forward sedan in the 
transmission that lets you that feels roomier 
decide when to shift? Gee. 
An available aluminum, 
222 horsepower, 3.2 liter 
V-6, designed and proven 


in cyberspace? Gee. A 


Dodge Intrepid 


: | SO0O0-4-A-DODGE or www4adodge.com 


















































Always use seat belts. Remember, a backseat is the safest place for children 12 and under. | 
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- Astarring role ) 
for velvet r 


Capture 

the richness 
and warmth 
of the season 
with stockings 
and pillows 


By Ann Bertelsen 


Photographs by 
Thomas J. Story 


@ Velvet, the luxurious fabric 
of royalty, adds a rich romantic 
look to any holiday setting. 
With the simple techniques 
shown here, the regal fabric 
makes sumptuous trimmings 
fit for a king or queen. 

Our Christmas stockings 
and star-shaped pillows, made 
from rayon velvet, are em- 
bossed with leaves and geo- 
metric shapes. The patterns 
can be made with stamps 
created from cardboard or 
bought at a store. A hot iron 





embeds the designs in the fab- 
ric. Use the stocking and star Stamped triangles 
templates (page 118) to make and leaves, 


family and friends will cherish paint, emboss 
for decades. easy-to-make stars 
DESIGN: Francoise Kirkman and stockings. 


one-of-a-kind gifts that your accented with gold 
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A. To make a stamp, arrange cutout geometric shapes on cardboard and trim around the design. B. Emboss design by 


placing velvet face down on stamp in correct position. C. Press firmly with iron on raised area of stamp. 


TIME: 1 hour per stocking, 45 min- 

utes per pillow 

cost: $10-$14 per stocking or pil- 

low, depending on size 

TOOLS AND MATERIALS 

* Tacky glue, available from craft and 
sewing stores 

* 's-inch-thick heavy cardboard 

* Pencil 

*Ruler 

* Craft knife 

*45-inch-wide rayon velvet (1 yard 
makes four stockings or two star 
pillows and one stocking) 

*Straight pins 

* Scissors 

*Small wood cutting board 

*Spray starch 

*lron 

* Three-dimensional gold paint 

* Needle and thread 

*Sewing machine 

*Satinlike cord to match fabric 

* Stuffing for pillows 

1. To make a cardboard stamp, glue 

three layers of cardboard together. 

Plan a design based on simple geo- 

metric shapes such as circles, squares, 

and triangles. With a pencil and ruler, 

draw the shapes on a fourth piece of 

cardboard. Cut out the shapes with 

the craft knife. Arrange them in the 

design you planned on the three-lay- 

ered cardboard. Glue shapes in place 

and trim around the design. Let dry. 
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2. Fold velvet in half, right sides to- 
gether. Pin star or stocking template 
(shown at right; enlarge to desired 
size) to velvet—for the stocking, 
place the back edge along the fold. 
Cut around the patterns and remove 
pins; open folded stocking piece. 
3. Place stamp on cutting board, right 
side up. Place velvet face down on 
stamp, positioning it so the design 
will be embossed in the correct place. 
Lightly spray back of velvet with 
starch. Press hot iron against velvet, 
ensuring the iron touches only the 
fabric you want embossed. Press for 
10 seconds. Lift iron straight up from 
fabric. Reposition stamp and repeat 
elsewhere, if necessary. Embellish de- 
sign with gold paint, if desired; let dry 
thoroughly. 
4. To sew the stocking, fold right 
sides together and baste across the 
bottom edge, around the toe, and 
up front edge, leaving 2 inches free 
at the top. Machine-stitch a '2-inch 
seam. Snip into the curves in a few 
places; turn stocking right side out. 
Wrong sides together, stitch the re- 
maining 2 inches of seam. Fold top 
edge down 1 inch, right sides to- 
gether; then fold raw edge under 
and hand-stitch hem. Or, if desired, 
trim top edge with a strip of con- 
trasting-color velvet, turning raw 
edges under and _ hand-stitching. 








Attach a loop of cord to top of 
edge to hang stocking. 
To sew the pillow, place the 
pieces together, right sides fa 
and baste around the pillow, le 
a 4-inch opening on one sid 
stuffing. Machine-stitch a 12 
hem. Snip into each inner angle; @ 
pillow right side out. Stuff pillov | | 
hand-stitch the opening. 


Half chiropractor. 


Half supermodel. 





SIAN ae 


Stressless* recliners are as loved by spines as they are by interior designers. 
As you move, the head and lower back supports automatically adjust to maximize 
your comfort. And that’s a beautiful thing. Call 1-888-331-3118 for a nearby retailer 
where you can experience it firsthand. 
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Tips for making doily snowflakes 


1. Vary the shapes and sizes to make them more natural- 
looking. 


2. Stiffen them with starch so they don’t sag on the tree. First, 


trace snowflake outlines on cardboard, then cover cardboard 
with waxed paper. To make starch, mix equal parts sugar and 
water in a bowl. Crumple doilies in the solution, wring them 
out, then spread them out to dry on the waxed paper, match- 
ing them to their outlines. Use pins to secure the points of the 
flakes so they keep their shape. 


3. Once the snowflakes dry and stiffen, you can store them for 


years in a carton or tin. 


Skee (iMmMiIng 


Snowflake 
extravaganza 


ince 1976, members of the 

Judd family of Saratoga, 

California, have enjoyed the 
spectacle of hundreds of shim- 
mering white snowflakes in their 
living room—regardless of the 
weather. Their towering tree is 
decked out in delicate snowflakes 
crocheted by Gayle Judd. “The 
tree has become a family tradition 
that we all enjoy year after year,” 
says Judd. She got the designs 
from the 1930s book Snow Crys- 
tals, which includes almost 2,500 
photographs of actual flakes. 

If you don’t crochet, you can 
cut out the shapes from white 
cloth doilies. Remember that 
snowflakes usually have six sides; 
each is symmetrical and unique 
because when the water freezes, 
oxygen molecules form a lattice- 
like structure with six sides. The 
variations in form result from 
temperature and atmospheric 
conditions. — Ann Bertelsen 
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JEEP CHEROKEE When you're out exploring in the wild, 
And when it comes to value, 


you need the one brand that stands above all others. 
Jeep Cherokee is among the best. So when you choose a 4x4, don’t settle for anythi 


Always use seat belts Remember a backseat is the safest place for 





children 12 and under. Jeep is a registered trademark of DaimlerChrysler, 


Pf 
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ape 


THERE’S ONLY ONE 


Bhe original brand. Because it’s all about adventure. And adventure should never be generic. For more information 


# the value-packed Jeep Cherokee, please call us at 1-800-925JEEP or log on to our Web site at www.jeep.com. 
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Clothespin critters 





ings of translucent vellum—which now comes 


in a wide variety of soft pastel hues—help meta- 


morphose common spring-type clothespins 


into fanciful butterflies and other critters for the boughs of 


your holiday tree. Designer Francoise Kirkman used vel- 


lum to give the classic clothespin ornament delicacy and 


allure (see the December 1990 issue for more shapes). The 


ornaments can also serve as gift tags or place-card holders. 


TIME: 15 minutes per 
ornament 


cost: About 50 cents 


MATERIALS 


* Acrylic paint 
* Paintbrush 


*Spring-type wood 
clothespins 


* Scissors 


*Vellum (from a stationery 
or arts supply store) 


*'Tacky glue 
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DIRECTIONS 

Paint the clothespin body 
and let dry. To make butter- 
fly, moth, or dragonfly 
wings, cut vellum into sym- 
metrical curves. Slip the 
wings into the clothespin’s 
jaws to be sure that the 
body masks the center of 
the wings, then remove the 
wings and decorate them 
with paint and cut-out vel- 
lum. Glue the decorated 
wings inside the clothespin 
jaws. — Daniel Gregory 





Recycling cards into 
ornaments Bist 


Reader Kathy Yates of Klamath Falls, Oregon, adds a novel 
twist to the traditional exchange of Christmas cards: She ~ 
makes ornaments out of the ones she received the previous i 
year. We show three of her creations—a folded box, a spiralll!! 
and a miniature Japanese lantern. She draws inspiration for pid 
the design of each ornament from the size, shape, and pa emia 
of the original card, then gives the reinvention to the sender | 
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the holidays. The 
| collection of fine 


Ii those things and 
atural centerpiece 


y festivities, each rug 
| notted of luxurious 
‘a plush experience 
Mone cannot describe. 
id with the glorious 
deep red, the collection 
j0 ignite your family’s 
jl year round. Made in 

e feature ‘Bijar Red.’ 
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GIFT-GIVING IDEAS 





QUERY 


Garage remodels 
Have you remodeled your garage 
into a family room, home office, 
master suite, or other space? Wee’ 
looking for examples to consider 
for an upcoming story. Send 
snapshots and a stamped, self- 
addressed envelope (include “be- — 
fore” photos, if possible) to Garage 
Remodels, Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 94025, | 


Three in one 





new tool from Black & Decker has many 






talents. Called the FireStorm Multi-Tool, 






the cordless 12-volt tool comes with 






three different heads, which, when attached to 









the D-handle body, convert it into a drill/driver, 









a sander, and a jigsaw. A push-button re- 
lease mechanism detaches the inter- 









changeable components. 











When configured as a drill, the 
tool includes a 24-position clutch 
and a keyless chuck. The orbital- 
style sander has a teardrop-shaped head that reaches into tight ¢ | 
ners and uses hook-and-loop-backed sandpaper for quick changes 
a jigsaw, the tool runs at up to 300 strokes per minute; its quit 
clamp blade change system eliminates the need for a screwdriver}) 





n Allen wrench. i 
e tool comes with a carrying case, battery, and three-hour chargé) 
’ 10 (800) 544-6986 or www.blackanddecker.com. — Peter O. Whiteley i, 

| 
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marthastewart.com 
Holiday Shopping Online 
7 











To save 10% on any Martha by Mail order of $30 or mote, 
enter source code LP120J at checkout. 





— 
astewart.com proudly accepts | VISA 
ats Eee 








Dear friends, 


We invite you to try our great tasting 
herbal Echinacea Tonic that naturally 
boosts your immune system.* 


Pick-up Tom’s of Maine Echinacea 
Tonic today. For more information, 
call 1-800-FOR-TOMS or please visit 
our website at www.tomsofmaine.com. 


ae 7 Tom 


Kate & Tom Chappell 


Elderbe 
ia Eta) CC ia wellness in nature. 
id UR ROA sae 


Tom's of Maine, discovering 


en evaluated by the Food & Dr ug 1dministration 


nded to diagnose, treat, cure or prevent any disease 


www.tomsofmaine.com 800-FOR-TOMS 








Below: Tony Stone Images, Daniel J.Cox 
www. naturalexposures.com 























Some images “is, peli 


Sg At rae 
will live on long after we're gone. And ~ 


we get to choose 

which ones those are. 

To date, the Sierra Club has 
helped save thousands of species 

of wildlife from extinction. . . 
from bald eagles and 


3 “x | r Iv 
ee humpback whales to gray wolves 
a a ae Oe a _and American alligators. 


> Fy ee, 
To learn more, contact us now. 
Together we can save 
the grizzly bear— 


and thousands more. 


SIERRA 
CLUB 


FOUNDED 1892 


85 Second St, San Francisco, CA 94105 
(415) 977-5653 
www.sierraclub.org 
Email: information@sierraclub.org 
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Frosty the 
WINGOW 






















w Windows etched with frost oa 
wintry mood. But you don’t need ; 
cold spell—or sandblasting equip: 
ment—to give your windows that» 


| 


ed look. Use an adhesive-free vin | 
to “etch” windows with holiday im, 
agery. The film, which is intendéll . 
create privacy and the look of ger I 
etched glass, is removable and reusy 
Instead of installing whole sh og 
the product, called Wallpaper for Ne 
dows, we cut it into various shape| 
with a seasonal theme: stars, wre |i 
trees, snowmen, icicles, and gree hol 
ings. Either cut out shapes with st} 4 
sors or place the vinyl on the win er 
and cut out designs with a utility Fp 
The film can be applied in minut}! 1 
window glass, as well as other smiles 
nonporous surfaces such as acryliFm 
plastic. Clean the window surface, ila 
spray it using a mixture of a few dre tts 
liquid soap and water. Slide shapes #«l 
position and smooth out air bubblk}p 
Wallpaper for Windows comes’ filer 
Decora Industries (877/353-6440 Ht 
www. wallpaperforwindows.com), i( 
available in 74-inch-long rolls of 
ent widths: 16 inches ($25), 24 in¢}it : 
($34.95), 32 inches ($49.99), and it 
inches ($69.95). The company als fcr 
fers patterns. — PO.W. | Sl 
MG 


C 


AN 
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“fifles and 
-§urishes 
his year, put a crimp in your 
holiday cards and decorations. 
A versatile handheld paper 
er gives a professional look to 
projects ranging from greeting 
to napkin rings, Christmas tree 
nents to gift wrap. 
lB machine crimps paper to up to 6'2 inches wide. Easy to use, it works with 
dl ds of paper—card stock, construction paper, even aluminum foil. 
re’s no limit to the design possibilities. Try experimenting with different 
colors to make vivid, eye-catching craft projects. For example a 1'2-inch- 
strip of colored paper run through the crimper, then secured with a sta- 
d embellished with a flower, becomes a festive napkin ring. 
can mix and match plain and crimped paper to fashion colorful greeting 
Cut out simple images such as trees and stars from a strip of crimped 
, then glue or sew the shapes onto folded flat paper to create your own 
in minutes. For an added touch, cut paper edges into decorative pat- 
jwith newly available scissors (see wavy edge in top right photo). 
> crimper, made by Fiskars (800/950-0203), retails for $17 and is available 
stores such as Michaels. Fiskars also makes the special paper-edger scis- 
$6.75 to $7.50). —A.B. @ 
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SYSTEM SOLUTIONS 


Using Popular Fiber Cement ? 


Just as crews wouldn't think of installing 
vinyl siding without accessories that 
make the finished job look better, don't 
forget Tamlyn patented PVC 
Accessories for fiber cement, perfect 
complementary products that make 
homes more appealing and reduce 
maintenance. Specified by numerous 
top Architects, Builders and Remodelers. 


Leg EZVENT® 


EE to 
Ag g 
ogo 
@5050 
LEE one 
Gr0-0°08 
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Proper attic ventilation, composed of intake and 
exhaust vents, is an integral part of an energy- 


f efficient home. Snapvent® or EZvent® continuous 


soffit vents are the best looking, most framer- 
friendly and effective vents available. Provide 9 
sq.in./foot intake air flow needed to balance with 
ridge vents and comply with 2000 International 
Building Code (50% intake / 50% exhaust) and 
validate shingle warranty ventilation requirements. 
Unique double leg channels hide raw/rougn edges 
of soffit material for clean look and help prevent 
vent from being pulled up into subfascia (allowing 
possible rodent or other pest penetration into attic) 
as happens with old-style hat-shaped vents. Vent 
all sides of the house. Also vent garages to make 
more comfortable and safer. Use Tamlyn vinyl H 
Mold at seams. 


H MOLD/PLANKSEAM™ 
LAP SIDING CLIP 


H Mold covers seams of vents 
and lap siding, replaces caulk 
which often disappears within a year. 


LAPSTART™ STARTER STRIP 


| Lapstart™ Starter Strip sets the bottom 
course right while providing needed 
impact support. 


PANELSTART™ STARTER STRIP 


Panelstart™ Starter Strip helps install _ 
vertical siding panels correctly to 
validate warranty. 


PERMACORNER® INSIDE CORNER 


| Resembles a wood corner piece 








| without the maintenance headaches. 


1 


WEST USA 


88-416-9676 
BUILDING 688-716-967 
MATERIALS 


Manufacturer Since 1971 EAST USA 


To receive a free video and 800-334-1676 


sample ring, please provide 
your street address houston@tamlyn.com 


Visit our website at WWW.lamlyn.com 




















Crystal 
sensations 


Add sparkle to your festive 


table with glass balls and 
cylinders brimming with 
innovative ideas 


By Ann Bertelsen 
Photographs by Thomas J. Story 
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o time to decorate? Think 

again. Our Yuletide table set- 

tings are made from seasonal 
materials you probably already have— 
or at least can easily acquire: clear 
glass balls and cylinder vases, plus 
greens, fruits, and berries available 
from your local market. 

The gleaming centerpiece fes- 
tooned with elegant white orchids and 
miniature crabapples makes clever 
use of clear glass balls filled with wa- 
ter. The balls rest on a foam ring cut to 
accommodate and support them. 

Our pillar-style “candles” are made 
from cylinders filled with cranberries 


and marbles, garnished with sprigs of : 


jade plant, and topped with a floating 

















candle. Place the pillars on your di 
table, sideboard, or coffee table. 


Glass ball centerpiece 

TIME: 30 minutes 

cost: About $30 

MATERIALS 

* Six large clear glass ball ornamen 

*Three small clear glass ball 6 
ments 

*One 12-inch plastic-backed f 
foam ring 

* Utility or craft knife 

* Floral picks or toothpicks 

*Two small bunches of galax leg 
ivy leaves, or seasonal greens 
garnish 

* Two dozen crabapples or red bef 

*One large platter or charger 

*One glass compote bowl 

*One medium package clear 
marbles 

*One dozen stems of white orc 











DIRECTIONS | 
1. Remove metal caps from glass bal 
Place ring foam side up on a flat Si) 
face and use knife to cut six eq 
spaced points into it. Center a la 
glass ball over one of the pot 
Holding the ball in place, cut into 


foam ring on each side of the b 
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eat Value 


ly $9.95 for up to 20 hours of 


| mpuServe 2000 per month! 
leat 
smooth online shopping experience - 

Op more easily and more securely with 


ickCheckOut™ 


ON 


bstantial member values including 
counts from online partners 


eat Features 


municate with your friends, family, and 
workers through easy-to-use e-mail and 
tant Message™ features 












d what you are looking for online with | 
y-to-use search and keywords 


eat Service 


st, 56k connections 
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Check out this great e-maill 
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Address 


Look at this COOL stuff you can do in e-mail! 


I can send pictures (like this one of my nephew ’ a 
Javier), links, and even sound! Oh, and check cS 
out this 4 site I found! Ae 


(oe SS enc OA EE 


cess CompuServe and the entire Internet 





Later, Meg 





r Request Return Receipt’ trom CompuServe members aan 
(Not avadsble for Internet addvesses) Hela 


line help available anytime at CompuServe 


CompuServe. 
2000 


THE VALUE LEADER IN INTERNET ACCESS 








er month. Includes the first 20 hours on CompuServe 2000. Each additional hour is $2.95. Additional charges may apply. Other versions and price plans are available. Limited time offer. To avoid being charged a monthly fee, 
el before the trial period ends. Premium services may carry surcharges, and communication surcharges may apply in some areas, even during trial time. Members may incur telephone charge on their phone bill, depending on 
nnd calling plan, even during trial time. Offer is available to new members in the US, age 18 or older, and a major credit card or checking account is required. 56K is available in most areas. Actual connection speeds may vary. 
e is a registered trademark. ©2000 CompuServe Interactive Services, Inc. 


its widest point. Remove the foam be- 
tween the two cuts and gently wedge 
the ball into the space. Repeat to se- 
cure the remaining five balls in place. 
Use floral picks to fasten leaves and 
seasonal greens over the exposed 
foam. Embellish the ring with one or 
two crabapples. 

2. Place the ring on the charger and 
position the charger on the table. 
Set the bowl in the center of the 
foam ring; place the three small 
glass balls inside the bowl, stabiliz- 
ing them among glass marbles. Fill 
all the balls halfway with water. 
Place a long orchid stem in each 
small ball (in the bowl) and a small 
sprig in each large ball. Ease the 
three long orchid stems into a te- 
pee shape to hold them together 
(see photo on page 130). Add more 
fruit and berries to the bowl and 
around the ring, if desired. 


Glass balls become jolly place-card and 
napkin holders when filled with name 
tags and ribbon (at right). Colored 


layers make pillar candles (below). 
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Fruit candle pillars B10 
TIME: About 15 minutes EP an 
cost: About $15 Pbk 
NOTE: Frozen cranberries work as well as fresh ones for this project. — fhy; 


MATERIALS 
* Two clear glass cylinders of different sizes fun 
*One package (12 ounces) of fresh or frozen cranberries Bs lik 


*One medium package clear glass marbles 

* Five sprigs of jade plant 

*Clear gel or off-white solid floating candles 
DIRECTIONS 

1. Fill bottom third of cylinders with berries. Cover berries compl 







Ito 
with one or two layers of marbles. H0 
2. Place jade cuttings on top of marbles and add water, leaving enou)}\,, 
room at the top to drop in floating candles. Bick « 
3. Add the floating candles and light according to the enc ln 
instructions ¢ Bio, 










































gestions 
santa 


s are, the special people on 
-giving list would appreci- 
ectronic presents. Whether 
op at brick-and-mortar elec- 
stores like Circuit City or 
Guys, or on-line at sites such 
-amazon.com, www.800.com, 
.egghead.com, the choices 
nd-boggling. Here’s a selec- 
help you navigate the elec- 


gadget galaxy. 


$25 
niversal 3-Device Crystal 
e Control. Ever since the 
iMac arrived in tangerine and 
try, an explosion of color has 
umer electronics. For $14.95, 
t bring a little color into your 
room with RCA’s new three- 
universal remote control, 
le in blue, green, or purple? 
es, batteries are included. 


Corded Desk 
. Finally, a telephone that really 
to you, with an appealing retro 

and modern features. The 

black or white of Target’s 
by architect Michael Graves is 
with blue number buttons and 
function keys for important 
like hold, redial, volume, and 
’s a gift almost anyone can use, 
ce ($29.99) that won’t break 
. www.target.com. 


je 


to $200 

Digital Audio Player. Digital 
layers are portable devices that 
k songs you’ve downloaded 
e Internet in the popular MP3 
dows Media format. Unlike CD 


Wired West 


Smart ideas for a high-tech home 
By Michael Goldstein 


players, which can skip if you’re 
snowboarding or even walking, the 
moving parts of digital music players 
are encased in plastic to ensure 
smooth listening. You record all your 
songs to flash memory, adding or 
deleting selections as often as you like. 
Hundreds of thousands of songs by 
emerging artists are (legally) available 
for free at sites like www.mp3.com. 
Using your computer, you can also 
transfer tunes from your audio CDs 
to your digital music player. 

The stylish Rio 600 from $3 is a 
walk-around device that captures 
and plays back up to one hour of 
digital-quality music using its 32 
megabytes of built-in flash memory. 
The blue Rio 600 player weighs 
about 3 ounces (without batteries), 
comes with stereo earphones, and 
attaches to your computer’s USB 
(Universal Serial Bus) port for 
fast transfer from your PC or Mac. 
The Rio 600 is available at Best 
Buy and elsewhere for $169. www. 
riobome.com. 


More than $250 

Sony PlayStation 2. One of the 
most eagerly anticipated holiday sea- 
son arrivals is Sony’s PlayStation 2 
computer entertainment system. Al- 
most 80 million units of the inau- 
gural PlayStation model have been 
sold, and Sony designed its successor 
to play existing games. More impor- 
tant, the new PlayStation uses 128-bit 
technology to offer dazzling detail: 
When you play a baseball game on it, 
you can see fans in the stands hold- 
ing hot dogs. 

The PlayStation 2 also plays DVD 
movies, so if you haven’t gotten 
a DVD player for your TV yet, here’s 
your chance to kill two birds 
with one stone. The PlayStation 2 
retails for around $300. www. 
playstation.com. 
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HARDER 
CLUMPING 


FORMULA FOR MULTIPLE CATS. 


MULTIPLE CATS 


Peer ee cen 


TIDY CATS SCOOP” 


brand CAT BOX FILLER get the scoop @ www.tidycats.com 

















TUCKER AND HOSSLER 


Two ways to greet 


the season 


A card display screen and a newsletter photo collage 


ere’s a fresh way to display 
holiday greetings, keeping 
them neatly organized and 
freeing up mantels, tabletops, and 
door frames from the annual clutter 
of cards. The folding screen can dis- 
appear into a closet when no longer 
needed or stay out for year-round 


decoration. 
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This colorful card-holder 
screen is both practical 


and decorative. 





The frames for the screen are ready- 
made canvas stretcher bars, sold at art 
supply stores; each is composed of top 
and bottom pieces 16 inches long 
(about $2 each) and sides 58 inches 
long (about $6 each). Tacked to the 
frame is a grid of interwoven “%-inch 
satin ribbon for the cards to hang on. 
Painted to match the ribbon (select rib- 

























bon and paint color to comple | 

your decor), the three fram es| 

joined with small brass hinges. 

TIME: Two to three evenings 

cost: About $50 

MATERIALS 

*Three pairs (each) top and side 
canvas stretcher bars 

*White glue 

*Wood filler 

* Medium-grade sandpaper 

*Satin-finish spray paint (to match 
bon color) 

° Tape measure 

* Pencil 

¢'/-inch satin ribbon (about 265 ji 

° Hammer 


ture tacks 
*Razor blade or craft knife 
* Two pairs of 12-inch brass hinge 


DIRECTIONS 
1. Assemble three frames, gluing 
ner joints of stretchers. . 
2. Use wood filler to mask corner 
and any cracks. Sand smooth. 
3. Spray frames with several coa 
paint. Let dry. qT 
4. On the back side of each fr} 
4 inch from the inside edge, }) 
points to make a 1'-inch grid @) 
the frame’s top, bottom, and sides 
5. Place each frame facedown on) 
peted area or work surface prot} 
with a blanket. Attach the rij} 
across one frame’s width using} . 
hammer and furniture tacks: Leav 
inch of extra ribbon at one side, 
a tack into a marked point, dray 
bon flat and taut, and tack. Trim ¢ 
cess ribbon. Repeat for horizonta 
all three frames. 
6. Make seven vertical rows out ¢ 
bons to create the grid. Ribbo! 
rows 1, 2, 3, 5, and 6 simply ru 
top of the horizontal ribbons, ¥ 
allows cards folded at the top to 
from the horizontals. Howevet 
bons in rows 4 and 7 are woven: } 
ing from the top to bottom, slide 
under four horizontal rows, ou 












ierling silver flatware. 


A 19th century mahogany bookcase. 





grandfather clock that-can’t even keep time. | Define luxury for 


Ns , i ae, 
; NI = 


l= a, 









Colom notaries ha Wem ek Oo cM kee AA] eon 
{000 pounds of towing capacity will serve you well even if shopping is your 
of an extreme sport. Visit lincolnvehicles.com, or call 800-688-8898. 
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over a fifth row, then under the next 
four, and so on. Weaving this way al- 
lows vertically folded cards to hang on 
the screen; every fifth horizontal row 
becomes a stopping point that pre- 
vents the cards from sliding to the bot- 
tom. Repeat for verticals on all three 
frames. Check that the ribbons are 
taut, untwisted, and tacked firmly be- 
fore trimming off the excess. 

7. Stack two frames face-to-face and 
add a pair of brass hinges along one 
side, 5 inches from each end. Check 





that the hinges open and close easily. Dear family and friends... 
8. Close the first two frames, then Since the arrival of our twin boys, everyone is always eager to see how they’re 
stack on the third—this time with back growing up. For the holidays | wanted to send something a little different thant 
side to back side. Add the hinge to the typical posed shots taken around the ol’ Yule log. So | started shooting photos 
other edge of what becomes the mid- that incorporate big letters spelling a holiday greeting and used them to illustrai 
dle panel. Stand the screen on end— our Christmas newsletter. 
you're ready to slip the cards into The more complex the greeting, the more photographs you need. Our first 
place. For postcard greetings, center year’s “Merry Christmas” (14 letters) required multiple photo sessions over man 
' and tape a paper clip to the back of weeks. And it was a challenge to fit all the pictures on a newsletter page. More 
the card, bend the clip open slightly, cently, “Joy” took a lot less time—a good thing, too, because energetic young: 
and clamp it over the ribbon. sters last about two seconds in a photo sitting. 
| used color photocopies for my newsletters. It’s also possible to use compt 
Other seasons scans or images from a digital camera. — Elaine Johnson 


The screen still looks great when all of 


the cards are removed. However, you 
y TIME: Depends on complexity of 


can turn it into a more traditional 
greeting and cooperation of subjects 


screen (shown below) by attaching 
panels of cloth to the back of the cost: About $145; includes double- 
frames with a few thumbtacks or sta- print processing for three rolls of 

ples. — Peter O. Whiteley 24-exposure film and color photocopy- 
ing 50 newsletters (8/2 by 14 inches) 
with a three-letter greeting 


MATERIALS 
e Pencil © Sturdy 32- by 40-inch 
poster board (one sheet for each 
letter of greeting; use a single color 
for the greatest impact) © Mat knife 
eCamera e¢Film © Scissors 

e Ruler ¢ Glue stick 






photocopier). If desired, crop photo 


with scissors. 
DIRECTIONS 4. Measure margin needed from to | 
1. With pencil, neatly draw letters of of paper to start of text to allow for 
greeting.on poster board. Cut out let- photos. 
ters with mat knife. 5. Print a new copy of letter text, le: 
2. Shoot pictures. Have a double set of | ing space at the top to accommoa 
prints made in case you need extras. photo greeting. 
3. Take a sample of newsletter text and 6. Attach photos to paper using thes 
a set of photos and lay them out to de- _—_ glue stick. 
Cloth backing turns it into a screen termine final paper size (it must fit in a 7. Make color copies of newsletter. 


TUCKER AND HOSSLER- FAR RIGHT: CHERYL MAEDER (2) 


to use throughout the year. 
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ai Came to California, 


Fy didn’t know 


Jack.” \\N 


ae 
Cu it a revelation. A bolt from the blue. But 
when people taste Real California Cheese, it all makes 








| sense. This is how cheese should he. =e 
{ Now, we all know that California is quite magical. But maybe you di saey oot that 
it’s also the number-one dairy state. Every variety of Real California Cheese, from the 
Goudas to the Havartis, is made exclusively from California milk. Fresh milk produced 
by local dairy families close to where the cheese is made. So it should come as no surprise 
that so many of our cheeses have such a distinctive, fresh dairy taste. All Real California 
Cheeses are certified natural and free of added preservatives and fillers. Otherwise they 
wouldn't get our seal. 
Once you've experienced enlightenment, whether it’s in the form of a Cheddar ora 


Cotija, you'll know what California is really all about. It’s the cheese. 


cheeses that carry this seal are certified 
EMEP ROA oa Me Le 
Sele Mm UB ees a ee Mes 


PR ees eee ee 


Cheese. Look for the seal. And be sure. 


© 2000 California Milk Advisory Board 



































food - entertaining 


Celebrating 
bread traditions 


Sweet loaves and shapely rolls for the holidays 


By Andrew Baker and Elaine Johnson e Photographs by Leo Gong 


= If the aroma of sweet loaves baking in a warm kitchen 
during the holidays stirs happy memories, you aren’t 
alone. The tradition of baking is one that many families 
revive at this time of year. Maybe you watched yeast 
dough swelling as it proofed to become a magnificent 
wreath, a braid, or coiled buns. Or perhaps you were 
permitted to lick the spoon after a sweet, quick bread 
batter was scraped into the baking pan. And 
while the bread was in the oven, no doubt you were 








barely able to wait for it to emerge golden bre 
fragrant, and tantalizing. 

Such memories yield recipes, and here we 
favorites from Western families. In addition, we 
new breads from Sunset’s test kitchens worthy) 
consideration for special events. Each bread make§) 
memorable addition to a Christmas breakfast, a fe 
brunch, a grand open house, an afternoon with # 
family, or a visit with drop-in guests. 


Almond-Apricot 
Holiday Wreath 


PREP AND COOK TIME: About 1! hours, 
plus at least 3 hours to rise and cool 


notes: If making wreath 1 day ahead, 
complete through step 8, cool, wrap 
airtight, and store at room tempera- 
ture; freeze to store longer. To reheat 
wreath, sealed in foil and thawed, 
bake in a 325° oven until warm, about 
15 minutes. Then glaze and garnish 
(step 9). 
MAKES: 1 loaf (about 4 lb.); 15 or 16 
servings 
1 envelope active dry yeast 
2 cup milk 
3 large eggs 
| tablespoon vanilla 
| teaspoon almond extract 

About 5 cups all-purpose flour 
2 cup sugar 
i teaspoon salt 


About *4 cup (*% Ib.) butter or 
margarine, cut into chunks 


1'2 cups chopped dried apricots 
(about 9 oz.) 


10 ounces almond paste (1 cup 
packed), broken into chunks 


*s, Cup raisins 


Orange glaze (recipe follows) 
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1. In a small bowl, sprinkle yeast over 
’2 cup warm (110°) water. Let stand 
until yeast is soft, about 5 minutes. Add 
milk, 2 eggs, vanilla, and almond 
extract; beat to blend. 


2.In a large bowl, combine 5 cups 
flour, sugar, and salt. Add “4 cup butter 
and rub with your fingers or beat with 
a mixer on slow speed until fine 
crumbs form. Add milk-egg mixture 
and stir until well moistened. 


3. To knead with a dough hook, beat 
on medium speed until dough no 
longer feels sticky and pulls cleanly 
from bowl, 8 to 10 minutes. If dough is 
still sticky, beat in more flour, 1 
tablespoon at a time. 


To knead by hand, scrape dough onto a 
lightly floured board. Knead _ until 
smooth and no longer sticky, 10 to 15 
minutes; add more flour as required to 
prevent sticking. Return dough to bowl. 


4. Cover bowl with plastic wrap and let 
dough rise in a warm place until at least 
doubled in volume, 2 to 2’ hours. Mix 
with dough hook or knead briefly on a 
lightly floured board to expel air. 


5. Set aside 2 tablespoons chopped 
dried apricots. On a lightly floured 
board, roll dough into a 10- by 36-inch 
rectangle. Scatter remaining apricots, 
the almond paste chunks, and raisins 


evenly over dough to within '2 inch of 


each long side. Starting from 1 long 
side, roll dough snugly to form a rope. 


Brush long outer edge with 
pinch firmly against rope to seal. 


6. On a buttered 14- by 17-inch baki 
sheet, shape dough, placing s@ 
down and butting ends togethe 

form a ring with a 6-inch-wide open 
in center. With a floured sharp k 
make a cut every 2 inches that goe§ 
of the way through dough from outs 
edge toward the center. Lift eack 




















7. Cover wreath loosely with p 
wrap and let rise in a warm place 
slightly puffy, 30 to 40 minutes. 
small bowl, beat remaining eg 
blend. Uncover wreath and bi 
lightly with egg; save extra for off 
uses or discard. 

8. Bake in a 325° oven (300° 
convection oven) until bread is 
golden brown, 40 to 45 minutes 
cool on pan about 1 hour. Slide 21 
metal spatulas under wreath to re 
and transfer to a platter or board. 


9. Spoon orange glaze evenly 
warm bread. Sprinkle reserved cho) 
apricots onto moist glaze. Serve ¥ 
or cool. Tear or cut into sections. 


Per serving: 460 cal., 29% (135 cal.) from 
8.7 g protein; 15 g fat (6.5 g sat.); 73 g call 
(2.8 g fiber); 221 mg sodium; 65 mg chol 


Orange glaze. Ina bowl, mix 1°% 
powdered sugar and 3 tablesp 
orange juice until smooth. 











" Icing-glazed wreath is 
filled with dried 


_ apricots, 


Is 


d 


raisins, an 














ILLUSTRAIONS: ERIC LARSEN 








Gram’s Pecan Rolls 


PREP AND COOK TIME: About 1 hour, 
plus at least 2 hours to rise and cool 


Notes: Ruth Silvian’s recipe for 
schnecken, Yiddish for “little snails,” is 
shared by her granddaughter Lisa 
Taggart of Mountain View, California. 
If making up to 1 day ahead (through 
step 6), let cool, cover airtight, and store 
at room temperature; freeze to store 
longer. To reheat rolls in pan, sealed 
in foil and thawed, bake in a 325° oven 
until warm in the center, about 15 
minutes; remove from pan (step 7). 


MAKES: 24 rolls 


1. Follow directions for almond- 
apricot holiday wreath (page 140) 
through step 4. Omit vanilla, almond 
extract, almond paste, apricots, raisins, 
1 egg (for brushing on dough), and 
orange glaze. 

2. While dough rises, in a 1- to 2-quart 
pan combine * cup each firmly packed 
brown sugar and light corn syrup 
with 3 cup (% lb.) butter or 
margarine. Stir over medium-high heat 
until boiling. Pour into a 12- by 17-inch 
pan and tilt to coat evenly. Sprinkle 
evenly with 2 cups pecan halves. 
In the unwashed pan used for the 
sugar mixture, melt 2 cup ('% lb.) 
butter or margarine over medium heat. 
3. In a small bowl, mix 1 cup firmly 


packed brown sugar and 1 tablespoon 
ground cinnamon. 

4. Ona lightly floured board, roll dough 
to form a 10- by 36-inch rectangle. 
Brush evenly with 2 the melted butter. 
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Six-strand 
maneuver: Pinch 
ends of dough ropes 
together, fan ropes 
out over edges of 
pan, (above) then lift 
outer strands over 
inner ropes to cross 
snugly (left). Six- 
braid loaf puffs to 
golden, sugar- 
speckled perfection 


in the oven. 


Pat brown sugar—cinnamon mixture 
evenly over dough to within '2 inch 
of each long side. Starting from 1 long 
edge, roll dough snugly to form a rope. 
Pinch long outer edge tightly against 
rope to seal. With a floured sharp knife, 
cut rope crosswise into 24 equal slices 
(about 112 in. wide). Lay slices, a cut 
side down and evenly spaced apart, 
in syrup-coated pan. Brush roll tops 
with remaining melted butter. 


5. Cover loosely with plastic wrap and 
let rise in a warm place until slightly 
puffy, about 25 minutes. Uncover. 


6. Bake in a 350° oven (325° in a con- 
vection oven) until rolls are well 
browned, about 30 minutes (25 
minutes in a convection oven). Run a 
knife between pan sides and rolls. 


7. Invert a large rimmed platter onto 
pan. Holding pan and platter together 
with pot holders, invert and let stand 1 
or 2 minutes. Lift off pan and scrape 
any sauce and nuts onto rolls. Serve 
rolls hot, warm, or cool. 


Per roll: 377 cal., 45% (171 cal.) from fat; 
4.4 g protein; 19 g fat (8.4 g sat.); 49 g carbo 
(1.4 g fiber); 224 mg sodium; 52 mg chol. 


Six-Braid Cardamom Bread 


PREP AND COOK TIME: About 50 minutes, 
plus at least 3’ hours to rise and cool 


NOTES: For many generations, bread 
baking has been a passion in Greg Mis- 
tell’s family. He grew up making yeast 
breads with his father. In fact, he en- 
joyed the craft so much, he turned it 
into a career. He is owner, and fre- 
quently the head baker, of Delphina’s 


















and Pearl bakeries in Portland 
rich cardamom loaf, sold at 
phina’s, is also a favorite that 
makes at home with his 10-ye 
daughter, Alisen. “Shaping a six-s 
braid is fun, and the results are p 
than a standard braid,” Mistell na 


Candied orange peel can be o 
from King Arthur Flour ( 
for 6 oz.; 800/827-6836 or 7 
kingarthurflour.com). Look for ¢ 
sugar with baking ingredient 
supermarkets or specialty food st 
If making up to 1 day ahead, coo 
wrap airtight, and store at 
temperature; freeze to store le 
Reheat, sealed in foil and thawed 
325° oven until warm, 10 to 15 mii 


MAKES: 1 loaf (3 Ib.); 16 servings 
1 envelope active dry yeast 
1% 


44 teaspoon salt 


teaspoons cardamom seed 


Y2. cup granulated sugar 


4 cup chopped candied orang 
peel (5 0z.) 


1 cup milk 


About 3 cup (% Ib.) cool me 
butter or margarine 


large egg yolks 
to 54 cups all-purpose flo 
large egg 


ee NA WD 


tablespoon coarse 
(optional, see notes) or 
granulated sugar 


1.Ina large bowl, sprinkle yeast o 
cup warm (110°) water. Let stand 
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Rem me Cec 
stick and lid handles never get hot: 


ChiRCULOM 


Cooking Solutions by Design 










$299.99 - : 


‘Buy the Fondue Ne 


Save $50.00 
on the 8pc set. = 
3 Available at Gottschalks. “ 12> ‘ai 


Mail-in rebate details available in stores. Limited time only. While Supplies last. 
For more information call 1-800-388-3872 or log onto Circulon.com 
*Lid & stick handles stay cool to touch during normal stovetop cooking. Also available in black but not all colors are available at all stores. 























yeast is soft, about 5 minutes. Crush 
cardamom seed on a hard surface with 
a flat-bottom glass. Add cardamom to 
bowl along with salt, “2 cup granulated 
sugar, orange peel, milk, 3 cup melted 
butter, and egg yolks; mix to blend. Add 
5 cups flour and stir until moistened. 


2. To knead with a dough hook, beat 
on medium speed until dough no 
longer feels sticky and pulls cleanly 
from bowl, 8 to 10 minutes. If dough is 
still sticky, beat in more flour, 1 
tablespoon at a time. 


To knead by hand, scrape dough onto a 
lightly floured board and knead until 
smooth and no longer sticky, 10 to 15 
minutes; add flour as required to 
prevent sticking. Return dough to bowl. 


3. Cover bowl with plastic wrap and let 
dough rise in a warm place until at least 
doubled in volume, 2 to 2'”2 hours. Mix 
with dough hook or knead briefly on a 
lightly floured board to expel air. 


4. Divide dough into 6 equal pieces. 
Shape each piece into a smooth ball, 
set slightly apart on a floured board, 
and cover loosely with plastic wrap. Let 
rest 15 minutes. 


5. On an unfloured board, roll each 
ball under your palms to form a 16- 
inch rope. Place ropes parallel and 
slightly apart on a buttered 14- by 17- 
inch baking sheet. At 1 end, pinch 
ropes together. Gently lift each rope up 
and off the center of the baking sheet, 
laying ends parallel and over pan edges 
to make an inverted V with 3 legs on 
each side. 

6. To form braid, cross your right arm 
over your left, then pick up the 2 outer 
dough ropes. Uncross arms, and in 
doing so, cross the dough ropes over 
each other near the pinched ends, and 


lay ropes parallel to the inner part of 


the V. Repeat to lift the next 2 outer 
ropes, cross them just below the 
preceding ropes, and lay parallel to the 
inner part of the V. Continue braiding 
to the ends of the ropes. Pinch braid 
ends together. 

7. Cover braid loosely with plastic wrap 
and let rise in a warm place until 
slightly puffy, 35 to 45 minutes. In a 
small bowl, beat egg to blend. Uncover 
braid and brush lightly with egg; save 
extra for other uses or discard. Sprinkle 
braid evenly with coarse sugar. 

8: Bake in a 325° oven’ (300° ina 
convection oven) until bread is deep 
golden brown, 45 to 50 minutes. 

9. Slide a wide spatula under bread to 


release from pan, then gently slide loaf 


onto a rack. Let cool at least 45 
minutes. Slice to serve warm or cool. 
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Per serving: 260 cal., 20% (53 cal.) from fat; 
5.6 g protein; 5.9 g fat (3.2 g sat.); 46 g carbo 
(1.2 g fiber); 163 mg sodium; 53 mg chol. 


Lucia Buns 


PREP AND COOK Time: About 40 
minutes, plus at least 2 hours to rise 


notes: Though the Scandinavian 
tradition is to serve these buns on St. 
Lucia Day, December 13, the Fowler 
family of Olympia, Washington, also 
presents them at their holiday buffet 
(page 108). The girl in the family who 
has most recently turned 12 or 13 
years old, wearing a white dress and a 
crown with candles, offers the buns to 
guests. The buns are also fine at 
breakfast with raspberry jam. 


If making buns up to 1 day ahead, 
cool, wrap airtight, and store at room 
temperature; freeze to store longer. 
Reheat, sealed in foil and thawed, ina 
350° oven until warm, about 10 
minutes. 


MAKES: 20 buns 


1. Ina blender or food processor, whirl 
’3 cup slivered almonds until finely 
ground. Follow directions for six-braid 
cardamom bread (page 142) through 
step 3, but omit candied orange peel 
and add the ground almonds. Also omit 
coarse sugar. 


2. Divide dough into 20 equal pieces 
(about '/i-cup size) and shape each into 
a smooth ball. On an unfloured board, 
roll 1 ball at a time under your palms to 
make a 16-inch rope. Cut the rope in 
half crosswise. On a buttered 14- by 17- 
inch baking sheet (you'll need 2), lay 1 
cut rope across the other to form an X. 
Roll each cut end to the center, forming 
a bun composed of 4 coils. Repeat to 
shape other buns, spacing them about 
1'2 inches apart. Firmly press 1 raisin 
deep into the center of each coil (you'll 
need 4 raisins for each bun, about “4 
cup total). 


3. Cover buns loosely with plastic wrap 
and let rise in a warm place until 
slightly puffy, 20 to 25 minutes; the first 
pan will be ready to bake before the 
second. In a small bowl, beat 1 large 
egg to blend. Uncover buns and brush 
lightly with the egg; save extra for other 
uses or discard. 


4. Bake in a 350° oven (325° in a con- 
vection oven) until buns are medium 


golden brown, about 15 minutes. If 


using 1 oven, switch pan positions 
when the first buns have baked 7 
or 8 minutes. With a wide spatula, 
transfer buns to a rack. Serve hot, 
warm, or cool. 


Junior High School in Minneapolis,” 

































Per bun: 205 cal., 27% (55 cal.) from fat; 
5.3 g protein; 6.1 g fat (2.7 g sat.); 32 ge 
(1.1 g fiber); 134 mg sodium; 53 mg cha 


Sheridan School Nut Bre 


PREP AND COOK TIME: About 1 ho 


NOTES: “In 1939, we made thi 
bread in cooking class at Sher 


Amelia Lubansky of Ventura, Califo 
“It was one of the very simple rec 
the teacher started with.” The bread 
an immediate—and lasting—hit: 
generations of Lubansky’s family 
baked it. To make up to 1 day ahea 
cool, wrap airtight, and store at 
temperature. If baking at mile-t 
increase all-purpose flour to 1% ¢ 
reduce brown sugar to *4 cup, and 
reduce baking soda to “4 teaspoon. 


MAKEs: 1 loaf (about 1’ Ib.) 
loaves (about */4 lb. each); 8 t 
servings 


4 cup walnut halves 
1 large egg 
1 cup buttermilk 


About 2 tablespoons melted 
butter or margarine 


1’2 cups all-purpose flour 
1 cup firmly packed brown sug 
1 teaspoon baking soda 


4 teaspoon salt 


1. Coarsely chop 2 cup walnuts. 


2.In a large bowl with a mixei 
medium-high speed, beat to blend 
buttermilk, and 2 tablespoons bu 
Add chopped walnuts, flour, br 
sugar, baking soda, and salt; stir 
until evenly moistened. 


3. Scrape batter into a buttered 47 
82-inch loaf pan (about 61% 
capacity) or equally into 2 buttered 
pans, each 32 by 7% inches (abo 
cup Capacity). Arrange remaining / 
walnut halves evenly on top of batt 
4. Bake in a 350° oven until breé 
darker brown and begins to pull 
pan sides, 45 to 50 minutes for 6% 
pan (35 to 40 minutes in a conve 
oven) and 30 to 35 minutes for 
pans. Let bread cool in pan on a 
about 10 minutes. Run a thin-bh 
knife between bread and pan 
then invert to release bread. Turr 
rounded side up on rack. Let 
about 10 minutes. Slice to serve ¥ 
or at room temperature. 


Per serving: 240 cal., 31% (74 cal.) from! 
4,5 g protein; 8.2 g fat (2.4 g sat.); 38 ge 
(0.9 g fiber); 252 mg sodium; 29 mg cho 
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Only the best from under the sun’ 





Bishops’ Bread 


PREP AND Cook TIME: About 12 hours 


NoTeES: Bishops’ bread, a Western clas- 
sic, is said to have been served to trav- 
eling clergy in the 19th century, hence 
the name. This version comes from Flo 
Braker of Palo Alto. If making up to 1 
day ahead, cool, wrap airtight, and 
store at room temperature; freeze to 
store longer. 


MAKES: 1 loaf (about 2 lb.) or 2 loaves 
(about 1 Ib. each); 8 to 10 servings 


About 1 cup ('” lb.) butter or 
margarine, at room temperature 


1 cup sugar 
4 large eggs 
1 teaspoon vanilla 
12 cups all-purpose flour 
4 teaspoon salt 


/3 cup candied (glacé) whole 
cherries, cut into quarters 


/s cup sliced almonds 


3 Cup semisweet mini chocolate 
chips or coarsely chopped 
chocolate chips 


3 cup golden raisins 


1. In a large bowl with a mixer on 
medium-high speed, beat 1 cup butter 
and sugar until fluffy, scraping bowl 
occasionally. Add eggs and vanilla and 
beat until blended. Stir in flour and 
salt, then beat until well blended. Add 
candied cherries, sliced almonds, 
semisweet chocolate chips, and golden 
raisins; stir to mix. 

2. Scrape batter into a buttered 4'2- by 
8'2-inch loaf pan (about 6'2-cup 
capacity) or equally into 2 buttered loaf 
pans, each 32 by 7% inches (about 3- 
cup Capacity). 

3. Bake in a 325° oven until bread is 
well browned, cracks on top, just 
begins to pull from pan sides, and a 
wood skewer inserted into center 
comes out clean, about 1 hour and 25 
minutes for 6'2-cup pan (about 1 hour 
and 15 minutes in a 300° convection 
oven) and about 55 minutes for 3-cup 
pans (about 45 minutes in a 325° 
convection oven). Let bread cool in 
pan on a rack about 10 minutes. Run a 
thin-bladed knife between bread and 
pan sides, then invert to release bread. 
Turn loaf rounded side up on rack. Let 
cool about 10 minutes. Slice to serve 
warm or at room temperature. 


Per serving: 419 cal., 52% (216 cal.) from fat; 
5.6 g protein; 24 g fat (13 g sat.); 47 g carbo 
(0.9 g fiber); 275 mg sodium; 136 mg chol. 


146 SUNSET 





Slices of holiday quick breads are ready to be slathered with butter. 


Counterclockwise from front: Caramel-apple bread with coconut topping, bis 


bread studded with cherries and chocolate chips, and walnut-buttermilk brea 


Caramel-Apple Bread with 
Coconut Topping 


PREP AND COOK TIME: About 1/2 hours 


notes: As the bread bakes, the caramel 
chunks in the batter soften to form 
sweet lumps throughout. If making up 
to 1 day ahead, cool, wrap airtight, 
and store at room temperature; freeze 
to store longer. 


MAKES: 1 loaf (about 1° Ib.) or 2 loaves 
(about “4 lb. each); 8 to 10 servings 


¥4 cup granulated sugar 


1 large egg 
1 cup applesauce 


About 2 cup (4 Ib.) melted 
butter or margarine 


1 tablespoon vanilla 


cup firmly packed brown sugar 


cups all-purpose flour 
2 teaspoons baking powder 
'’2 teaspoon baking soda 
“4s teaspoon salt 
4 teaspoon ground cinnamon 


4 cup sweetened shredded dried 
coconut 


1. In an 8- to 10-inch nonstick frying 
pan over high heat, shake and tilt 2 
cup granulated sugar until melted and 
amber-colored, about 4 minutes; be 
careful not to burn. At once, pour hot 
caramel onto a 12-inch foil square on a 
flat surface. When caramel is cool 
enough to handle, peel off foil. Break 


caramel into chunks and put in a. 
plastic food bag. With a rolling 
mallet, crush until largest chunk 
about 4 inch. 


2.In a large bowl, combine 
applesauce, 4 cup butter, vanill 
brown sugar. With a mixer on me 
high speed, beat until well ble 
Stir in flour, baking powder, bi 
soda, salt, and cinnamon; beai 
until evenly moistened. Stir in ca 


3. Scrape batter into a buttered 4 
82-inch loaf pan (about 6% 
capacity) or equally into 2 buttere¢ 
pans, each 32 by 7% inches (abe 
cup Capacity). 

4. Set pan on a sheet of foil place 
oven rack (to catch topping di 
Bake in a 350° oven until bread i: 
when pressed in the center, abo 
minutes for 6'%2-cup pan am 
minutes for 3-cup pans. 


5. Meanwhile, in a small bowl 
coconut with remaining “4 
granulated sugar and 4 cup b 
When bread is firm to touch, § 
mixture evenly over hot loaf or 
Continue to bake until co 
topping is evenly brown, 15 
minutes. Run a_thin-bladed 
between bread and pan sides 
bread cool in pan on a rack for 
10 minutes, then invert to 
bread. Turn loaf rounded side 
rack. Let cool about 10 minute 
to serve warm or at room tempetfé 


Per serving: 294 cal., 34% (99 cal.) fro 7 
3.4 g protein; 11 g fat (6.7 g sat.); 46 g 
(1.1 g fiber); 330 mg sodium; 47 mg chi 









Introducing Chevy Blazer LT with OnStar. Tener 
comprehensive standard security package in its class: 





od news for you and all your traveling companions. Blazer LT now has OnStar; 
is lots of other features you can be comfortable with: a CD player, 8-way 
wer driver seat, antilock disc brakes, Autotrac and more. What a specially 
euipped way to have a little security in an insecure world. From Chevrolet, 
te most dependable, longest-lasting trucks on the road: chevrolet.com 











. Excludes other GM vehicles. tOne-year OnStar Safety & Security service’ contract included as 





de eel NSTAR-7 for system limitations and details. **Dependability based on longevity: 1981-1999 full-line 
t-duty truck company registrations. Excludes other GM divisions. 2000 Blazer LT 4-Door, 4WD is shown. Chevrolet, Blazer and Autotrac 
registered trademarks and Chevy is a trademark of the GM Corp. ©2000 GM Corp. Buckle up, America! Call 1-800-950-0540. 
















BTCtOeet By Land 0 Lakes, tic 
You have baking questions? We have answers. 

Just call our Land O'Lakes Holiday Bakeline from 9AM to 9PM 
(CST)—daily through December 24th—at 1-800-782-9606 and 

we'll help you with any baking questions and even offer a free 
recipe brochure. Or visit our website at www.landolakes.com 

for additional baking tips, recipes, menu ideas, party planning 
tips, ingredient substitutions, and much more! 








SPECIAL ADVERTISING FEA’ 


Hosting a cookie exchange is deliciously easy! [ 
1. Invite your guests and have each one make se 
extra batches of their favorite butter cookie recipe 
with enough 3-by-5 cards of their recipe for each g 















2. Serve extra cookies with coffee and other refre 
ments. Get everybody in the holiday spirit with fe 
music. 










3. At the party, have everyone trade batches toe 
a glorious assortment to take home. 


4. Collect your guests’ recipe cards and create a 
card pack for each guest to take home. Tied up \ 
ribbon, this will be the gift that keeps on giving 


after year. 





























Embrace the Wonder of the Season. 


Blak 
, OE 





Your kitchen. Your haven. as 
A place where pure, natural LAND O LAKES" Butter, 
creamy mint and sweet chocolate 
come together to create scrumptious 
hand-dipped cookies 
and a warm, holiday glow. 


Savor elas delicious moment. 


For Double Dip Chocolate Slices 
and other special recipes visit 


www.landolakes.com 


ee aeNar en. 
1-800-782-9606 






A Cure S&T ham 









is always 
tender and delicious} 
So what could be 
the hard part? 
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ere there’s 
faoke 


don’t need fire for flavor 


I en I taste a delicious dish, I can’t 
~ Bt asking how it’s made. However, 
e source is a professional chef, 
) @yerting his or her process for the 
e kitchen can be tricky, often de- 
ding a modified game plan. 
or example, John Howie, executive 
at Seattle’s Palisade Waterfront 
aurant, turns out delicately fla- 
d smoked scallops and smoked 
Inuts for this mellow and—except 
e smoking—very easy pasta. But 
he has the advantage of a com- 
ial smoker. 
Ihere there’s a trick, there’s a trick- 















sh and nuts this dish requires 
jout buying a smoker or ever firing 
he barbecue. Modifying Howie’s 
step a bit, I brined the scallops 
hazelnuts in water, salt, sugar, and 
d smoke (made from real smoke— 
e€ goes a long way). Voila! Smoke 
br that delicately permeates the 
ops and hazelnuts. 


Smoked Scallop and 
Hazelnut Fettuccine 


AND COOK TIME: About 30 minutes, 
30 minutes to brine 


ys: If you can find salted, roasted 
ed hazelnuts (see “A Nutty Idea,” at 
), chop, and omit steps 2 and 3. 


S: 3 or 4 servings 
tablespoons firmly packed brown 
sugar 


About 2 tablespoons kosher or 
® coarse salt 


"@ teaspoon liquid smoke 
pound bay scallops, rinsed 
cup hazelnuts 


tablespoons butter or margarine 


I set out to “smoke” the handful of 7 





2 teaspoons minced garlic 


1'2 cups whipping cream 


About ! 


broth 


2 cup fat-skimmed chicken 


9 to 10 ounces fresh fettuccine 


i cup shredded parmesan 
cheese 


; cup thinly sliced green 
onions (including tops) 


1 tablespoon chopped fresh 
dill or 1 teaspoon dried dili 
weed 


Fresh-ground pepper 


1. In a bowl, mix 1 cup water with 1'2 
tablespoons brown sugar, 1 tablespoon 
salt, and 2 teaspoon liquid smoke. Add 
scallops, mix, cover, and chill 30 min- 
utes. Drain scallops. If making up to 1 
day ahead, cover and chill. 


2. Ina 1- to 2-quart pan, mix 1 cup water 
with remaining 1'/2 tablespoons brown 
sugar, 1 tablespoon salt, and '2 teaspoon 
liquid smoke. Bring to a boil over high 
heat; add hazelnuts, remove from heat, 








A nutty idea 


The hazelnut harvest in Oregon’s 
Willamette Valley, where more than 
99 percent of the domestic 
Y crop grows, is over for the 

year. The nuts are available in 
sewetegge the shell and out, 

- salted and seasoned, 
candy-coated, and 
¥ roasted (with 
; s some or all of the 
¥ skin removed). For 
cooking, roasted hazelnuts are a 
shortcut treasure, but they can be 
hard to find, unless you order from 
a producer listed by the Hazelnut 
Marketing Board (800/503-6887 
or www.teleport.com/~hazelnut) 
or from Your Northwest store (888/ 
252-0699 or www.yournw.com). 
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and let stand 30 minutes. Drain nuts, 
pat dry, and very coarsely chop. Spread 
nuts in an 8- or 9-inch pan. 


3. Bake in a 325° oven, shaking pan oc- 
casionally, until nuts are golden brown, 
about 10 minutes. Pour from pan. If 
making up to 1 day ahead, cover air- 
tight and store at room temperature. 


4. In a 12- to 14-inch nonstick frying 
pan over high heat, combine 4 table- 


'’2 cup broth, and bring to a boil over 
high heat; stir often 2 to 3 minutes. 
Pour cream mixture into a bowl. Rinse 
pan and wipe dry. Return it to high 
heat and add remaining butter. As but- 
ter melts, pour scallops onto a towel; 
pat dry. Add to pan and shake or turn 
scallops until juices have evaporated 
and shellfish is browned, 6 to 7 min- 
utes. Return cream mixture to pan and 
stir to release browned bits; keep warm. 


While scallops are browning, add 

to boiling water and cook until te 
to bite, 3 to 4 minutes. Drain we 
pour into scallop sauce; add hazel 
Sprinkle with 2 cup of the cheesq2 
with 2 forks to mix. If sauce is th 
than you like, add more broth, 2 tim 
spoons at a time, and mix. M¢ 
pasta on warm plates, sprinkle eq] 
with green onions, dill, remai 
cheese, and pepper to taste. 


spoons butter and the garlic; stir often 
until butter is melted and garlic is pale 
gold, about 1 minute. Add cream and 


Super squash 


m Successful synergy among ingredients in a dish can lift 
those foods to a new plateau of taste. Sometimes the magi- 
cal combination is obvious; other times it’s very subtle. It 
takes a discerning palate, for instance, to credit chestnuts 
for the depth and richness of this golden squash dish. At 
the Water Grill in Los Angeles, the mixture is the founda- 
tion for pan-browned Atlantic char. But because the squash 
goes so well with other fish, as well as poultry and meats, 
I’ve turned it into a casserole for party and holiday dinners. 


Butternut Squash with Chestnuts 


PREP AND COOK TIME: 45 to 50 minutes 


Notes: Instead of roasting fresh chestnuts (directions follow), 
you can use peeled cooked chestnuts, which are available 
frozen, vacuum-packed and shelf-stable, and packed in water 
and canned. If making casserole up to 1 day ahead, cool, cover 
airtight, and chill; to reheat, uncover and cook in a microwave 
oven on full power (100%) until hot, about 4 minutes. 


MAKES: 6 to 8 servings 

2 pounds butternut squash (1 whole or a piece), rinsed 
4 cups fat-skimmed chicken broth 

s cup peeled garlic cloves 

i cup sherry vinegar 

2 teaspoon dried rosemary 

2 pound fresh shiitake mushrooms, stems discarded 

i cup (“% lb.) butter or margarine 


2 cups peeled cooked chestnuts or 1 can (10 oz.) chest- 
nuts packed in water (see notes), drained 


Salt and pepper 


1. With a vegetable peeler, pare skin from squash and discard. 
Cut squash in half lengthwise, and scoop out and discard 
seeds. Cut squash into “4-inch-thick slices, then cut enough 
into neat 'i-inch cubes to make 2 cups; chop remainder. 

2. In a 3- to 4-quart pan over high heat, bring broth to a boil. 
Add squash cubes and cook until barely tender when pierced, 
3 to 4 minutes. With a slotted spoon, transfer cubes to a bowl. 
3. To pan, add chopped squash, garlic, vinegar, and rose- 
mary. Boil, stirring occasionally, until most of the liquid is 
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5. In a 5- to 6-quart pan over high heat, 
bring about 3 quarts water to a boil. 





Per serving: 821 cal., 62% (513 cal.) from 
28 g protein; 57 g fat (30 g sat.); 50 g ca 
(2.7 g fiber); 2,236 mg sodium; 215 mg 

i 


] 


ee 


t 


evaporated and squash mashes easily when pressed, al pu 
30 minutes. 


4. Meanwhile, rinse, drain, and quarter shiitake musi 
caps. In a 10- to 12-inch frying pan over high heat, co i" 
2 tablespoons butter and shiitakes; stir often until m I 
rooms are lightly browned, 5 to 6 minutes. F 


5. In a blender or food processor, combine chopped sq| 10) 
mixture, chestnuts, and 2 tablespoons butter; whirl ! 
smooth. Scrape into a shallow 1'/2-quart casserole 

crowave-safe if making ahead). Scatter cooked cubed sq 
and mushrooms over puréed squash mixture. Add sali} 
pepper to taste. tif 
Per serving: 218 cal., 28% (62 cal.) from fat; 7.1 g protein; 6.9 g f na 


(3.9 g sat.); 34 g carbo (6.3 g fiber); 104 mg sodium; 16 mg chol. hal 
Ol 


Roasted chestnuts. Sort chestnuts, discarding those}, 
feel very light (they are apt to be moldy), to make 1 piy*" 
(about 4 cups) nuts. Cut an X through the flat side of he 
shell. Spread chestnuts in a single layer in a 10- by 15; 
baking pan. Bake in a 400° oven until nuts are no Ie 
starchy-tasting (taste to test), about 30 minutes. Wraj 
nuts in a towel and enclose in a plastic bag; let stand 
cool enough to touch, about 10 minutes. Take out 1 nu 
time and, with a short-bladed knife, pull off and discard 
and as much of the brown skin as you can. Use warm or 
Makes 2 cups. 


bry 


NO} 
it 








| VENTURE OUT ON 

+ ANY TRAIL AROUND 
} HERE, AND YOU'RE 

3 CERTAIN TO RUN 
Rien 8 INTO AT LEAST A 
(PUPLE OF THE RESIDENT FOREST 
METORES. Krawing this, rio hike is 



















yte complete without an ample supply 
bread crumbs. 

Of course a hiker can get mighty 
Pngry too, but thanks to a group of 
hed lies from a Seattle bridge club (who 
“Bre clearly ahead of their time) empty 
j lmachs are pretty rare in these parts. 


Ut all began when those innovative 










lies developed the world’ first easy-to- 


ide Bhe pie crust mix in 1932. But realizing 


NORTHWEST TRADITION 
\ FOR OVER 60 YEARS 


ost Northwesterners érew up feeding the birds, the deer 
nd the squirrels. We decided, oddly enough, to feed the people. 
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the locals could not live on pies alone, Northwest traditions. 


that first recipe soon inspired a complete So you see, were doing 


line of delic 1OUS, S$ imple baking mixes. our very best to keep folks 





Take our mouthwatering selection of everywhere well fed. 


bread machine mixes, with a variety to And the forest creatures, 
suit bread lovers of all kinds. For the 


traditionalists, theres our soft, delicious 


Sourdough or Country White. On the 


too, for that matter. 
After all, those 
crumbs have to 
other hand, weve heard our come [rom 
wholesome Honey Wheat somewhere. 
, Berry and Savory Rye are the 
fat orites among outdoorsy types. And 
our flavorful Cinnamon fe 
Raisin bread appeals to, 
well, just about everyone. 
Of course, we cant 
forget our other simple, 
tasty mixes for pancakes, 
waffles, muffins and brownies. 


All of which, (were proud to say) 


have also become cherished 














Party plank 


= The Northwest Coast Indians have 
a long tradition of putting the aro- | 
matic imprint of cedar on foods. At | 
Sunset, we've adapted this regional : 


approach through 


boards. But Seattle chef John Howie, 


who also likes to smoke foods (see : 


“Where There’s Smoke,” page 151), 
takes cedar cooking a step further: 
He bakes and serves foods on a thick, 


rimmed cedar plank. 


not reinforced by long metal screws : 


the years by : 
grilling salmon on untreated cedar : 


The plank 
would be inclined to split or warp if | 





sa that can be tight- 

ened as needed. Howie re- 
ports that with a little care—wash- 
ing the boards by hand, coaS#g them 
with salad oil before and after use, 





baking on them at 350° or lower, and 
occasionally rubbing them with fine 
sandpaper to restore the wood’s fra- 


grance—planks can survive five or : 


more years of restaurant use. 
Made by Pacific Northwest Fine 


Wood Products, a 9- by 12-inch plank : 


costs $29.95, a 9'2- by 16-inch, $37.95. 
Call (800) 881-1747 or go to Howie’s 
website, www.plankcooking.com. 


Mushrooms Lolling on Cedar 


PREP AND COOK TIME: About 30 minutes 
NOTES: If you use cedar, keep an eye 
on the plank while cooking; if it begins 
to char, brush it with water. 


: discolored stem ends. In a bowl, mij 
: tablespoons oil, lemon peel, if 
: juice, garlic, and pepper. Add u 
: rooms and mix. 


preceding), wipe dry, and rub with 


: test), 20 to 25 minutes; stir sev 
: times. Sprinkle with parsley and sa 


: bowl) to spear with small skewers. 


0.8 g protein; 4.7 g fat (0.6 g sat.); 2.3 gC 


4 English muffins 





















MAKES: 6 servings 4| 
2 pound mushrooms (about i- 
caps) ‘ 
About 2 tablespoons salad oil 
’2 teaspoon grated lemon peel _ 
2 tablespoons lemon juice 
2 teaspoon minced garlic 
V4 teaspoon pepper 
2 tablespoons minced parsley — 
Salt 
1. Rinse mushrooms; trim and disc 


2. Rinse cedar plank (see “Party Plan 


(or oil a 9- by 13-in. pan). Pour mu 
room mixture onto plank (or into pz 
3. Bake in a 350° oven on a rack in 
middle to upper third of the oven (\} 
per third if oven has electric coils ° 


then wipe off excess oil with a to 
: 
1 


: the bottom) until mushrooms jj} 


moist-looking in the center (c 


| 
taste, and mix. Serve mushrooms qe 
the board (or pour from pan i '} 
Per serving: 52 cal., 81% (42 cal.) from fat 


(0.6 g fiber); 3.1 mg sodium; 0 mg chol. 





Morning fast food 


m My dad, who rarely strayed from eggs, bacon, and 
toast to start the day, conceded to simpler fare on 
Christmas morning when we opened our gifts. After 
several experimental forays, he pronounced breakfast 
pizzas his favorite deviation, and this slightly goofy 
snack became part of our holiday ritual. 


Breakfast Pizzas 
PREP AND COOK TIME: About 25 minutes 
NOTES: For a chewier texture 
adding the toppings. 
MAKES: 4 servings 


toast the muffins before 


’2 pound bulk pork sausage or Italian sausage (cas- 
ings removed) 


4 teaspoon dried oregano 


‘4 teaspoon pepper 


| can (8 oz.) crushed pineapple, drained 
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1 can (6 oz.) tomato paste 


2 cups shredded cheddar cheese (1 Ib.) 












“2 cup shredded parmesan cheese 


1. In a 10- to 12-inch frying pan over high heat, cru 

sausage with a spoon; add oregano and pepper, and s 
until meat is lightly browned, 5 to 7 minutes. Spoon ¢ O 
and discard fat. Add pineapple and mix. 


2. Split English muffins in half horizontally. Spre; 
tomato paste equally on cut sides and set halves sligh 
apart in a 10- by 15-inch bak- 
ing pan. Top each half 
equally with sausage mix- 
ture, cheddar cheese, 
then parmesan cheese. 

3. Bake in a 400° oven until 
cheddar cheese is melted, 
about 10 minutes. 


Per serving: 575 cal., 49% (279 cal.) from fat; 
30 g protein; 31 g fat (17 g sat.); 45 g carbo 
(3.3 g fiber); 1,477 mg sodium; 89 mg chol. 
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Peerless pairs 


When time is at a premium—as it 
inevitably is during the holidays— 
every good cook looks for delicious 
shortcuts. And there’s a_ perfect 
shortcut for a December gathering: 
cheese. Instead of inviting friends 
over for traditional hors d’oeuvres 
(and having to race around the 
kitchen preparing a half-dozen), why 
not build a get-together around a few 
great cheeses paired with some good 
wines? Markets are offering a wider 
array than ever these days—of im- 
ported cheeses as well as top-quality 
artisan cheeses being produced in 
this country. From an entertaining 
standpoint, there’s an added boon: 
Cheese doesn’t need to be kept hot, 
and it doesn’t need to be kept cold. 
The simplicity of the plan is brilliant. 

There’s just one problem: If you’re 
relying on one kind of food alone, it 
has to work really well with wine. 
Conventional wisdom has it, of 
course, that cheese and wine are 
made for each other, period. The trou- 
ble with conventional 
wisdom is, it’s conven- 
tional. Both cheese and 
wine are intricately fla- 
vored substances that 
change with ripeness 
and age. So why do we 
assume it will be effort- 
less to pair such com- 
plex things? 

I decided to experi- 
ment. Over the course 
of two weeks, I tasted 
each of 13 cheeses with 





SUNSET’S STEAL 
OF THE MONTH 


E. Guigal Cétes-du- 
Rhéne 1998, $10, and 
Denmark’s Finest 
Havarti, $6.39 a pound 
(both at Safeway). The 
smoky, spicy, espresso- 
like flavors of this wine 
from the south of France 
are delicious juxtaposed 
against the buttery 


By Karen MacNeil-Fife 





DeLuca, a gourmet 
food store chain (I fig- 
ured we all deserve 
the best during the 
holidays). For every 
pairing, I proceeded 
the same way: a sip of 
the wine, a bite of the 
cheese, then another 
sip of the wine. 

My goal was two- 
pronged but simple: 
The, ‘cheese “had: “to 


creaminess of the havarti. 


13. wines—169 flavor 
combinations in all. 
The cheeses were not 
the sort most supermarkets carry, 
but rather high-quality, moderately 
expensive varieties I bought at the 


Napa Valley branch of Dean & 
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— Karen MacNelil-Fife 


make the wine taste 
great, and the wine had 
to make the cheese 
taste great. An extraordinary match 
couldn’t be one-sided: If the cheese 
tasted fine with the wine, but the 
wine tasted hollow after a bite of 


ide 


the cheese, the pairing was a v asl 
I chose wines that were excell 
examples of their type (see bo 
page 158) and cheeses that 
sented a wide array of aromas 
vors, textures, and intensity le 
from absolutely mild to dramat 
assertive. All perfectly ripe wl 
purchased them, the cheeses ° 
Laura Chenel goat cheese from 
fornia; Le Gariotin chévre (gf 
cheese from France; Manche 
slightly nutty sheep’s milk ck 
from Spain; Vella dry jack fro 
fornia; Montgomery cheddar 
England; aged Mahon, a sharp, 1 
nutty, buttery cheese from 
Parmigiano reggiano from Italy; 
wether Farms crescenza, a soft, 
cheese from California; taleggit 





Suggested wine: 
5 Argyle "96 Brut. 

{ Ripe pear and toast 
aroma. Flavors of 
apple and vanilla. 

1 Serve well chilled. 
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luxuriously creamy, earthy cheese 
from Italy; Explorateur, a pungent, 
buttery triple-cream cheese from 
France; Old Amsterdam aged gouda, 
a sweet-sharp cheese from Holland; 
Sottocenere, a truffle-studded cheese 
from Italy; and Colston-Bassett Stil- 
ton, a sassy, pungent blue cheese 
from England. 


Surprising findings: 

1. Contrary to popular opinion, 
cheese and wine aren’t an easy match. 
When components like salt in cheese 
come up against tannin and acid in 
wine, the result can be delicious—or 
disastrous. 

2.In my experiment, most of the 
pairings were neither awful nor won- 
derful; they were merely neutral— 
you might not turn them away, but 
they also wouldn’t make you say 
“Wow!” In fact, out of the 169 combi- 
nations, only the pairings at right 
were Wows. 

3. Instinct might suggest that a full- 
throttle, intense cheese deserves a 
great wine. But instinct could be 
wrong. Many outrageously delicious 
cheeses swamp great wines and 
make them taste like Chateau $2.99. 
4. A flavoring on or in a cheese can 
change the whole dynamic. Cheeses 
that are rolled in herbs or spices are 
harder to match. If the added flavor- 
ing is strong—the cheese is studded 
with truffles, for example—you’ll 
have to be really choosy in finding a 
mate for it. 

5. Red wines aren’t necessarily more 
cheese-friendly than white ones. The 
most versatile wine of my whole ex- 
periment was Schramsberg Blanc de 
Noirs sparkling wine, which, as- 
toundingly enough, tasted delicious 
with 7 of the 13 cheeses. (The most 
versatile cheese, by the way, was the 
Vella dry jack.) 

With these caveats in mind, then, 
here are the cheese-and-wine combi- 
nations I thought were stellar. They 
would make superb fare for any holi- 


day party. 
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PAIRINGS: 

THE WOWS 

California goat cheese and 
French chévre with Schrams- 
berg Blanc de Noirs. And goats 
were just the beginning. The 


| THE WINES 
: WHITE 
: Schramsberg Blanc de Noirs 


yeasty, and elegant. 
: Mason Sauvignon Blanc 1999 — 
: (Napa Valley), $15. I’m a big fan. 
: of this wine. It’s limy, fresh, herbal 
intense, and elegant all at the 
: same time. | 
: Comte Lafond Sancerre 1998 — 
: (France), $25. Lean and grassy — 
' with a mineral quality—the quin- | 
: tessential Sancerre. 

: Trefethen Dry Riesling 1999 
: (Napa Valley), $15. A gorgeously | 
floral Riesling with subtle hints 

: of peach. | 
: Hugel Riesling 1997 (Alsace), _ 


Schramsberg was also sensational 
with the Parmigiano reggiano, the 
dry jack, the crescenza, the aged 
gouda, and even the Stilton. 
French chévre with Robert 
Mondavi Pinot Noir. This combi- 
nation would make a wonderful 
course in any meal. 

Dry jack with Benziger Char- 
donnay. Chardonnay is hard to 
pair with cheese, but the dry jack 
was an amazing match here, just 
as it was with the Domaine de la 
Janasse Chateauneuf-du-Pape. 
Aged Mahon with Mason Sauvi- Riesling. q 
: Beringer Gewiirztraminer 1999 | 
: (California), $7. Full-bodied and 
: ever so slightly sweet, with litchi 
: flavors. 

Benziger Chardonnay 1998 

: (Carneros), $13. Buttery 

: and lightly oaky but not 
overwrought—beautifully 
balanced. 


gnon Blanc. In this match the 
cheese tasted more dramatic and 
rich, as did the wine. 

Taleggio with Domaine de la 
Janasse Chateauneuf-du-Pape. 
An exceptional pairing; the wine 
and cheese were sensational in 
each other’s company. Taleggio 
was also a winner with the Mason 
Sauvignon Blanc and the Robert 
Mondavi Pinot Noir. 

Explorateur with Comte Lafond 
Sancerre. This was a surprise! The 


Robert Mondavi Pinot Noir 


smoky, and supple. 
Domaine de la Janasse 
: Chateauneuf-du-Pape 1995 


mineral quality of the Sancerre 
was just the ticket against the rich 
creaminess of the cheese. 

Aged gouda with Cline Live Oak 
Vineyard Zinfandel. Big drama 
here—a larger-than-life combo. 
The aged gouda was also magnifi- 
cent with the Stags Leap Cabernet. 
Truffle-studded cheese with Do- 
maine de la Janasse 
Chateauneuf-du-Pape. A sensual 


: earthy, meaty, and peppery. 

: Cline Live Oak Vineyard 

' Zinfandel 1998 (Contra Costa 
County), $28. A delicious deep, — 
: brambly Zin. 

: Stags Leap Winery Cabernet 7 
Sauvignon 1997 (Napa Valley), 
and intense marriage. 
Stilton with Graham’s Late 
Bottled Vintage Porto 1994. 
Everything you’ve heard about 
the perfection of Stilton and port 
together is true. 


with powerful cassis flavors. 
: Graham’s Late Bottled Vintage | 
' Porto 1994 (Portugal), $20.A 1% 
juicy, rich full-flavored port with We. 
: good structure. 













1996 (Napa Valley), $28. Creamy, 


$17. A bone-dry, fairly full-bodied 


RED 


1997 (Napa Valley), $23. cate 


(France), $43. Concentrated, — 


$35. Concentrated and structure¢ 


offee Shouldnt Just Open Your Eyes. 
Should Excite Your Senses. 


Safeway SELECT Whole Bean Coffee transports you to a new level of premium coffee. From high in the mountains of Colombia 


or deep in the plantations of Sumatra. we travel the world over to locate only the finest, freshest beans. Then roast them to 


MCAS 7430 perfection. And deliver fresh to your store every few days. Experience it yourself. Just open a bag 


and savor the deep. rich aromas. Whether you brew a fresh pot of Safeway SELECT Estate. 
Organic or Flavored Coffee, this is one coffee that’s sure to excite all your senses. 
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The Quick Cook 


Appetizers in 30 minutes or less 





Nibbling trio: Tortilla rolls, falafel 


squares, and red lentil spread. 


m Easy appetizers that come together 
quickly make good sense this time of 
year, whether you want to get a head 
start On a party or just be ready to put 
out the welcome mat on short notice. 
And if the appetizers just happen to 
be all-vegetable, but don’t show it— 
as in this trio of choices—concerns 
about tending to the needs of vege- 
tarian guests simply disappear. 


Red and Green Roll-ups 


PREP AND COOK TIME: About 20 minutes 
NOTES: For holiday color, choose flour 
tortillas made with spinach or chili; 
they must be fresh to roll without 
cracking. 
MAKES: 24 pieces; 12 servings 

2 cups broccoli florets (about 


6 oz. total), rinsed 


1 red bell pepper (8 0z.), rinsed, 
stemmed, and seeded 


4 green onions, rinsed and ends 
trimmed 


| package (8 oz.) cream cheese 
1 tablespoon prepared horseradish 
1 tablespoon lemon juice 


t flour tortillas (10 in.), regular or 
flavored (see notes) 
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By Betsy Reynolds Bateson 


¥< cup packed feta cheese, finely 
crumbled 


’2 cup chopped fresh cilantro 


’ cup chopped salted roasted 
almonds 


1. Cut broccoli, bell pepper, and onions 
into chunks. Whirl in a food processor 
until coarsely chopped. Cut cream 
cheese in chunks and add to processor 
along with horseradish and lemon juice. 
Whirl, until ingredients are mixed but 
not puréed; scrape container often. 

2. Spread 1 side of each flour tortilla 
equally, to the edge, with the cheese 
mixture. Sprinkle each tortilla equally 
with feta, cilantro, and almonds. Roll 
tortilla snugly around filling; set seam 
down. If making up to 1 day ahead, 
wrap airtight and chill. 

3. Cut each roll crosswise into 6 equal 
pieces and set, cut edge down, on a 
platter. 

Per serving: 217 cal., 62% (135 cal.) from fat; 
7.2 g protein; 15 g fat (7 g sat.); 14 g carbo 
(2.1 g fiber); 376 mg sodium; 35 mg chol. 


Falafel Nibbles 
PREP AND COOK TIME: About 30 minutes 


NoTeES: To garnish, cut 12 pitted cala- 
mata olives vertically into 3 equal pieces 
(or slice crosswise); set pieces smooth 
side up (or lay slices flat), evenly apart, 
on falafel mixture before baking. If you 
want a dip for falafel nibbles, mix curry 
powder to taste with plain yogurt. 
MAKES: 36 pieces; 12 servings 


3 large eggs 
1 cup dried falafel mix 
2 cup chopped parsley 
’2 cup chopped green onions 
i Cup grated carrot 
1 cup lemon juice 
About 2 tablespoons olive oil 
1 can (4 oz.) diced green chilies 
2 cups (2 lb.) shredded jack 


cheese 


1. In a bowl, beat to blend eggs and 
4 cup water. Add falafel mix, parsley, 
onions, carrot, lemon juice, and 2 
tablespoons olive oil; beat to blend. 
Stir in chilies and cheese. Scrape 
mixture into an oiled 9- by 13-inch 
pan; spread level. 































hi 
2. Bake in a 375° oven until edges } 
darker brown and center is firm wl} 
lightly pressed, about 20 minutes. } 
cool at least 5 minutes, or let cc} 
cover, and chill up to 1 day. | 
3. Cut falafel into 36 equal pieces dl 
arrange on a platter. 
Per serving: 156 cal., 57% (89 cal.) from fa 


8.8 g protein; 9.9 g fat (4 g sat.); 8.9 g car ; 
(2.4 g fiber); 302 mg sodium; 73 mg chol, } 


Red Lentil Hummus WJ 


PREP AND COOK TIME: About 25 minu| 


NOTES: Spread hummus on toasted 6) 
uette slices or pocket bread triangle 
serve as a dip for crisp vegetables. — 


MAKES: About 2 cups; 12 servings ~ 


’2 cup hulled (decorticated) red 
lentils such as Red Chief or 
Crimson 


2 tablespoons sesame seed 
2 tablespoons olive oil 


4 cup fat-skimmed chicken or 
vegetable broth 


’2 cup chopped canned roasted | 
red peppers 


V4 cup chopped shallots 
1 teaspoon grated orange peel 
’2 teaspoon dried oregano 
4 teaspoon ground dried turm 
Salt 


2 tablespoons drained, choppet 
dried tomatoes packed in 


1. Sort lentils, discard debris, 
rinse. In a 1'/2- to 2-quart pan ove 
heat, stir sesame seed and oli 
until seed is golden, 1 to 12 mi 
At once add lentils, broth, red peppf 
shallots, orange peel, oregano, 
turmeric. Bring to a boil over 
heat; cover and simmer until le 
mash when pressed, 15 to 20 mint 


2. Pour mixture into a blender or 
processor; whirl until smooth, sc 
sides as needed. Add salt to 
Scrape into a bowl; scatter tom 
over hummus. Serve warm or cook 
cover and chill up to 1 day. 


Per serving: 68 cal., 46% (31 cal.) from fa 
3.2 g protein; 3.4 g fat (0.4 g sat.); 6.8 g¢ 
(1.3 g fiber); 27 mg sodium; 0 mg chol. 


| If you want to cook up a great bowl of where we're rewarded with plump pink 


chili, you start with the best ingredients. beans. And winding our way east, we head 
} 


Right? Well, for us this involves a little more for Minnesota, so we can get the pick of 
than traveling to the local their dark red kidney bean crop. Our 
grocery store. Take guest for zesty mouth-watering 
STAGG® CLASSIC Chili “Sy chile peppers takes us 

We get the best for example. First, ie down to Texas, and then 
ingredients we head to places Aare south across the 
and frequent flyer ; : A bean this good 
miles, too. like the Midwest Rio Grande for — could only come from 
sae : : Moses Lake, WA. 
for plenty of juicy beef. Then, we | tangy spices 
nd 
make tracks west for sunny 2 ee and seasonings. The result 


California’s succulent red-ripe ¢ Yi it @ a is a chili so loaded with 


i ae tomatoes. After that, it’s good things, it has 
With 12 varieties 


of STAGG® Chili we north to towns like taste you can actually 
Pe ound. Moses Lake, Washington, | see. (Unlike those other 
brands, which seem to 
blend away to nothing.) And 
we haven’t even touched on 
our world famous secret recipe, 
refined and perfected over 30 years. 
So if you're still thinking about 
making your own chili at home, 
now you've got some free 
time to enjoy. % 
Just pick up a 
can of STAGG* 
Chili. It’s got a 


lot to love. 








~ Crisp, melt-in-your mouth 
-pastry is filled with a tangy, 


tangerine-flavored custard. 


A year ago we asked you to tell us 


about your favorite holiday food tra- 
ditions. 
Kitchen Cabinet, we culled some 
wonderful recipes from the unique 
responses we received. 


Tangerine Tart 
with Cookie Crust 
Liz Strongman, Seattle 


iz Strongman likes to end a rich 

holiday meal (for her family, it’s 
often prime rib and garlic mashed 
potatoes) with this not-too-sweet citrus 
tart. Bake the tart (through step 2) up 
to 1 day ahead; chill airtight. 


PREP AND COOK TIME: About 1% hours, 


plus at least 1 hour to cool 
8 to 10 servings 
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For this special edition of | 


By Andrew Baker 





2 large eggs 
3 cup granulated sugar 
1 tablespoon grated tangerine peel 
2 cup tangerine juice 
12 tablespoons lemon juice 
Ys cup half-and-half (light cream) 
Cookie crust (recipe follows) 


ENTER SUNSET’S HOLIDAY COOKIE CONTEST. Share your original recipes for 
cookies your family adores. Grand prize is a KitchenAid Epicurean stand mixer, Pre 
coffeemaker, ‘and cutlery set. Five runners-up will receive a KitchenAid Ultra Power hi 
mixer and the 2007 Sunset Recipe Annual. Winning recipes will be published in 
December 2001 Sunset. Entrants must be at least 18 years old and residents of AK, 
CA, CO, HI, ID, MT, NV, NM, OR, UT, WA, WY, or B.C. or Alberta, Canada. Send y 
recipe and the story behind it, in 50 words or less, to Cookie Contest, Sunset Magazifi 
80 Willow Rd., Menlo Park, CA 94025. Include full name, street address, phone nu 
and a signed statement that the recipe is original. Entries become the property of Sun 
Publishing Corporation. Entries must be postmarked by February 1, 2001. 
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Ee become a special tradition fo 



































¥4 cup whipping cream 
2 tablespoons powdered sugaall 
- 1 teaspoon vanilla 


1. In a bowl, with a mixer on : 
speed, beat eggs and granulated su 
until well blended. Add 2 teaspot 
tangerine peel, tangerine juice, lem 
juice, and half-and-half. Beat 
blended. Pour into baked cookie c | 
2. Bake in a 325° oven until filling 
longer jiggles in the center when pai 
gently shaken, 30 to 40 minutes. | 
cool completely on a rack, about 1 hd 
3. Ina bowl, combine whipping crea 
remaining 1 teaspoon tangerine pep 
powdered sugar, and vanilla. Beat ¥ ; 
a mixer on high speed just until c a 
holds soft mounds. | 
4. Cut tart into wedges. With a wide § 
ula, transfer to plates. Spoon flavol 
whipped cream evenly onto portions} 
Per serving: 409 cal., 53% (216 cal.) from f i 
4.6 g protein; 24 g fat (14 g sat.); 45 g cark 
(0.7 g fiber); 186 mg sodium; 108 mg chol i 
Cookie crust. In a food processor (( 
bowl), combine 2 cups all-purp@¢ 
flour, 1 cup powdered sugar, an ( 
teaspoons grated tangerine peel. W iT 
1 
+ 
4 
| 
| 
| 


(or stir) to blend. Add 14 tablespoons 
cup plus 2 tablespoons) butter or 
garine, in chunks, and whirl (or 
with your fingers) just until dough h 
together. Press over bottom and up Si 
of a 10-inch tart pan with removable: 
Bake in a 325° oven until crust is lig 
browned, 25 to 35 minutes. 

Per serving: 269 cal., 54% (144 cal.) from 
2.7 g protein; 16 g fat (10 g sat.); 28 g ca 
(0. 7 g fiber); 165 mg sodium; 43 mg chol. 


Curried Butternut Squas 
Soup with Crab 
Janet Romero, San Jose 


Janet Romero says of the progres 
dinner seven or eight couples i 
neighborhood stage each year fot 









How could you possibly play another round? There’s your car, an impeccably 
at | sculpted, open-air dream machine. And there’s the open road. Think about it. 
The wind in your hair. A 302-horsepower, 24-valve V-8 underfoot. Soft leather all 


around. Golf course? What golf course? Visit us at MBUSA.com. The SL-Class Mercedes-Benz 





Visit your local Bay Area Mercedes-Benz Center 
or call 1-800-FOR-MERCEDES. 












Nothing adds flavor like rich, golden Swanson? Broth. 
And it's 99% fat free. 













Jin oat a ! ABLES 


Simmer or steam all: your favorite 
vegetables in golden Swanson® Chicken 
| aa _ Broth to add extra flavor. 

ye eS A Delectable! 
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eS 


t crab chunks and red bell pepper 







S top a golden squash soup. 


' Bays. This soup is one of the group’s 
dlMte dishes for the occasion. 
WAND Cook Time: About 1% hours 

s: About 16 cups; 8 servings 
onions (1 lb. total), peeled 
and chopped 
cup chopped celery ° 
tablespoons butter or margarine 
» § cup tomato paste 
tablespoons curry powder 


pounds butternut squash, 
peeled and cut into 1-inch chunks 


=e Granny Smith apples (1 Ib. to- 
y tal), peeled and coarsely chopped 


(@ cups fat-skimmed chicken broth 
tablespoons minced fresh ginger 
»@ dried bay leaf 
@ whole cloves 
teaspoon pepper 


cup dry sherry 
pound shelled cooked crab 





















Thinly sliced red bell pepper 
(optional) 
Salt 


a 5- to 6-quart pan over high heat, 
Inions and celery in butter until 
about 5 minutes. Add tomato 
and curry powder, and stir 1 
e longer. 

d squash, apples, broth, 4 cups 
, ginger, bay leaf, cloves, and 
pr. Stirring often, bring to a boil; 
reduce heat, and simmer, 
ng occasionally, until squash 
es easily, 30 to 40 minutes. 

ove and discard bay leaf and 
5. In a blender or food processor, 


JAMES CARRIER 


whirl squash mixture, a portion at a 
time, until smooth. 

4. Pour purée through a fine strainer 
back into pan. Add sherry and stir over 
medium heat just until steaming, about 
2 minutes. 

5. Meanwhile, remove any bits of shell 
from crab. 

6. Ladle soup into wide bowls. Mound 
equal portions of crab in the center of 
each bowl. Garnish with bell pepper, if 
desired. Add salt to taste. 


Per serving: 208 cal., 18% (37 cal.) from fat; 


14 g protein; 4.1 g fat (1.9 g sat.); 27 g carbo 
(4.9 g fiber); 251 mg sodium; 36 mg chol. 
Polish Hunters’ Stew 


A.J. Diehl, Encino, California 


‘ 


‘A sa child, I didn’t know this was 
hunters’ stew—it was just one of 
my favorite things,” says A.J. Diehl. Her 
Polish parents always prepared bigos 
for the holidays. Diehl is now quick to 
point out that the stew is a treasured 
Polish dish; poetry and other literature 
have been written in its praise. 
rime: About 2% hours 
MAKES: About 10 cups; 5 to 6 servings 


PREP AND COOK 


1 ounce dried porcini mushrooms 


“vs pound bacon, chopped 


4 pound fat-trimmed beef sirloin 

¥4 pound smoked sausages such as 
kielbasa (Polish) 
onion (2 lb.), peeled and chopped 

2 cups drained sauerkraut 
pound cooked ham, cut into 
¥2-inch chunks 

2 firm-ripe tomatoes (about *% lb. 
total), rinsed, cored, and chopped 

/s cup dry red wine 

2 cloves garlic, peeled and minced 
or pressed 

1 tablespoon minced fresh 
rosemary leaves or crumbled 
dried rosemary 

2 teaspoons fresh thyme leaves or 
dried thyme 

2 teaspoon coriander seed 

1 dried bay leaf 
Salt and pepper 


wN 


1. In a small bowl, pour 1 cup boiling 
water over mushrooms and let stand 
until soft, 10 to 15 minutes. Lift 
mushrooms from water and squeeze 
out moisture; reserve soaking liquid. 
Coarsely chop mushrooms. 

2.In a 5- to 6-quart pan over high 
heat, stir bacon frequently until lightly 
browned, about 3 minutes. With a 
slotted spoon, transfer bacon to 
towels to drain. Discard all but 1 
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Nothing adds flavor like rich, 
golden Swanson” Chicken Broth. 


And it’s 99% fat-free. 

SWANSON® 
| 
| 
| 





TURKEY NOODLE SOUP 
EXPRESS 


Prep/Cook Time: 20 min. 
2 cans (14 1/2 oz. each) Swanson® 
Chicken Broth (3 1/2 cups) 
Generous dash pepper 
| medium carrot, sliced 
| stalk celery, sliced | 


1/2 cup uncooked medium 
egg noodles 


| cup cubed cooked turkey 


MIX broth, pepper, carrots and 
celery in saucepan. Heat toa boil. 


STIR in noodles and turkey. 
Cook over medium heat 10 min. 
or until noodles are done. 
Serves 4. 





For more meal ideas and a free recipe book, see 
| Www.swansonbroth.com 





Swanson® [—2 rare ~ 
Broth. |Chicken 
When All You Broth 
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Is Flavor. 
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teaspoon drippings in pan. 

3. Meanwhile, rinse beef and pat dry. 
Cut beef and sausages into 1-inch 
chunks. Add beef and sausages to pan 
and stir until browned, about 5 
minutes. Remove from pan_ with 
a slotted spoon and set aside. Add 
onion to pan and stir until browned, 3 
to 4 minutes. Return bacon, beef, and 
sausages to pan. Carefully pour in 
reserved mushroom soaking liquid, 
leaving grit behind, then add 2 cups 
water, sauerkraut, ham, tomatoes, wine, 
garlic, rosemary, thyme, coriander seed, 
and bay leaf. Stirring often, bring to a 
boil; reduce heat and simmer, stirring 
occasionally, until beef is tender when 
pierced, about 1'/2 hours. 


4. Ladle stew equally into wide bowls, 
discarding bay leaf. Add salt and pep- 
per to taste. 

Per serving: 473 cal., 53% (252 cal.) from fat; 
41 g protein; 28 g fat (10 g sat.); 11 g carbo 
(3.5 g fiber); 2 084 mg sodium; 122 mg chol. 


Quick Tortoni Ice Cream 
Marge Terhar, Northridge, California 


oo the holiday season, Marge 
Terhar keeps these single-serving 
treats on hand as an impromptu 
dessert for drop-in guests. 


Prep TIME: About 20 minutes, plus at 
least 1 hour to freeze 


MAKES: 18 servings 
1 quart vanilla ice cream 
18 paper baking cups (2'2 in. wide) 
i cup diced candied (glacé) cherries 


i cup crumbled crisp almond 
macaroons (about 3 oz. total) 


2 cup chopped salted roasted 
almonds 


3 tablespoons almond-, cherry-, or 
hazelnut-flavor liqueur (optional) 


1. Let ice cream stand at room temper 
ature until slightly softened, about 10 
minutes; scoop into a bowl. 

2. Meanwhile, place 1 paper baking 
cup in each of 18 muffin-pan cups (for 
2¥2- to 2*°4-in. muffins). 

3. Add cherries, macaroons, almonds, 
and liqueur to ice cream; mix well. 
Quickly spoon about i cup ice cream 
mixture into each paper baking cup. 
Freeze until firm, at least 1 hour with- 
out liqueur, 3 hours with liqueur. 
Serve, or cover airtight and freeze up to 
2 weeks. 

Per serving: 113 cal., 50% (56 cal.) from fat; 
2.2 g protein, 6.2 g fat (2.2 g sat.); 13 g carbo 
(0.5 g fiber); 60 mg sodium; 13 mg chol. 


(Continued on page 169) 
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A Fresno Armenian Christmas 


A Christmas, Christine Vartanian-Datian of Las Vegas always comes hom 
to Fresno, California, where she grew up and where her mother, / . 
Vartanian, still lives. The meal is a feast of Armenian specialties, includin| 
leeks with lemon dressing and a stuffed leg of lamb. “The house smells won 
derful because my mother has baked for a month,” says Vartanian-Datian. _ 


Lemon Leeks with Olive Oil 
PREP AND COOK TIME: About 25 minutes 
MAKES: 10 to 12 servings 


3 pounds leeks 

4 cloves garlic, peeled and 
minced or pressed 

’2 cup olive oil 

2 onions (1 lb. total), peeled and 
thinly sliced 

1 teaspoon sugar 
About 4 cup lemon juice 
Salt and pepper 


1. Trim root ends, coarse tops, and 
outer layers from leeks; cut leeks in 
half lengthwise. Hold under running 
water and flip layers to rinse out grit. 
Cut leeks into 2-inch lengths. 

2. In a 12-inch frying pan or 5- to 6- 
quart pan over medium-high heat, 
stir garlic in 2 teaspoons oil until 
lightly browned, about 1 minute. Add 
leeks, onions, and 2 cup water; cover 
and simmer until leeks are tender 
when pierced, about 15 minutes. 

3. Add remaining olive oil and sugar 
to pan, and stir until sugar is dis- 
solved. Add lemon juice to taste. 

4. Spoon leeks into a bowl. Add salt 
and pepper to taste. 

Per serving: 127 cal., 65% (83 cal.) from fat; 
1.2 g protein; 9.2 g fat (1.2 g sat.); 11 g carbo 
(1.2 g fiber); 12 mg sodium; 0 mg chol. 


Wine-marinated 
Stuffed Leg of Lamb 


PREP AND COOK TIME: About 1! hours, 
plus at least 2 hours to marinate 
MAKES: 10 to 12 servings 


1 bottle (750 ml.) dry red wine 
4 teaspoon ground allspice 
/4 teaspoon ground nutmeg 

1 dried bay leaf 

1 boned leg of lamb (4 to 4” lb.) 
Ys cup pine nuts 
’2 pound mushrooms, rinsed 

2 tablespoons butter or olive oil 
’2 cup finely chopped onion 
’2 cup finely chopped red bell 
pepper 

’ cup finely chopped pitted dates 





























2 tablespoons minced fresh chive} 

2 tablespoons minced parsley 
12 cups fat-skimmed beef broth 
1 tablespoon sugar 
Salt and fresh-ground pepper | 


1. In an 11- by 17-inch roasting pa 
combine wine, allspice, nutmeg, a 
bay leaf. 
2. Trim excess fat from lamb. Rin i 
meat and lay flat, boned side up 
Make cuts about halfway through af 
the thickest parts of meat. Push c 
open to make meat as evenly thick a 
possible. Lay lamb flat in pan. Cove) 
and chill at least 2 hours or up te 
day, turning meat occasionally. _ 
3. Ina 10- to 12-inch frying pan ove 
medium-high heat, stir pine nut 
until golden brown, 3 to 4 minut 
pour into a small bowl. ’ 
4. Trim and discard discolored stem 
ends from mushrooms; finely che 
mushrooms. Add the mushrooms} 
butter, onion, and bell pepper 
frying pan. Stir often over high hea 
until vegetables are well browned 

to 10 minutes. Remove from he@ 
and stir in pine nuts, dates, chiv 
and parsley. 
5. Lift lamb from roasting pan and 
flat, boned side up. Reserve 1'/2 cu 
marinade; discard remaining 
nade and bay leaf. Spread mushro¢ 
mixture over lamb to within 1 in 
edges. Starting at a narrow edge, f 
lamb into a tight log (about 5 by 
in.). Tie at 2-inch intervals w 
cotton string. Set in roasting pan. 
6. Bake lamb in a 375° oven until] 
thermometer inserted in center 
thickest part reaches 145°, 1% to 1 
hours. Transfer lamb to a rimm 
platter and, keeping it warm, let r 
10 minutes. Add reserved marinat 
broth, and sugar to pan. Stir o 
high heat, scraping browned b 
free, until reduced to 2 cups, abe 
10 minutes. Add accumulated Ia1 
juices and pour into a bowl. 
7. Cut lamb crosswise into 1-int 
thick slices. Serve with sauce. A 
salt and pepper to taste. 
Per serving: 208 cal., 42% (87 cal.) from fai 
23 g protein; 9.7 g fat (3.5 g sat.); 7.7 g Caf 
(1.1 g fiber); 81 mg sodium; 70 mg chol. 
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A delicate balance. 





t’s an art. 






Carapelli® Extra Virgin Olive Oil. 
ee a Ve 





Only the choicest extra virgin olive oils i, . 


from the first cold pressing.” = 


_ Blended to undeniable distinction. 

‘ ced Ore 
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New Mexico 
appetizer party 


ancy Gerlach of Albuquerque 
prepares a yearly holiday buffet 
includes these chili- and raisin- 
kled meatballs (a recipe from a 
d) and jicama-fruit salad (her 
creation) plus blue-corn pozole 
hicken tamales. 


Feast Day Chili Balls 
AND COOK TIME: About 45 minutes 
s: About 50 meatballs; 8 to 10 
gs 
cup finely chopped onion 
tablespoon minced fresh 
jalapeno chilies 
pound ground lean pork 
can (7 oz.) diced green chilies 
cup raisins 
tablespoon sugar 
About '2 teaspoon salt 
large eggs 
About *4 cup all-purpose flour 
Salad oil 


cup tomato or green chili salsa 
(or '2 cup of each) 


a 10- to 12-inch nonstick frying 
bver high heat, stir onion, jalapeno 
s, and 2 pound ground pork un- 
brk is browned, about 5 minutes. 
n off and discard any fat, then stir 
ed green chilies, raisins, sugar, 
2 teaspoon salt. When mixture is 
enough to handle, stir in remain- 
p pound pork and 1 egg. 
about '2 cup flour on a rimmed 
Shape pork mixture, 2 teaspoons 
ime, into 1-inch balls; 1 at a time, 
alls in flour to coat, shake off ex- 
and place slightly apart in a waxed 
—lined 10- by 15-inch pan. 
r 1 inch of oil into a 14-inch flat- 
med wok or a 5- to 6-quart pan 
@high heat. When oil reaches 360°, 
heat to maintain temperature. 
panwhile, separate remaining 3 
putting whites in 1 bowl, yolks in 
her. With a mixer on high speed, 
whites until they hold stiff peaks, 
beat yolks.and 4 cup flour (no 
to wash beaters) until well 
ed. Beat 3 of the egg whites into 
pg yolk mixture until well blended, 
radually fold in remaining whites. 
a fork, dip chili balls 1 at a time 
Pegg mixture; lift out and let drain 
, then slide into hot oil, without 
ding, frying in batches. Turn balls 
ionally until golden brown all 


a a ae ee ee em eee 


{| 


JAMES CARRIER 





and chil 


over, 4 to 6 minutes total. Lift out with a 
slotted spoon when cooked; transfer to 
a paper towel-lined 10- by 15-inch bak- 
ing pan in a 200° oven to keep warm. 
Add more balls to oil as there’s room. 
6. When all the chili balls are cooked, 
transfer to a platter. Season to taste with 
salt. Serve with salsa for dipping. 


Per serving: 223 cal., 44% (99 cal.) from fat; 
13 g protein; 11 g fat (2.6 g sat.); 18 g carbo 
(0.9 g fiber); 466 mg sodium; 115 mg chol. 


About 40 minutes 
8 to 10 servings 
cup pine nuts 
tablespoons orange juice 
tablespoons lime juice 


— Nb N 


teaspoon sugar 
About '4 teaspoon cayenne 


3 cups sliced strawberries 


No 


cups matchstick-size strips 
jicama 

4 oranges (about 2 lb. total) 
Butter lettuce leaves 

Salt 


1. In an 8- to 10-inch frying pan over 
medium-high heat, stir or shake nuts 
frequently until golden, 2 to 3 minutes. 
2. In a bowl, whisk to blend orange juice, 
lime juice, sugar, and cayenne to taste. 
Add strawberries and jicama; mix gently. 
3. With a sharp knife, cut peel and white 
membrane from oranges; discard. Cut 
oranges crosswise into 4- to '/-inch 
slices. Discard any seeds. 

4. Arrange lettuce on a wide rimmed 
platter and top with oranges. Spoon 
strawberry mixture on top; sprinkle 
with pine nuts. Add salt to taste. 

Per serving: 82 cal., 29% (24 cal.) from fat; 

2.1 g protein; 2.7 g fat (0.4 g sat.); 15 g carbo 

(4.5 g fiber); 2.1 mg sodium; 0 mg chol. 
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Carapelli® Olive Oils 


and how to use them. 


Premium Extra Virgin 

Olive Oil 

Top of the line, 100% Italian extra 
virgin olive oil from the first cold 
pressing. Robust and intense with 
olive flavor, this one is ideal for 
flavoring any dish and especially 
for dipping bread. 

(Store in a cool, dark place.) 


Extra Virgin Olive Oil 

Italy’s favorite. A blend of select 
extra virgin olive oils from the first 
cold pressing. Rich olive flavor 
best for salads, vegetables and 
marinades. 


Mild Olive Oil 

Extremely versatile and well bal- 
anced with a subtle blend of olive 
oils from throughout the | 
Mediterranean. Perfect for oka toat- Be 
sauces, sautés and in any recipe. 


Light Olive Oil 


Light in color with just a hint of 


olive flavor, perfect for frying and 


baking, so the natural goodness > 
of olive oil comes through without 
over-powering the flavor of the 
food itself. 


Naturally cholesterol-free. — 

















a 
HEIRLOOMS 


Henckels Twin Brand Knives are made in 
Solingen, Germany and feature Friodur, high 
| carbon, no stain steel blades. They are ice- 
hardened, a process invented by J.A. 
Henckels and precision honed. They are 
appreciated for their functional design, their 
sharp, long lasting cutting edge and easy 
care. All because we want your 
| grandchildren to treasure them 
just as much as you do. 
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Easy holiday beet briske} 


a al 
Salad of greens, fruit, and nuts complements succulent sweet-and-sour beef. | Iii, 


nny 
pp. 


Jewish family favorite for a traditional holiday meal 


By Linda Lau Anusasananan 


ashville native Ruth Silvian 
became a Jewish cook 

through marriage. In 1940, 
touring the country as a dancer in 
musical revues, she met a nice young 
man who happened to be the son of a 
rabbi. Some culinary realignment was 
in order. After a self-directed tutorial 
on the Jewish kitchen—studying 
cookbooks and collecting recipes 
from neighbors—Silvian struck upon 
her own blend of Southern style and 
kosher traditions. 

One of her specialties is twice- 
baked beef brisket topped with slow- 
cooked onions. When she visits her 
daughter, Mary Beth Taggart, in No- 
vato, California, the entire family re- 
quests this mildly sweet-and-sour 
dish, along with the accompaniments 
she typically gives it: boiled red pota- 
toes, candied carrots, and asparagus. 
If they’re celebrating Hanukkah, they 
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light salad of greens with fruit and} 
apple pie for dessert. Bs I 
Silvian advocates braising ye 
brisket at least one day before a) 
ing it, then chilling the meat ¢ Cup 


sauce separately. When the cold m)“? 
is sliced, then reunited with its on} “® 
: 4 § Cup 

sauce for reheating, it soaks up F 
: 


pan juices and becomes amazii in 
moist and succulent. Double bai 
also gets a lot of the prep work &} cy 
large dinner party out of the 3) 
ahead of time. Salt 


Twice-baked 7 

Beef Brisket with Oniomi 
PREP AND COOK TIME: About 5 
plus about 2 hours to cool 
NOTES: Purchase a whole fresh | 
brisket (not corned) or 2 centeél 
pieces. Oven-braise the brisket up! 
days ahead; chill meat and pan j 
separately. To serve, slice meat an 
heat in sauce. If desired, divide} 


s and meat evenly between 2 
} in. each) in step 3 
s: 16 to 18 servings 


casseroles (9 


beef brisket (7 to 8 lb.; see notes) 


envelopes onion soup mix 

(1 oz. each) 

cup firmly packed brown sugar 
onions (‘2 lb. each), peeled and thinly 
sliced 

cups dry red wine 

Salt 


m and discard fat from brisket; rinse meat. 
brisket, fattiest side up, in a 12- by 17-inch 
ing pan. Sprinkle onion soup mix, brown 
, and onions evenly over meat. Pour wine 
over onions. Cover pan tightly. 
ke in a 325° oven until brisket is very tender 
pierced, 3'2 to 4 hours. With 2 wide spatulas, 
er meat to a platter. Let meat and juices cool 
2 hours. Cover separately and chill until 
is cold, at least 4 hours or up to 2 days. 
off and discard solid fat from pan juices. 
slice brisket across the grain, leaving slices 
ace; with a wide spatula, transfer neatly to 
ith juices. Cover pan tightly with foil. 
Ike in a 350° oven until meat is hot, 40 to 50 
tes. Serve with pan juices. Add 2 i to taste. 
40% (108 cal.) from fat; 27 g protein; 
carbo (0.4 g fiber); 350 me 




























Dee 
jing: 268 cal., 
at (4.1 g sat.); ae 
; 84 mg chol. 


‘Salad with pee heeds. 
Pears, and Cashews 


’time: About 30 minutes 

s: Instead of salad mix, you can use bite-size 
rinsed and crisped iceberg lettuce; you'll 
about 2 heads (3 to 3% lb. total). The recipe 
e halved to serve a smaller crowd. 

s: 16 to 18 servings 


is 
tt 


teaspoons grated orange peel 
cup orange juice 
cup raspberry vinegar 


@ cup salad oil 
cole 
_ § tablespoons honey 
i’ cup sweetened dried cranberries 
ist 


firm-ripe Bosc pears 
ul (7 oz. each) 

le quarts salad mix (1 
crisped (see notes) 
cup roasted salted cashews 
Salt and pepper 


Ib.), rinsed and 


a wide 10- to 12-quart bowl, mix orange 
Orange juice, vinegar, oil, and honey. Add 
erries. F 

nse, dry, quarter, and core pears; cut 
wise into 's-inch-thick slices and put in 
Mix gently. 

id salad mix and cashews; mix gently to coat 
dressing. Add salt and pepper to taste. 

ing: 126 cal., 48% (60 cal.) from fat; 1.7 g protein; 

t (1.1 g sat.); 16 g carbo (1.9 g fiber); 53 mg sodium; 
\fgihol. 
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GINGERBREAD COOKIE HOUSES 





1/2 cup margarine, softened 
3/4. cup firmly packed 
light brown sugar 
3/4 cup light molasses 
2 large eggs 
12 oz. Jelly Belly jelly beans 


31/2 cups all-purpose flour 
2 tsp. baking soda 

2 tsp. ground cinnamon 

2 tsp. ground ginger 

'/2 tsp. ground cloves 

'2 tsp. ground nutmeg 


[" large bowl, combine flour, baking soda, cinnamon, ginger, cloves and nutmeg; set 
aside. In large bowl, with electric mixer at medium speed, beat margarine and sugar. 
Beat in molasses and eggs. Gradually blend in flour mixture. Divide dough in half; wrap 
and chill for several hours or overnight. 

Roll out small amount of dough 1/8 inch thick onto well greased and floured baking 
sheets. Cut with desired 3- or 4-inch cookie house stencils. Remove scraps and re-roll. 
Decorate each cookie with Jelly Belly beans as pictured. (Alternately, cookies may be 
decorated with Jelly Belly beans after baking by attaching beans using a small dab of 
prepared frosting.) 

Bake at 350°F for 8 to 10 minutes or until done. While cookies are still warm, poke 
hole in top edge for hanging as an ornament. Cool completely on wire racks. Store cook- 
ies in covered containers. 

TABLE TOP IDEA: Tie two cookies together with ribbon for stand-up centerpieces. 


For information visit: www.jellybelly.com 
or call: 1-800-522-3267 


q& @22¢6¢0e 





Blueberry Bubble Gum Buttered Cantaloupe Cappuccino See Chocolate 
Popcorn Punch Pudding 
Cinnamon Coconut Cotton Candy A&W" Crushed Grape Jelly Green Apple 
Cream Soda Pineapple 
Hawaiian Island Punch Jalapefio Juicy Pear Lemon Lemon Lime Licorice 
Punch 
& @ Gd &@ 
Margarita Orange Orange Peach Peanut Peppermint Pifia Colada 


Juice Sherbet Butter Stick 
2 @ @ @ > © @ 
oad 
Pink Raspberry A&W" Sizzling Strawberry Strawberry Tangerine 
Grapefruit Root Beer Cinnamon Cheesecake Daiquiri 
aud . 
Toasted Top Banana Tutti-Fruitti Very Cherry Watermelon 
Marshmallow 





Jelly Belly jelly beans are not your ordinary jelly beans. 
You just have to taste ’em to believe it. To find em call: 1-800 JB BEANS. 
To sample ‘em visit www. jellybelly.com 


“Look for my name- 
your guarantee that it's 
The Original Gourmet 

Jelly Bean.” 


ngsg™ 





* Figinal gourmet je 


it’s America’s Favorite Jelly Bean. 


@Reg.TMs of Herman Goelitz, Inc. All other TMs are the property of their respective owners. ©2000 Herman Goelitz, Inc 
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‘DUROTHERM 
COOKWARE 


Cookware that fits your busy lifestyle. 
Oram Thame erate 
ete oes tt ae Co ce Clans 
to 2 hours! Discover the secrets of 
Durotherm with our FREE CD-Rom. 


Call 800-662-5882 or to purchase 
go to www. kuhnrikon.com 














Steaming and hospitable, stemmet} 
glasses are filled with hot cranbem] 


and-wine punch. 


Sips for | 
wintry evel. 


Beverages that warm 
By Betsy Reynolds Bateson 


or parties, drop-in guests 

even the carolers who pa 

while serenading, a mu 
warm holiday cheer is a fit 
refreshment for the season. | fi 
recipes such as these, which caf) §iy 
made by the bowl or by the @) bi 
with or without alcohol, and fi} ¥" 
ingredients you can keep on hi es 
will suit any occasion. 








94M ay 
Mulled Cranberry i 
Wine Punch 

PREP AND COOK TIME: About 30 miiiii, 
Notes: For a nonalcoholic punch)},, 
place red wine with apple juice) jo}, 
omit liqueur. 
MAKES: 12 to 14 servings | 


1 cup fresh or frozen cranber 

e 

1 bottle (48 oz., 6 cups) cranbé 
juice cocktail 


nN 


cup raisins ir 
4 to 6 cinnamon sticks (about 3)jij 
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Bw, 


pues 
yho | 
1m 

4 i 
4s00 


Al) 


ane 


call 


bottles (750 ml.) fruity dry red 

wine such as Gamay Beaujolais, 

or 6 cups apple juice and 2 to 4 

tablespoons lemon juice, to taste 
| to '2 cup sugar 

teaspoon almond extract 


| About *4 cup orange-flavor 
liqueur such as Cointreau or 
triple sec (optional) 


cranberries, discarding bruised 
ecayed fruit. Rinse berries and put 
5- to 6-quart pan; add cranberry 
cocktail, raisins, and cinnamon 
. Bring to a boil over high heat; 
and simmer on low heat to blend 
, about 20 minutes. 
d wine and 4 to '2 cup sugar, to 

Heat until steaming, 5 to 8 
es; do not boil. 
d almond extract and orange 
r; keep punch warm over lowest 
and ladle into cups or stemmed 
PS. 

ring: 174 cal., 0.5% (0.9 cal.) from fat; 
protein; 0.1 g fat (0 g sat.); 26 g carbo 


ifiber); 8.3 mg sodium; 0 mg chol. 
| 


| 
! 
JAND COOK Time: About 25 minutes 
5: For a nonalcoholic punch, 
jwines and add 4'2 cups white 
t juice. 

S: 12 servings 


Mulled Pineapple 
Wine Punch 


Ae 


m 


oranges (1/2 Ib. each), rinsed 
cups refrigerated, canned, 

or frozen reconstituted 
pineapple juice 

tablespoons minced fresh ginger 
cup sugar 

bottle (750 ml.) dry white wine 
such as Fumé Blanc or 

Sauvignon Blanc 


bottle (375 ml.) Muscat dessert 
wine such as Moscato d’Asti, 
Moscato Canelli, Essencia, or 
Electra 


and discard ends from oranges. 
it crosswise into '4-inch-thick 
, discarding seeds. Put fruit in a 
-quart pan. Add pineapple juice, 
, and sugar. Bring to a boil on 
heat; cover and simmer on low 
o blend flavors, about 15 minutes. 
d dry white wine and Muscat 
heat until steaming, about 5 
es. Do not boil. 
Ep punch warm over lowest heat; 
unto cups. 
fing: 185 cal., 0.5% (0.9 cal.) from fat; 
rotein; 0.1 g fat (0 g sat.); 28 g carbo 
iber); 7.4 mg sodium; 0 mg chol. 


~AAN 


RE iD COOK TIME: About 5 minutes 
To make more than a single 
serving, combine ingredients in a pan 
and heat until steaming, then add 
brandy and ladle into mugs. 


| serving 
4 whole cloves 
lemon slice, about “4 inch thick 


i cup thawed frozen raspberry- 
lemonade concentrate 


teaspoon honey 


teaspoon raspberry-flavor syrup 


no — 


tablespoons brandy or rum 
(optional) 


Stick cloves into peel of lemon slice. 
Put raspberry-lemonade concentrate in 
a microwave-safe mug (8 to 10 02z.); 
add 7 cup water, lemon slice, honey, 
and raspberry syrup. Heat in a micro- 
wave oven on full power (100%) until 
steaming, about | minute. Add brandy, 
stir, and serve. 


Per serving: 151 cal., 0.6% (0.9 cal.) from fat; 
0.2 g protein; 0.1 g fat (0 g sat.); 42 g carbo 


(0.7 g fiber); 1 mg sodium; 0 mg chol. 


REP AN About 30 minutes 
Notes: After using the vanilla bean, 
rinse it, let dry, and store airtight to use 
again. Use a vegetable peeler to pare 
orange peel and make chocolate curls. 

4 servings 
cups milk 


vanilla bean (6 or 7 in.) 


sh eS NWN 


strips orange peel (orange part 
only), each about 2 inches long 
cup chopped semisweet 
chocolate 


2 tablespoons purchased caramel, 
butterscotch, or fudge sauce 
(or 1 tablespoon each of any 2) 


About '2 cup whipped cream 
Semisweet chocolate curls 


1. In a 1- to 2-quart pan, combine milk, 
vanilla bean, and orange peel. Warm 
over low heat to blend flavors, about 
15 minutes, stirring often; do not boil. 
Discard orange peel; remove vanilla 
bean and save (see notes). 

2. Add chopped chocolate and caramel 
sauce to hot milk; stir over low heat 
until chocolate melts. 

3. Pour hot chocolate into mugs (about 
8 oz.), top with equal portions of 
whipped cream, and sprinkle with 
chocolate curls. Serve with spoons. 

Per serving: 296 cal., 55% (162 cal.) from fat; 
5.8 g protein; 18 g fat (11 g sat.); 33 g carbo 
(1.9 g fiber); 104 mg sodium; 34 mg chol. 
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For a kid with 
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SCHOOL & CAMP DIRECTORY 





AMERICAN CAMPING 
_ASSOCIATION 


SGSmp ta jolla x2 


ADULT PROGRAMS 
DETOXIFY * REHABILITATE © RESUOENATE 


Exclusive ¢ Private ¢ Confidential 
Semi-Private and Private Ocean Front in Baja 
California Villas. 7-90 Programs. 

La Casa Del Sol Health Retreat 
www.la-casadelsol.com 1-888-277-9573 








RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Pe wotWH ssp 
- NEWHAVEN: 

A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
beautiful and serene agricultural setting and offer the following: 
® family, individual, group & recreational therapy 
® JCAHO accredited 
® on-site horse care, riding & gardening 
® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 





+ Fortunately we are. 


Call now: 435.257.1194 


4. www.sunrise-academy.com 


Special Rate for 28-day 
Wilderness Experience 





TRADITIONAL SCHOOLS 
OAK CREEK RANCH SCHOOL 





in Arizona 


Residenti al school on Oak Creek. 100 mi N of Phoenix. College prep, 
General Course studies. Specializing in the Academic underachiever 
and ADD child. Co-ed ages 11-19. Small classes. Sports, horseback rid- 
ing, paint ball, snow skiing, golf and more. NCA ACCREDITED. 29th 
year. Open enrollment. Open admissions and enrollment. Catalogue: 
David S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 86340. 
Tel: 520-634-5571 or 


admissions @ocrs.com website: www.ocrs.com 



























TRADITIONAL SCHOOLS Tr 


St. John’s) 5 
MILITARY SCHOt 


Structure and Discipline in j 


i 
Family Environment |, 
112th year. Grades 7-12. Admission any ji 
Accredited. Individual attention. Distingu 
faculty. College prep. ROTC Honor School. S$ 
Band. Beautiful campus. Good food. All fail 
Write St. John’s, Box 827-S, Salina, KS 67402 
Home Page address: 
Admissions e-mail address: Moniqueb@sjms.o 
a or call (785) 823-7231 Wh: 
A CHANGE FOR THE BETTER | | 
] 





college prep-coedegrades § 
artemusicedrama-photograph 
ESL-Boarding/Day 
Summer Program — 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Rod 
P.O. box y 


A Tahoe Tradition since 1978 ° Fully Accre 

100% College Placement AP College C 

Low 1-to-10 Teacher Ratio » Outdoor Adv 
Study Skills * Grades 6-12 * Summer Se’ 


PO Box 2667 ¢ Olympic Valley, CA 961 


WWW.SVA.ORG 530-583- 











"] 


w 


NAWA Academy _ |. 


3 Academic Programs: Don 
@ Traveling School e On-Site School e Snowboardi h an 
@ Small Classes e 7-12 Grades, Coed @ College Pre} 4; ip 
@ Outdoor, Rescue, and Fire Training Offered Hated | 


, i Plogy 













Summer Camp and Summer School Als 
1-800-358-NAWA (6292) 
Fully Accredited www.nawa-acade! 


THE DELPHIAN SCHOO 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed * Coastal Oregon 
* visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 













TRADITIONAL SCHOOLS 


ALORIDAVATRIACADEMY. 


PERIENCE THE DIFFERENCE 





¢ Young men (grades 7-12) 

* College prep-small classes 

* Computer/Internet 
training 

* Learn to fly-complete 
flight training programs 

* Full sports & activities 


¢ Fun, exciting Central 
Florida coastal location 


ALL (321).723-3211 


www.flair.com 


liege Preparatory Program * Superb 








Ity * 6:1 Student to Teacher Ratio * 
College Placement * 12 Sports Teams 
ganic Gardening * Horse Program * 
e and Performing Arts * Mountain 
Camping, Hiking and Biking 
SCs see: 
ww.midland-school.org 








SPECIALTY SCHOOLS 


SORENSON’S 
| RANCH 


SCHOOL 
; FOR 
| TROUBLED 
TEENS 
D teenage students organize their lives to become 
sponsible through insights to behavior, emotional 
and education. We incorporate nature, 
anship, farming, professional counseling, and an 
ated high school. Coed. 13-17, a separate 
program also available. JCAHO accredited. 


ox 440219, Koosharem, UT 84744 
(800) 455-4590 or (435) 638-7318 
























YOUTH 
for AMERICA 


. 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 








“Sharing a common purpose to assist families 
in having a more meaningful life.” 





(Additional facilities 
under construction) 


Cross Creek Manor for Cross Creek Academy a Chiss Ghoskt Canter ee 
girls co-ed boarding school boys 





Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 


1-800-818-6228 


SUWS 


Adolescent & Youth Programs 


ay N TAIN A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 
° Structured boarding school ° Perfect for underchallenged Rebellion against Low self-esteem 
* Unique academic program & underachieving students as ; d 
* Coed (Grades 9-12) * Post-treatment transition help parental or school _ Bright but unmotivate 
* Small, individualized classes * Social, emotional & character authority Running away 


* Finish high school in 3 years development component Anger due to Depression 
* Exciting outdoor activities * Fun & inspiring environment 7 
adoption Out-of-control 


8 @) (e )- [4 oe oe e 8 Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Corio rit Mail 
Manipulative behavior 


Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 


POSER me ed ES Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self- 


FAITH DME & athletic program defeating behaviors. Empowers students to be 
TEEN RANCH A year-around 


s ssful. Ask for free brochure. Since 1981. 
SINCE 1920 A small classes successful. Ask for fi 


Af tti 
-FoM=1-) a Bit] A vocational faining (208) 934-8523 
Turlock. CA 95381 A individual attention 
ET) Cy as ryan) A non-denominational 


http://www.cwebpages.com/faithhome 


Recommends Effective Programs: 
¢ Results backed by a Warranty 
¢ Hundreds of Testimonials 
¢ Financial plans available 
¢ Starting at $1,990" per month 


800-637-0701 


ee 
h 7 individual costs. Prices are subject to change without notic 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


Where Dreams Become Reality 


CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 


and rebuild the dreams of your family. 


Calltoday: 800-858-1933 www.cedu.com 


Cla bee olL Teen 


* Time-tested therapeutic 
& academic program 


* Boys & girls, ages 13-17 

* Youth & family workshops 
* ADD, ADHD and depression 
* Drug & alcohol abuse 

* Social & learning problems 


* We help change destructive 
behaviors into positive 
attitudes and actions 


SUNHAWK 
NOADEN =i * Insurance & financing help 
www.sunhawk.org 800-2] 4-3878 











RedCliff Ascent 8 


Outdoor Therapy Program 















WAS nature heals, 
:.. and 
lives find new direction." 


Parent Seminar 
Girls and Boys 
Depression 
Substance Abuse 

Behavior Disorders 

Licensed Psychologists 
Academically Accredited 
30 to 60+ days curriculum 








Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 


*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 















SPECIALTY SCHOOLS 


€ ten eae is the 


Sta ay | i 
SV oa Salt ecay al 





AST has programs that facilitate | 
the rediscovery of the best that is in us. 


call 24 hours-7 days a week 


1- 800; ee 9450 





Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 
of Adolescence 














son for the future... 
Healing wounds from the pi 


* Boys and Girls 12-17» Accredited Academ 

I + Strong Therapeutic ¢ Substance Abuse 
Environment Treatment 

I . Life Skills + Family Involvement 

Development 


i 1-800-635-4441 
4 www.rrrtc.com 3 





Troubled. Teens. 


1- 888- 635-4987 


24 Hours 7 days a week 














S§ SPECIALTY SCHOOLS 


roubled Teen? 


Therapeutic Wilderness Program 


urn is c POWERFUL “WAKE UP CALL” for boys and girls, 
13-17. Our short-term program treats teens with a variety of 
es, including: social and learning problems, drug and alcoho! 
and other destructive behaviors. Sojourn'’s UNIQUE approach 
bmotes positive attitudes and strong moral values. We also 
vide family workshops and insurance/financing assistance. 


».sunhawk.org « 800-2 | 4 SP. OAs 





troubled, defiant teenagers on 
a self-destructive path. 
http://www.turnaboutranch.com 
mily environment ¢ Parent references nationwide 


Deated on a working ¢ Christian ethics/ 
lestern ranch non-denominational 


irn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 
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SPECIALTY SCHOOLS 


Difficult Teens 


Suggestions 
for Parents 





Se (et ass) 
NUS ya 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
eR tS = 


| 1-888-633-2697 
igh cee tas ake)ic]s 





Resource 
Catalog 


Recommended 
Schools & Programs 





SPECIALTY SCHOOLS 


Teen Drug Use 


34 warning signs 








_ OUT OF CONTROL, 
Vi. SELF-DESTRUCTIVE, 
WViV LOW SELF-ESTEEM, 
WV UNDERACHIEVER? 


Time tested principles become cutting edge therapy 


- Real Working Ranch - Beautiful Remote Location 
- Small Animal Care - Academic Program 
- Emotional Growth 


- Intensive Life Skills 
DIAMOND RANCH 
ACADEMY, Inc. 
ToL FREE 1-877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 





DEFIANT TEEN? 


Irresponsible © Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control ¢ Depressed 


Let WS help yon charter a new conrse 





f your Son oF Aanghtes, 
= hefore it’s too late/ 


e The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 


IN THIS 
SCHOOL & CAMP 
DIRECTORY 


eerfully will send complete ~. 


Va ePycitic Coast- 
See | FOUNDATION 


\wformation, including rates, 
ervations, and accommo- 


© 1-877-686-4560 


| dations, upon request. 
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GARDEN & OUTDOOR LIVING DIRECTORY 





Tie Ce 


ae 


Swim or exercise 
against a smooth current 
adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1362 


or visit www.endlesspools.com 


200 E Dutton Mill Rd, Dept 1362 
Aston, PA 19014 


ENDLESS POOLS 


©0000000CCOOOCOOOCO 
- REDWOOD ° 


© GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 





FREE 


CATALOG (800) 544-5276 @ 
email: robsbg@aol.com e@ 
website: www.sbgreenhouse.com e 
SANTA BARBARA GREENHOUSES : 
e 721 Richmond Ave.-S Oxnard, CA 93030 

@©00000008000000000080 










A RELAXING BLEND 


Beautiful, hand selected cedar, 
still water and a gentle warming 
fire in your Snorkel stove are all 
you'll need to enjoy a relaxing 
soak, gazing at the evening stars 
in your Affordable Snorkel Hot 
tub. 


snorkel hot tubs 


norkel Stove Company Wood Fired Hot Tubs Dept. SU0012D 
4216 6th Avenue S. Seattle, WA 98108 


| For FREE information call or visit our web site: 
52-6208 www.snorkel.com 
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OUTDOOR LIVING ENCLOSURES 





Enhance Your Outdoor Living | CLARITY 


- UV block polycarbonate | 
Privacy panels & insect screens 


Many models & sizes aaa Sees? Sk ee BB hae Sia 


1-877-518-1110 








www.agidomes.com 





reennouses 


for year-round gardening adventure, 
Pe 

+ Sizes: 6'x8' to 16'x30' ial 

+ Prices as low as $869 a 

+ Do-it-yourself assembly 

» Fullline of accessories | 


(7 parler 


Greenhouse upply 


Call NOW for 
FREE 88-pg catalog! 











17979 State Route 536, Mount Vernon, WA YEE 







AFFORD LE 
GARDEN FURNITURE 


FREE COLOR CATALOG 


| 800-811-4226 


. WWW.CEDARCRESTFURNITURE.COM 








$165 







* No maintenance 
* Factory direct prices 

* Satisfaction fully guaranteed 
* Crafted from durable white cedar 
* Sturdy construction for lifetime use 

* High-backed comfort, generous sizing 


Dept SS1200 ¢ P.O. BOX 401 
GARDINER, NY 12525 










Street addresses appear in many mail 
order advertisements for the customer’s 
protection. 


However, when a P. O. Box number is 
given, our advertisers request that you use 
it when ordering 
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Fresh 


». holida 
wreath 





citywreaths.coi 


Hand-made wreaths shipped to your di 







Silver Terrace Nurseri 
652 Brannan St. San Francisco Flower Mart 415-543-4/ 


U 


n irresistible q WW, 
collection for | 


sth ef. olive lo) 
Olive) 
| 








































Four plates } b 

nestle inside wy ¢ 

the 6 -inch $ 

porcelai 0) 
To dee bee visit ce box 





www, monkeyandpeddler.com | 
| 


or call toll free 


877.666.5399 


Botanics of California 
Fine skin care products made from” 


natural essences we grow ourselves: 
www.botanicscalifornia.com 


800.800.6141 





Davip BoyYE KNIVES GALLI 
\ DAVENPORT, CALIFORNIA { 


Ww 


Sei 





Elegant Handcrafted Kitchen Cutlery, Outdoor and Folding 
Scrimshaw, Jewelry, Stained Glass and More... 


www.boyeknivesgallery.conm 
1-800-557-1525 


A House in the Country 
Fine art reproductions on canvas. Fi 
our studios on the California coast, tra 
better retailers everywhere. Visit OW) , 
stores in Historic Fort Bragg, or on-Hf| be), 
www.houseinthecountry.com 





, advertise call 1-800-222-9404 


Excalibur 


FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 
4pce. 5pe. 
FRANCIS! $127 $163 
SAVANNAH $135 $169 
Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


SumQus 


SAVANNAH 


EEN 
730 N. Indian Rocks Rd. « 
Belleair Bluffs, FL 33770 
* (800)262-3134 (727)581-6827 
a aaaeceas rr.com 
eee 
ae verqueen.com [STERLING 
Visa, Mastercard, Discover, Amex 


© WHITEST WHITES 

¢ SALT CRYSTAL GARDEN i 
¢ SwIMMING PooLs NS 
e Wuite Hair & Pets [TR=% 
¢ FINE CRYSTAL 


Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


ALL www.mrsstewart.com 


www.bellasandra.net 
Bellasandra Co., Templeton, CA 


(877) 716-5483 
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WINDSOR 





SIX BOTTLES OF 
AWARD-WINNING WINE 
FOR ONLY $36! 

Have we lost our minds? No! We 
want you to order so you'll see how 
easy it is to have Windsor’s premium 
wines delivered conveniently to your 
door at direct-from-the-winery prices. 
And you can place your name or gift 
message on the wine label FREE! 


Call 800-333-9987 to order today, 
or order from our website at 
www.windsorvineyards.com/deal 


Void where prohibited. Offer expires 01/31/01 801 0017 





"MULTI-PURPOSE _—i| 


© ROLL SHUTTERS 


“GIANT WINTER SALE”! 


| 
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Custom made SECURITY and PROTECTION from Burglary, 
Discoloration, Heat, Cold, Rain & Noise 
INSTALLED OUTSIDE - OPERATED from INSIDE 
CALL for a FREE COLOR CATALOG or 
FREE IN-HOME ESTIMATES with ideas beyond your imagination. 
www.intertradeincorporated.com 
Call 1-800-452-0452 


[INTER TRADE ING. 


Headquarters Contr. Lic 
3175 Fujita Street, Torrance, CA 90505 #484895 








Vermont Castings 


Warmth. Beauty. Efficiency. A 
Vermont Castings wood or gas stove 
or fireplace is a welcome addition to 
any home. Easily installed, a Vermont 
Castings stove or fireplace provides 
the highest energy efficiency -- and 
the beauty of the finest furniture. To 
learn more, request our FREE 
Fireside Advisor Catalog. 


1-800-22STOVE. (800-227-8683) 
www.vermontcastings.com 


China, Crystal, Silver Ms 
& Collectibles 

¢ Old & New 

¢ 125,000 Patterns 
¢ 6 Million Pieces 

° Buy & Sell 

Call for FREE lists. 


REPLACEMENTS, [TD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 


www.replacements.com 


ee 





ORME Vt) meth clea 
never leave you cold. 


With the AquaStar tankless gas water heater, you can count on 
hot water every time you turn on the tap. AquaStar provides end- 


less hot water, no matter how many consecutive showers you 
take or for how long. Even better, it does all this while saving 
you money. Which is an idea anyone can warm up to. 


Aqua Star 4 C BOSCH 


H: 29 3/4" W: 18 1/4" D: 8 3/4 


THE BETTER WATER HEATER 


ASSM1200 


CONTROLLED ENERGY CORPORATION 800-642-3199 www.ControlledEnergy.com 
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Enjoy the convenience of INCINOLET 
anywhere — home, cabin, office, barn, 
houseboat — anywhere! 

* Stainless steel ° eel * Odor- free 

° Waterless _ * Easy installation 
* No composting mess or hassle 

° encingzales® waste to clean ash! 


800-527-5551 For Free Brochure 


Ha MUAY Csi 
2639 Andjon ¢ Dallas, Texas 75220 
Aa ee 


Enjoy true comfort with our revolutionary 
memory foam pillows and mattress pads. 
Truesleep products use ViscoSoft' memory 
foam which molds to your body to provide a 
custom, ultra comfortable sleeping experience 


Call or visit our Web site for more info. 


1-888-959-9984 truesleepicom 
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TABLE PADS DIRE 


INVISIBLE MAGNE “i 2 
LOOK 1S 
TELL US MO 
wT Tata e) see I 


(Depending Upon Color & Thickness 
ENS ary 


Sunshine GardenHouse™ 


* Attractive and durable redwood frame 

* Double-wall polycarbonate 
glazed panels, diffuse light, provide 
insulation * Automatic vent 

¢ Pre-made panels and how-to video 

make assembly easy 



















Our new Vantage Pro 
weather stations let 
you monitor tempera- 
ture, wind, rain, UV, 
barometric pressure, : Long 
and more. Quick-view icons Shaw the Fore SS ey) 
cast at a glance while a moving ticker tape 
display gives more details. Mostly clear 
with little temperature change? Increasing 
clouds and cooler? Whatever the forecast, 
Vantage Pro will let you know. Wireless or 
cabled, starting at just $495! SUN0012 


Order now, or ask for your FREE catalog. 


Davis Instruments 
3465 Diablo Ave, Hayward, CA 94545 
800-678-3669 * www.davisnet.com 










































In the event we are unable to effi 
the delivery of your subscription}, 
SUNSET for any reason beyond (Hil 
control, our obligation is limited to: ry 
resumption of your subscripti® 
when we are able to do so. If jm 
remain unable to resume delivé 
within 24 calendar months from 
date of interruption, we will have 
further obligation under your 
scription agreement. 


hen 













life’s luxuries 
for a lot less. 





Sunset 


Subscribers, if you would like fj, 
to discontinue receiving 
scented ads please call 


. : x 
free shipping 

on your first online order, 

just mention code MSM6NO. 


discover fabulous values from 
our Gift & Home collection. 


WWW.roSs-Simons.com 
or call 1-800-556-7376 


1-800-777-0117 


or you can write to 


R-OvdideS 1 M Orne 


“ Free regular shipping only. Premium charges still apply. 


Sunset Subscriber Assistance 
PO. Box 56656 
Boulder, CO 80322-6656 





Wireless Driveway Alarm 


A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD’ 57025 
605-356-2772 









Please allow 1-2 issues for this 
change to go into effect 






call 1-800- 


dvertise 









Ef 
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FREE Product Info Kit: 
1-800-444-0778 
ot 1300 










ALL MAJOR 
CREDIT CARDS 


GUARDIAN ACCEPTED 





CHINA, CRYSTAL & SILVERWARE 


SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 

NORITAKE, GORHAM, ONEIDA, 
REED & BARTON, YAMAZAKE 


ley @ Bernardaud @ Block ¢ Villeroy & Boch 
henreuther @ Pickard @ Portmerion Towle 
fallace @ Wedgwood @ and much more.. 


LEY EEE 


Irs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 cel md 


5 Franklin Avenue Wyckoff, NJ 07481 
Puen sec lel Ruod Sry 7 Nar cst 






Bake) 
Sle ee eee Dei ne 


- 


Good Italian nuns 


edicate their lives to jam. 
= And God. 


-A.G. FERRARI 





—S) 


J A.G. FERRARI FOODS 
The Authentic Italian Marketplace 


s by Trappist nuns and other holiday gifts. 
lit Bho order: agferrari.com /1-877-878-2783 


* Save 50%-75 
* Old/New 
© Buy/Sell 


a ttreat 2 2nd Avenue © Fort Lauderdale, Florida 3331 
phone 954-766-6004 © fax: 954-766-6013 


Buy/Sell - Large Inventory of 
Discontinued China 
Syracuse - Spode - Lenox 

Franciscan - Castleton - Haviland 
And much more 
OLYMPUS COVE ANTIQUES 
1-800-564-8253 
179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 





222-9404 
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WALLPAPER ¢ BLINDS 
AREA RUGS 


; WU FREE Blinds 
She 
oO 
reg 


ae El Oo RA 


10% aA 
FREE Shipping! 
MOST WITHIN 48 HOURS! 


24-HOUR FAX LINE: 1-800-214-3929 
200 GALLERIA #400 + SOUTHFIELD, Mi 48034 


Seabrook 
..AND MORE! 


FREE Ru 
Sots 


“List price may not necessarily 
be the price at which the product 
is sold in your market. 


BLIND & WALLPAPER FACTORY 
oe ee ioe ht 


NationalDecorating.com 





Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 
1-800/328-7237 


Ext. 281 Sorty basic erp co, 


www.sentrytablepad.com 


9-Day Delivery 
Available 










=e The fabulous fireplace, 

ms featuring, low profile, 
Feel al (ett =l ol aoa) 
& spark screen, BBQ 
grill, foot rail, portability 
& waterproof cover. 


7 Ba 
i ae LY 


for brochure & dealers: www.pitsandplatters.com 
P.O. Box 1594 Lafayette, CA 94549 
Phone (925) 283-6082 Fax (925) 283-4066 





. JronExcellence 
Stylish handcrafted pot racks www.ironexcellence.com 
Wrought iron custom orders 


Toll Free (877) 337-1274 aii. 


HEMISPHERES 


TR 
jj FROM. $00 TH fo WORTH 


Visit our secure web site to discover 
distinctive handmade imported crafts. 
www.tradingcrafts.com 





PYRAMID 
CAGE 





TIMELESS BEAUTY 


we ge 





A WORK OF AR 


(VLUS SHIPFING) 
1-877-PYRAMID 
WWW. YVYRAMEIDCA?L E. COM 
FOR SMAI sikvs 


VATENT KFENDING 
MADE IN USA. 
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CLASSIFIEDS 


2001 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
HEATHER ROTH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 
typographical errors or response. 


APPAREL 
AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 

SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 
(800)290-1920 www.sonomaoutfitters.com 


ARTS/ANTIQUES/COLLECTIBLES 


KOREAN-ARTS.COM Korean Celadon 
Pottery, Music/Jewelry Boxes, Dolls, More. 
www.Korean-Arts.com 


AUDIO/VIDEO 


www.mele.com - HAWAIIAN MUSIC ISLAND 
Hawaiian & Tahitian CDs, videos (dance, 
culture, music), & books. Next day shipping! 


BEDDING 
SATIN SHEETS - 
WWW.SATINBEDDING.COM 
SENSUAL SATIN, Pure Silk, Elegant 
Chenilles, 
Comforters, Duvets, Skirts, Shams, Pillow 
Cases 1-888-746-8695. 





Velvets, Goose Down 


BOOKS/PUBLICATIONS 
BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 





BUSINESS OPPORTUNITIES 


CATERING BUSINESS. Net $60K+ 
working 7 months/year. Established 





clientele, awesome growth potential. In 
premiere destination resort community 
(Lake Chelan). Excellent schools. Leave the 
rat race behind. Write to PO Box 179, 
Manson, WA 98831. 

SOUTHERN LIVING 
Launches Home Business. Exclusive 


Magazine 


Decor / Cooking / Garden Products Line. 
888-564-8161. 


TODAY’S WINDOW Fashions® Buy 
Blinds Online Franchises Available 
www.todaysblinds.com 1-877-99Today. 
EE TT 
CARPETS/RUGS/FLOORING 
1-800-789-9784 CARPET, Ceramic, Tile, 


Wood, Rugs. 5% over cost! American 
Carpet Brokers. 
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BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 
29 years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free, 1-888-514-7446. 
www.carpetsofdalton.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 
Affordable. usarearugs.com 

SOLID WOOD FLOORING. Custom 
mouldings, doors, windows. Any style, 
www.countryplank.com 
www.arizonarug.com Monthly Internet 
Specials, Quality Rugs, Great Selection and 
Prices. 


CHILDREN’S CLOTHING 


Quality Clothes for Kids! Kelly’s Kids 
online outlet store. Everything 60% off 
everyday! 
onlineoutlet @ kellyskids.com Immediate 
delivery! 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders @aol.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Shop On-line 
www.chinareplacements.com Buy/Sell. 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. 
SILVERPLATE/STERLING Flatware. 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. Fax 1-209-634-1134. 


COMFORTERS/GIFTS 


HANDMADE WOOL comforters and 
coats from the California Gold Country. 
Durable, beautiful. www.JBBuffalo.com 
1-800-484-6717 ext. 9815. 


COOKBOOKS 

NEW & FANTASTICO! Simply 
Bruschetta — Garlic Toast the Italian Way. 
Vittorio Pellegrino, 65 Recipes +. Hardcover. 
Color. ISBN 0-945045-06-9. $18.95 + $3.50 
S&H. Maui arThoughts Company, P.O.B.967, 
Wailuku, HI 96793-0967. 800-403-3472. 
books @maui.net, booksmaui.com 


RE SE ES OE 
COOKING & GRILLING SUPPLIES 


BUSY COOK’S one-stop source! Interna- 
tional cuisines; grilling; healthful eating. 
Cookware, utensils, ingredients. 1-888-241-3614. 
WWwW.COOKSMARKET.COM 


CULINARY TOURS 


CULINARY VACATIONS, hands-on 
cooking instruction in the beautiful 
countryside of Provence and Normandy, 
France, and Tuscany, Italy. Call for 
1-888-636-2073, 


www.culinaryvacationsinc.com 


View our line at 











a free brochure 


CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 
Wwww.weathervaneandcupola.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochute. Toll-free 1-888-289-3696, 
www.allaboutdown.com 


FURNITURE 


1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 


CAROLINA FURNITURE WORLD- 
WIDE - FURNITURE DIRECT **** 
Save Up To 60% On Major Brands! White 
Glove Express Delivery. Immediate Quotes 
Call 1-800-714-4448. 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 
www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com P.O. Box 549, 
Conshohocken, PA 19428. 


ORGANIC GARDEN GUIDE & Seed 
Catalog, Featuring Oriental & European 
Vegetables. Free. West Coast Seeds, Box780, 
#206-8475 Ontario Street, Vancouver, 
B.C., Canada, V5X 3E8, Toll-Free Fax 
1-877-482-8800, www.westcoastseeds.com 
Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 


GIFTS 


UNIQUE COLLECTION; 100+ Images 
enables you to Design/Print Personalized 
All-Occasion Gifts that you create online 
www.PrintYou.com 

WWW.FUDGEMAIL.COM candy-filled 
greeting cards for all occasions from $10.95. 


GOURMET FOODS 


ABSOLUTELY DECADENT unique 
specialty treats and sinfully delicious 
chocolates www.jansweetreasures.com 
CALIFORNIA OLIVE OIL - Farm direct. 
Light, healthy, natural. Mail order gifts & 
gourmet. 1-800-833-9545 www.OilofJoy.com 
CONSUMABLE ART. Premium Organic 
Gift Boxes. Garden Art, and More. 
www.bythequay.com or (877) 987-6277 
Free Brochure. 

FRESH FISH, shellfish, gourmet seafood - 
overnight delivery! Call 310-830-3460, 
www.dicarloseafood.com 

GERMAN CHRISTMASSTOLLEN. Hand- 
made 2 Ib. traditional Stollen from gourmet bakery. 
www.sbbakingco/products/index.html 
“GOURMET COFFEE” From Paradise. 
Kona Coast Coffee Company, Hawaii 
(808) 328-9571. www.KonaCoastCoffee.com 


| 
MARYLAND CRABCKAKES IL A 
Crabcakes Shipped FED-EX Overnigh; 
Fillers. Call Toll Free 1(888)539-9 
Order On-Line www.crabcakeexpress), ih 
SMOKED SALMON and Troup 
Villa Tatra Colorado 1-800-430-: iio 
www.villatatra.com i 
a 
WATKINS SINCE 1868. Famous Sj 
Extracts, Holiday Gifts, Elegant |! 
Baskets. 1-800-385-5461. BA 
hit) 
HOME-BASED BUSINESS r. 
Perfect Job For Mom! Kelly’s Kids -frts 
the children’s clothes that Jur: 
themselves! Flexible schedule, commisjqnod 
and cash bonuses! Call 1-888-483-70 Mi « 
visit www.KellysKids.com jie ow 


I, 
HOME BEER/WINE MAKING| 


| 
it 

GREAT BEER AND WINE. Niji, 

your own for less. Great ( 


illur 
www.thebeeressentials.com 1-877-557-BRiallurs 





Hh 
HOME FURNISHINGS |_|! ’ 


De 10F 
Clear PLEXIGLAS TERRARIU}jo, 
Quality Professional Manufacturing. Ui] 


Design. Fine Home Decor. 88-6181 r. 
FANCIFUL PILLOWS! My heajyic 
pinecones, cabins, canoes, buckat} 
snowmen, trout, moose, bears. 1-800-374 


www.cindyowings.com 






Darkening, Light Filtering, |Lamin| 
1/800-482-9956, F/x 501-954-9540. f 


HOME MAINTENANCE _— 


INDOOR AIR QUALITY prod ha 
“Lifetime” 96% efficient electrostatic fu F ; 
filters and more! www.pacificbreezeai i 

shiny 

OUTDOOR FURNITURE }» 

PORCH SWINGS & GLIDERS } 
specials. Amish Cedar Outdoor Fur 
Benches, Adirondacks, Planters, Bri 


Kids Stuff & More! cedarstore.con - 
Brochure 888-293-2339. ek 
QUILTS Me 


HAND QUILTED gorgeous top-qu/il 
quilts from Lancaster, Pennsyl¥;— 
www.AmishCountryLanes.com | a 
7h 

REAL ESTATE 15133 
TIMESHARE FOR Sale. Two} 
Weeks. R.C.I. Resort. Asking $3,900 
Both. 602-417-0175. PRN 
WASHINGTON, IDAHO small te i 
acreages. Owner closeout. Easy fe} 


(800) 942-5363. Email: Rocky @dmi * 
Psidea, 


RESORTS/RV HK09 
PALM SPRINGS Resort Area - Affomt {Rl 
Mini-Condos: SALE or RENT. Gatedh} Shops 
Resort, World Famous Mineral Oasis?®°\ 
Tennis & Golf Course. (800) 800-932) TAH 


www.calientespringsresort.com BR: 

$325 Mo! Robin 
I) 

RETIREMENT LIVING | 

Mature Living Choices - Senior Sel its 

A FREE color magazine featuring hd}; NO 


choices specifically for people 55+.# be fs 
able coast to coast. Call 1-800-222-577 j, th 


SKIN CARE PN bE 


WWW.BOTANICSCALIFORNIA : 
NATURAL Skin and Body Care#) * 
Mendocino Country 707-462-6141. be . 















































RAVEL/SPECIAL EVENT 

KA DISCOUNT CRUISE GUIDE. 
Compares major ships itineraries and 
rT 800-544-9361. 

wRER CANYON, Costa Rica, more. 
‘Balifornia Native. 800-926-1140, 
alnative.com 

VACATION RENTALS 
VACATION RENTALS on the 
. http://cyberrentals.com Homes, villas, 
direct from owners, color photos & 
rates. Or call 1-800-628-0558 for 
olor sampler. 


ES 


tha 


‘“@imodation Whistler by Owners! 
“ible selection, hospitality, locations, 
d owners. Discount lifts, ski school, 
hensive discount guest services. On- 
yments, resort info, maps, searching, 
\E bility, property profiles, photos. 
i @alluradirect.com 604-873-1419, 
Mh aDirect.com 
Y - Affordable, romantic villas 
le for weekly rental. 800-280-2811 
neparkercompany.com 
ATION RENTAL BROCHURES 
on the world wide web 
ACATIONRENTALS.COM 
bud 


R HOUSE on the Chilkat - 
vacation cottage, 888-747-7422, 
nvacation.com 


y 


Li 
“arizona 


\(fHONA, LAKE HAVASU 
2bath condos. Family reunions, etc. 
© movies, restaurants, English 
. 800-315-6642, primo @efn.org 
“ai opastimes.com 


‘= CALIFORNIA 
(NSS FRIENDLY WHALES! February/ 
“ "Ecotours since 1966. 800-726-7231 
ajasfrontiertours.com 


FRONT SAN DIEGO, miles 
fully equipped condominiums, 

hure, 800-248-5262. 
i fi ontsan diego.com 
““ORNIA EQUESTRIAN Vacation, 
5, Spa, Cottage, Menu included. 
-5133, CEVP, Box 102, 2491 San 
~imgValley Blvd., Suite-1, San Ramon, 
‘4 #83 quikstop @PacBell.net 
© @DRNIA MOUNTAIN GETAWAYS 
kages Group Rates Toll Free 
14-7378. 
L Monthly vacation homes close 
M@s/beach. Fouratt-Simmons R.E. 
3829. www-fouratt-simmons.com 
RAL COAST - Hearst Castle, 
Shops, Wineries. Free Brochure. 
CA. (800) 464-0177. 
AHOE Lake front condo, 3br3ba, 
menities, skiing, casino. 800-299-3623, 
Robin @lightspeed.net 

DCINO Coast Béachfront Vacation 
Ve spas, fireplaces. 1-800-359-4649. 
iio agpisonproperties.com 
1 INO COAST secluded oceanfront, 
BR, fabulous views, 707-884-9601, 
y).)/Mihe.rochester.rr.com/pelican/index.htm 
IN BEACH SAN DIEGO Ocean 
E 3 ont furnished vacation condos. 
(M¢MMbarbecues, beaches & views. 
ij) iite welcome. Day/Week/Month 
) (ltibeaches.com (800) 779-7263. 


i 


E 


ri.ce 








PALM SPRINGS golfcourse furnished 
home, 4br/3ba, pool. Steve, 800-289-7748 
Www .palm-springs-vacation.com 

SAN DIEGO BEACHFRONT Resort 
Accommodations Family Suites several 
locations Toll Free 1-877-544-7378. 

SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 
SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
S. LAKE TAHOE Sleeps to 90. | Acre 
Retreat, Hottubs, 12° Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
www.tahoegroups.com 

TAHOE LAKEFRONT cabin south 
shore. Great skiing. Call owner for brochure 
at 707-588-8469 or Fax 415-925-0857. 
www.artistsinns.com Pasadena Business/ 
Pleasure, Suites, A.C., Jacuzzis. $115-$205, 
No Tax, Includes Parking, Breakfast & Tea 
888-799-5668. 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


AWESOME HOME in Summit County. 
Breckenridge, Keystone, Copper Mountain 
Skiing. For rent, by owner. Sleeps 10. 
www.3peakslodging.com Maureen 
970-468-1044. 

BEAUTIFUL PAGOSA Springs New 
Luxury Log Vacation Homes 888-441-0023 
www.4getaway.com 

REUNION IN THE ROCKIES Economy 
- Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
www.vacationsinc.com 


SKI WINTER Park/Silver Creek. Rent 
beautiful mountain homes. Views, 
amenities, Hotel, condos, hot tubs. 
800-926-4386. silvercreekresort.com 


FLORIDA 


NORTH CAPTIVA ISLAND — Spectacular 
Secluded Beaches. Vacation in Luxury 
Homes. Accessible Only by Boat. Water 
Taxi. Safety Harbor Club, (800) 472-7866, 
www.safetyharborclub.com 


HAWAII 


KAUAI POIPU OCEANFRONT condos, 
2BR $195-$295, IBR $150. Owner 
800-959-1911 www.chuckballard.com 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic 
views, Jacuzzi, Steambath, Beaches 
1-800-601-9483, thejordanhouse.com 
BEACHFRONT MAUI 2 BR Condo. 
Extremely Well Liked. Owner 1-619-447-6538. 
EXPERIENCE REAL HAWAITI!! Oahu 
Waimanalo Beach 2br/1ba home 808-259-8582. 
http://hulahut.virtualave.net 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities 
Oceanfront Properties. 1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 


CALL 1-800-542-5585 


“HAWAII’S BEST” Kona Private 

Beachhouse with waterfront pool. 
(S08) 328-9571, www.konacoasthawaii.com 
HAWAIL’S “BIG ISLAND” Kona 
Coast Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
S8OOhawaii.com or call 1-800-487-9833, 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 
KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI, OCEANFRONT ESTATE; 3bdr 4ba 
luxury home. 4acres, pool, spa. (808)828-0350 
www.garden-isle.com/secretcove 

KAUAI, POIPU 2 bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 
KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-742-9688 
www.coastlinecottages.com 

KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800)468-3992. 
KAUAT, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956, 

MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 
MAUI BEACHFRONT HOMES. Great 
Swim Beach. Results RE, Robert 
N.Hansen(RA) 808-572-7709, 
www.MauiRealEstate.net 

MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 
(800)905-8424 x24. 

MAUI MAGNOLIA HOUSE Upcountry 
getaway. Couples, groups. $225/night. Toll-free: 
1-888-475-9222. www.mauimagnolia.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 

MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 
206-842-8409 www.mauicondovacation.com 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything! (800) 707-4599. 
Wwww.mauivacationhome.com 

OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$S5800MO. 808-251-4422, 808-261-0448, 
www.-halepohaku.com 


OAHU, KAILUA’S 10 Best Vacation 
Rentals. Selected B&B's abd executive 
beach front homes. www.bnb-hawaii.com 
808-263-7725. 

OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

WAIKIKI, HAWAII - excellent location 
22 story clean budget hotel w/views. 3 min 
to Waikiki Beach. Std $60 Kit $70 | bed- 
room PH $125 Weekly rates available. Tel: 
808 922 2232 fax: 808 922 1718 E-mail: 
cshinfo @hotelsinparadise.com 
WAIKIKI, HAWAII - Newly renovated 
boutique hotel. Kitchenettes, spectacular 
view/Diamond Head. Daily $85 Weekly 
$545 Monthly - $1,500. 1 bedroom PH 
available. 808 922 7828 fax: 808 922 7419 
E-mail: res @hotelsin 





aradise.com 
MONTANA 


FLATHEAD LAKE - BigFork, Montana. 
Several vacation homes: docks, sunsets. 
(406) 837-5617. 

MAGNIFICENT MADISON RIVER 
VALLEY Vacation Homes Wide 
Variety www.madisonmanagement.com 
406-682-7034. 

MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 
Exclusives. www.southwesternexclusives.com 
1-800-358-8133. 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
Wwww.vacationspot.com/showproperty.htm? 
propkey=10613 

VACATION RENTALS - Beautiful 
Central Oregon Coast. Dolphin Real Estate 





www.dolphinreaitynewport.com 
SOUTH CAROLINA 
HILTON HEAD Island. Discover 
the beauty! Properties in Paradise 
1-800-662-7061 www.hiltonheadpip.com 
WASHINGTON 
QUINAULT RAIN FOREST resort. Cozy 


fireplace cabins on lake. 1-800-255-6936, 
www.rirv.com 


MEXICO 


CABO MAGIC Sportfishing, 
Accommodations, Sunset Cruises and 
More! 888-475-5337 www.cabomagic.com 
CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 
LOS CABOS resort condo, pool, 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 

PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
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Window on the West 


Photograph by Jeff Gnass 
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Magic in the dunes 


m Alaska-based photographer Jeff Gnass was far from 
home when he came upon this haunting scene of native 
grasses rippling over the sand dunes of the Silver State Val- 


ley in northern Nevada. Reaching the dunes was no easy 


feat. Gnass had to drive miles on a wind-blown, primitive 
two-rut road, then hike a mile to the dunes. But the trek 


was worth it. “As I was ready to pack up my camera for the 
evening,” Gnass recalls, “I walked around one more dune 
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with soft light still grazing its face and found these delicat 
grasses highlighted on the surface. It was one of those uf 
planned magical moments, and I had to act quickly 1) 
order to capture this image with only a minute or less¢ 
sunlight remaining.” The Silver State Valley is about 1) 
miles northwest of Winnemucca, Nevada, and is manage 
in part by the Bureau of Land Management. For inform, 
tion, call the BLM at (775) 623-1500. 


nthly in regional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo Park and al@ 
© 2000 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The Magazine of Western Livin 
anging Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No responsibility is assumed for unsolicited 
itted material can be acknowledged or returned only if accompanied by a self-addressed, stamped envelope. POSTMASTER: Send address changes 

ar subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. funds only. Canadian Post International Publications Mail (Canadie 


A ' 


490 











= = = = ae Se a = ~ -— E 2 — 

- oo = er : F ee Sg on ee ae 

~ 4 f = a ee ee ee 

: ts a : oe 2 i he a * 

— : ~ aaeeees A a : E 

= . 3 —- ai oa a = Z ‘? : _—- 

ns 5 =s ae ee = = -- * 

a si Ses = ne Se 

Bp Oe ee 2+ — - ; a 











er 


aah nee © 















Fe Sart Bl eae ek Lae ta 
ON See tg aS CANONS 
Rte oa creme taney 
= ee : ig ete E - te 7 " eae e 
be ” Pies et Te Ee RSS 
7 ra e Ltt Akin 3s 5. 
ENE er Acar ieee NERY eae i Eee pit nae neta tenes 4 
Pr On Untreated 
OD bie ee eee Caches, bo et Peas 
eee nr ds POOLS dna tay teeta le toed 
emer ee hos Nie ets 
ee 


oper eri ett 2 
ce oti hag Meh Ot EE 
Pietra ieee 
Se erie tae 


; 4 to . 
is erin Cations 
j Peeia 3 aL aad Ae het * EE Pre r rie ee tales 
antes Ee : ; Set eerst 
heats 
x 
eeu vet 
rit He 
Pecan gue bef are Ze AES 
PinaRaruns 





Lp 


Pe 


